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“"BOLHAO PATO” STYLE
e, a sprinkle of coriander and a

f lemon juice adds a beautiful aroma
ssic Porfuguese dish - an elegant,

us start fo a meal.




CAMAROES SALTEADOS
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PRAWNS WITH GARLIC
AND CHILLI

Succulent prawns served in a
luscious sauce redolent of garlic
and olive oil and a touch of chili.

$158

SALADA DE POLVO SALADA DE POLVO BEBE
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GRILLED BABY OCTUPUS SALAD
OCTOPUS SALAD A sophisticated salad combination of
A refreshing and vibrant salad that baby octopuses with grilled bell pep-

revedls the exquisite taste and pers, onion confit and baked potatoes.
texture of octopus mixed with bell -

peppers, onions and coriander.

$148
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PASTEIS DE BACALHAU
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CODFISH CAKES

Popular from the North to South
of Portugal and even across the
globe, this specialty never fails to
make an appearance in every
event, party or birthday.

$88
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CROQUETES DE CARNE
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MEAT CROQUETTE

Crispy on the outside and soft on
the inside, these little deep-fried
rolls of meat go perfectly with a
bit of mustard.

CROQUETTES DE ALHEIRA
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PORTUGUESE SAUSAGE

MEAT CROQUETTE

Crispy. golden-brown on th
face, these bite-sized appetizers
have soft flavourful poultry meat

RISSOIS DE CAMARAO
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SHRIMP CAKES

Famous half-moon shaped snack,

the shrimp cake is a seafood
lover’s delight - a classic.

$88
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CARAPAUS FRITOS COM
MOLHO DE ABECHE
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FRIED MA&E‘REL WITH
"ESCABECHE"” SAUCE

Fried mackerel with onion es-
cabeche. Its assertive flavour is
soaked by the fried fish and thus
served cold. A versatile dish able
to be paired with a glass of white
wine or a beer.

PICA-PAU
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PICA-PAU

Sliced Wagyu beef tossed with
sautéed garlic and homemade
pickled vegetables, olives,
coriander and chili, delivering a
delightful experience of flavours
in one dish.

$158
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QUEJO GRATINADO
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CHEESE GRATIN
Home-made bread stuffed with
Portuguese cheese selected by
our Chef.

$110

SALADA DE ORELHA
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PIG EAR SALAD

Small cubes of pig’s ear with
onions and coriander seasoned
with our Chef’s blend of paprika
vinaigrette dressing.

$78

CHOURICO ASSADO
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CHORIZO FLAMBE
Flame grilled at your table on a fra-
ditional clay pot, this old-fashioned

f fechnigue brings out the flavours of

the Portuguese chourizo.




CALDO VERDE
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KALE SOUP

The iconic Portuguese kale and
potato soup, served with a few
slices of chorizo for extra flavor
and a chorizo bread alongside.

$85

SOPA DA PEDRA
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“"STONE” SOUP

A one-bowl wonder that comes
from a humble Portuguese gas-
tronomic tale furned info a classic
delicacy combining different cuts
of pork and vegetables brunoise.

CREME DE MARISCO
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SEAFOOD CREAM SOUP
A seafood feast franslated info

a bowl of arich creamy soup.
Lightly spicy. garnished with tasty
shrimps, scallops and coriander.

$98
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PORTUGUESE SEAFOOD RICE
Named one of the 7 wonders of

our gastronomy, this dish boasts of
the best from our sea and the rice is
cooked in the seafood broth, giving
its wonderful flavour. Served in a
fraditional Portuguese clay pot.

$448




POLVO A LAGAREIRO
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OCTOPUS "LAGAREIRO” STYLE
Discover the tender texture of this
delicious grilled octopus, fabulous in
both taste and presentation. Served
with a softly pickled cabbage, baked
potatoes, fomato and onion confit,
enjoy it with a generous amount of
virgin olive oil and garlic dressing.

- >

)

$248
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ROBALO GRELHADO
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GRILLED SEABASS
A lovely grilled seabass imported
directly from our Portuguese coast-

line. A healthy and delicious choice.

$198
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| ACORDA DE CAMARAO
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N, ¥ ‘l SHRIMP *"ACORDA"
A unique combination of bread
| soaked in seafood broth sprinkled

with chopped coriander and
fopped with an egg yolk fo mix.

SARDINHAS GRELHADAS

o | ﬁ%ﬂ%

U vasmsusng  BANEES
XX ; AN ARREES S « B E
FUBEEHGER o

GRILLED SARDINES

The high oil content in sardines
makes them a great choice for
the grill. Served on top of toasted
home-made bread, baked poto-
toes and a bell pepper salad.

7] 168
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CODFISH CHEF STYLE

Our chef’s own creation: a delicious
chunk of codfish with a crunchy
coating, laid on a bed of potato puree
and fried onion strings. With a creamy
spread of mayonnaise mixed with olives
on top.

