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Jamon Iberico Puro de Bellota
Platter of 36 Months Cured Iberian Ham
36 MNANTFERER AR

Pan con Tomate y Aceite de Oliva
Tomato Bread, Special Catalan Coca with Olive Oil

PV 45 B T 0 B 75 41 47 A% M A O

Queso Manchego, Olivas & Boquerones en Vinagre
Manchego Cheese, Olives & Anchovies

AMFEMRFNZL. HREkESRES

Ensalada de Salmon Marinado por Nuestro Chef con
Vinagreta de Granada

Chef’s Hector Home Made Marinated Salmon Salad with
Orange and Pomegranate Vinaigrette

e s R EENaHEET

Ensalada de Cangrejo Real, Esparragos & Emulsion de
Romesco

Deep Sea Crab Salad with Asparagus & Romesco
Emulsion

BV RIEC - F AR AR 1 2

Ceviche de Vieras con Maiz, Remolacha, Aguacate y
Fresas

Scallops Ceviche with Beetroot, Corn, Avocado &
Strawberries

fEHEFRARk. TR FHREESE

MOP $288

MOP $48

MOP $138

MOP $158

MOP $188

MOP $188






Las Croquetas de la Abuela con Pollo y Jamon

Classic Creamy Spanish Croquettes with Ham & Chicken

RS Ta UL ST KE Y it X BRIG 1L F

Las Croquetas de Setas , Espinacas y Piha
Creamy Croquettes with Mushrooms, Spinach & Pineapple

FE BN FERERE . BREES

Pimientos de Padron, Unos Pican y Otros No
Green Peppers from Spain

P ST 45 7 S

Bikini de Queso, Jamén y Trufa
Spanish Iberian Ham, Cheese & Truffle Toasted Sandwich
AMTFSEHSIEERER AR, ZTHNE

Bocadillo de Calamares con Salsa de Erizos

Special Madrid Sandwich with Squid and Sea Urchin Sauce
DEERe=FHakiia X EiBE

Huevo Frito Con Patata y Chorizo Casero
Fried Egg with Potato & Homemade Chorizo
RN TERREREREL

Crema de Calabaza con Vieras y Tocino Iberico
Creamy Pumpkin Soup with Scallops and Crispy Pork Belly
Mk E &R

Empanadillas de Carne y Olivas Verdes

“Empanadillas” Beef & Green Olives Small Pies

8 BE 5F 45 & 4 PAAR A e

MOP $88

MOP $78

MOP $98

MOP $138

MOP $138

MOP $118

MOP $118

MOP $98
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Bacalao con Frutos Secos y Miel

Codfish with Dried Fruits & Honey Sauce
BRAAFREGRTREENRES



De La Mar/ From The Sea / §&%

Sepietas de Palamds con Garbanzos, Setas y Alcachofa
Baby Cuttlefish with Chickpeas, Artichokes & Mushrooms
AMFEEFEREKS. PEFaIRER

Pimientos del Piquillo Rellenos de Brandada de Bacalao

“Piquillo” Spanish Red Peppers Filled with Codfish & Garlic
Mousse

I FLM“Piquillo” BRIRIEE R FE R

Bacalao a La Llauna

Codfish with Roasted Vegetables, White Beans, Garlic and
Paprika

BRRAEFRIEGERR . AMTEE. FRIANK

Bacalao con Frutos Secos y Miel
Codfish with Dried Fruits & Honey Sauce
BRAEFRIEGBETRLERS

MOP $198

MOP $128

MOP $158

MOP $158









Pulpo de Galicia con Patata, Aceite de Oliva y Pimenton

Tender Octopus with Mashed Potato, Smoked Paprika &
Olive Oil

AREFN\MEREE  WEARRBIEH

Merluza en Salsa Verde, Todo un Classico
Hake in Green Sauce, Basque Style
FERANTEEaESEEREANETET

Gambas y Albondigas Al Ajill
Garlic Prawns with Homemade Meatballs

ma P KIFEE AR

Suquet de Gambas Rojas
Red Prawns Casserole, Red Prawn Jus

[iip Sz = 3AR N WEAR g

Atun, Pancetta Iberica & Berenjena Ahumada

Tuna Loin, Roasted Iberian Pork Belly & Smoked
Eggplant

SR BYEREHEBANBENF

MOP $198

MOP $188

MOP $188

MOP $388

MOP $218






De La Montana/ From The Mountain

ASES

Mil Hojas de Huevo Frito y Foie Gras
Millefeuille with Foie Gras

HS BT T R ER

Canelones Trufados
Catalan Truffle Cannelloni

AN EFERRIRE

“Secreto” Costillas de Ibérico con Manzana, Canelay Un
Toque Picante

“Secreto” Roasted Iberico Pork Ribs with Spicy Pineapple
& Cinnamon

BRREEN\EEREEREHE

Pinchos Morunos con Patatas Paja
Special Marinated Iberian Pork Skewers with Straw Potato

ANF SR REEER LT L

Terrina de Cochinillo
Classic Suckling Pig Terrine

RRERMRT L EILHE

Carrillada de Ternera Cocinada a la Antigua con Moniato
Roasted Beef Cheek on a Bed of Sweet Potato
RIEFRARHEE

Ternera Envejecida y Secada en Nuestro Restaurante
Aged House Dried Beef (Ask Staff for More Information)
BIfENTNFRARFR (A TEARBEDEZER)

MOP $168

MOP $118

MOP $188

MOP $148

MOP $258

MOP $228

MARKET PRICE/
A1









Ahora Un Arroz / Let’'s Talk Rice

[ R Y S TR

Paella Tradicional, al Estilo de Barcelona
Traditional Paella, Barcelona style

RS o B IR

Arroz de Bacalao a la Andaluza
Cod Fish Rice, Andalusian style
ARF LEAFAT"REBIZR

Arroz Negro de Sepia, Calamar & Costilla de Cerdo

Special Black Rice with Squid, Cuttlefish and Spanish Pork
Ribs

BHeEaLkaEaRicEEREMDI

Fideua con Aioli de Erizos
Seafood Noodles Paella with Sea Urchin Aioli

RRABHEANIAREEERETE

MOP $588

MOP $338

MOP $338

MOP $338



Un Toque Dulce/ A Sweet Touch

/ 5=

Buiiuelos con Chocolate Caliente y Helado de Vainilla
Warm Chocolate “Bufiuelos” with Vanilla Ice Cream

ISR NDBOKEEESHE

Sorbete de Limon con Cava
Lemon Sorbet with Cava

RS ERERE

Tarta de Queso Asturiana
Cheesecake Asturian Style

BB ETRERZ L ER

La Crema Catalana del Chef Hector
Chef Hector Catalan Cream

EIMIEN %D e WAy

MOP $88

MOP $68

MOP $88

MOP $78






Dear friend,

Finally, we meet in Barcelona. I am so pleased to share this special moment with you. The city I
come from, Barcelona, is where everything began. Not only was the food but the lifestyle as well
became part of my memory. I believe that cooking is my way of telling my story. My cuisine is based
on the Catalan region and of course my experience accumulated during my work and travels in
Europe and Asia. I hope this moment with us becomes a wonderful memory to you as well.

Sincerely yours,

Heetor Costa

FEMARN:

RABMNEEZESRE, RAOLSHSEB—RASEXF3IMRZ. BRECEER, — AKX
TEHFE. XEFBRRARRY, RANEFANBEATEDCHN—E. RREETTERRT
HAXERABNNE. BAREANRAZRTNRSBLMK, HhaST HRMEH I T
T 2RNERE, REOFESEINEENREERNBTFR—TZEFNEIT.

¥ FEEEBAE] (&
Heeter Costa

Tel : +853 2845 5168
Address : Rua dos Clerigos No.47, Taipa, Macau
E-mail : reservation@barcelonamacau.com

Website : www.barcelonamacau.com www.taipavillagemacau.com

All items are subject for 10% service charge
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