I

$228




, onionsand
tatoes mixed
. Topped

lack olives.
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OVEN BAKED CODFISH
Codfish confit in olive oil and

garlic, laid on a bed of fried
bread, black-eyed-peas and

seasonal greens - a twist by our

24 Chef on this popular dish. Drizzle
=1 with olive oil.

$218

BACALHAU A BRAGA
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CODFISH "BRAGA” STYLE
An excellent chunk of crunchy
fried codfish takes the centre
stage of this dish served with
homemade potato chips and
stewed bell peppers.

$218
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SUCKLING PIG

A very popular regional dish, consid-
ered as one of the 7 wonders of our
gastronomy. With an irresistible crispy
skin and tasty soft meat, the suckling
pig is served with orange supreme,
homemade potato chips and a special
sauce.

I

$258
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A tender cut of meat served
sliced with grilled corn and jala-
| penos for a lively mixture of tastes.

ESPETADA MISTA DE
PORCO
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MIXED MEAT SKEWER
Various pork cuts make this skew-
er a meat-lovers delight, with a
smoky, charred flavour boosting
its taste. Served with a side of
salad and red-bean rice.

$180
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SURF & TURF SKEWER

Juicy, tender Wagyu beef
medallions alternate with prawns,
onions, bell and chili peppers.
Accompanied by a side of fries
and salad.

$255
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CHEF’S STYLE STEAK

An exceptional piece of Wagyu
beef medallion topped which
Portuguese cheese and sunny side
up egg with a side of fried potato
slices and sautéed turnip tops.

$258

BIFE A PORTUGUESE
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STEAK "PORTUGUESA” STYLE
A slice of Parma ham covers this
oufstanding Wagyu beef medallion
with a sunny side up egg on top.
Fried potato slices and salad on
the side.

$228
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PATO ASSADO
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ROASTED DUCK
A fragrant, crisp, bronzed bird

accompanied with orange
) i supreme. A delectable departure

from the usual dinner choices,
perfect for sharing. Rice and
salad served alongside.

3 = $238

| ALHEIRA ASSADA
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OVEN BAKED “ALHEIRA"
A poultry meat sausage that
carries a distinctive story, turned
intfo a highly-admired dish for the
Portuguese.

FRANGO DE DOMINGO
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SUNDAY’S CHICKEN “‘%’__,;—-J >
Discover one of the most irresistible classics e

from our Portuguese kitchens: a juicy
bone-in, skin-on roast chicken - a dish easy

fo love. o
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$225




ARROZ BRANCO
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WHITE RICE
Fluffy white rice, great for any
occasion and perfect to round

out any meal.

BATATAS ASSADAS
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ROAST POTATOES
Show-stealing roast potatoes, a
simple yet delicious side dish.

$48

BATATAS FRITAS

B
FEE R R SR T RO MRS —
RN B REIHBIET -

FRENCH FRIES

One of the world’s most popular side
dishes, our French fries comes with a
special homemade dipping.

$48

SALADA MISTA
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MIXED SALAD
A colourful combination of fresh
greens in a bowl. Dress it up

serving.

with olive oil and vinegar before ﬁ

$35
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LEGUMES SALTEADOS

AR
—IERBEEK AR » AR A
PSS HETNEBR AR -

VEGETABLES SAUTEE

A healthy and delicious side dish
that goes well with both fish or
meat dishes or even on their own
as a warm salad.

ARROZ DE FEJAO
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RICE WITH RED BEANS
Boasting with traditional tastes and
the versatility to be paired with any ¥
dish, rice with red beans is a typical
Portuguese rice recipe with smoked
meats in the mix.

$68
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MOUSSE DE CHOCALATE
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CHOCOLATE MOUSSE

Smooth and rich flavoured dark choco-
late egg-shaped mousse embellished with
crunchy merengue and moist berries.

I [

$68

MIL FOLHAS DE OVOS MOLES
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MIL FOLHAS DE OVOS MOLES

Puffy pastry with “ovos moles”, a delicacy
fraditional from Aveiro made of egg yolk and
sugar makes this scrumptious sweet freat our
Chef’s signature dessert. Served with a scoop
of almond ice-cream.

»

bject to 10 % service charg
5 G g




AN
PAO DE\LO DE ALFEIZERAO

#ARALER
SEEH R S T EUREA » UG
RO A REHANROER -

PORTUGUESE LAVA CAKE

A delicacy from Alfeizeirdo, this
dessert is cooked in high-tempera-
ture-short-time fechnique and yields
a moist, fluffy lava cake-like dessert.

$58

PUDIM DE OVOS
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EGG PUDDING

Traditional Portuguese egg pud-
ding recipe with caramel topping
that often makes an appearance
in every Portuguese table.

SERRADURA
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SAWDUST

An ingenious dessert combining
layers of homemade whipped
cream with drizzled crunchy tea
biscuits.
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86 Rua Correia da Silva, Vila da Taipa, Macau
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+853 2857 6700
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certificate of excellence

f inportuguesefood O. @inportuguesefood

www.inportuguesefood.com
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