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To Begin With « Hij¢

Bikini de Queso, Jamon vy Trufa

rvian Ham, Cheese & Truffle Toasted Sandwich

H 5245+ € M- 1] i B B 5

MOPS] 68 .90




Escoje

To Begin With - Hi>¥k

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

361 H JE 57 2 B 5% K i
MOP32 88

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

o €4 2 £ P 7 7l e B R T
MOP$S4 8 oo

Queso Manchego, Olivas
Manchego Cheese, Olives

BUIKEY 2L K8
MOP$] 38

Ensalada de Salmon Marinado por Nuestro Chef con Vinagreta
de Granada

Home Made Marinated Salmon Salad with Orange and Pomegranate Vinaigrette

Pl = 7 f 7D R B A L A R R AL TP
MOP$] 58

Ensalada de Cangrejo Real, Esparragos & Emulsion de Romesco

Deep Sea Crab Salad with Asparagus & Romesco Emulsion

B A 70 12 B A 2 TH R R R T
MOP$1 88 oo



Camardo ao Alhinho
Fried Prawns with Garlic

ERLEE T
Small MOP$1 55.00

Large MOP39 35 ,,

Tachinho de Améijoas a Bulhdo
Pato

Sautéed Clams in Olive Ozl Garlic, Lemon,
Coriander and White Wine Sauce

#il 2U D 1E I P B 163 T o A 7 2 7P fé-?a‘“/f

B i L P

MOP$] 68 90
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To Begin With - Hi>¥

Empadas de Leitdo -
Suckling Pig Meat Pies ;
F LA #KR

MOP$Q () o0

Bocadillo de Calamares con Salsa de Erizos
‘Special Madrid with Squid and Sea Urchin Sauce,

K 13 FH R (o i e R I s 2
MOP$S] 38 49

- :ﬂ\;

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

181 %71 JI 155 P B 2 D 44
MOPS] 28 49 .

Chourico ﬂssaqfo na Canoa
Roasted Portuguese Sausage

x 154 X & W
MOPS] 28 4
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/' To Begin With « B¢

Ceviche de Vieras con Maiz, Remolacha, Aguacate vy Fresas
Scallops Ceviche with Beetroot, Corn, Avocado & Strawberries

A 7 B AL S0, B K IR R

MOP$] 88

Las Croquetas de la Abuela con Pollo y Jamon

Classic Creamy Spanish Croquettes with Ham & Chicken

{8 45 1 4% 701 2K B 2 1A AL 7
MOPS8 8 |

Las Croquetas de Setas , Espinacas vy Piria
Creamy Croquettes with Mushrooms, Spinach & Pineapple

KEY3 1 AL 7 P 5 % 35 3R I 3k 2

MOP$S7 8 4o

Pasteis de Bacalhau
Codlfish Balls

iy 2U A5 IG5 70 IR 2R

MOP$Q8 .



Escoje

To Begin With - Hi>¥

Empanadillas de Carne y Olivas Verdes

by,
"Empanadillas = Beef & Green Olives Small Pies

1E 5% # % 2F 455 € 2F B 1 OF

MOP3Q8

Lula Grelhada com Molho de Azeite e Alho
Grilled Squid with Garlic Olive Oil Sauce

58 B 5 P v 2 R W
MOP$S8 8 00

Tartaro de Salmdo Curado
Cured Salmon Tartare

SN AIEE

MOP$Q 8 1

Tartaro de Polvo
Cured Octopus Tartare

#l 20/ UN &85 (VR #)

MOP$Q8

Tartaro de Atum
Cured Tuna Tartare

r E I E
MOP$9 8 oo

Pica-Pau
Sauteed Beef Tenderloin with Pickles and Mustard Sauce

#i 210 4 Wi ki
MOP3SQ 8



l/ Soup * 4

Crema de Calabaza con Vieras vy Tocino Iberico
Creamy Pumpkin Soup with Scallops and Crispy Pork Belly

i R 5 L #5125 e % i
MOPST 18 oo

Caldo Verde com Chourico

Traditional Portuguese Green Cabbage Soup with Chorizo
X EHAEEREGT X G

MOP$Q 8

Sopa de Cogumelos e Espuma de Ervas Aromdticas
Aromatic Herbs Mushroom with Sun Dried Tomatoes

JE 4k 35 % M - I H 16 7 i

MOP$Q g
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To Continueé Enjoying « 3%

! 7 Bacalhau Assado.d Lagareiro
= y Roasted Cod Fish "Lagareiro" Style with Hot Olive Oil, Garlic and Vegetables

MR RS (B k) “Lagareiro” B HC BB S T ALK 7% 55 #5 2 Al % 3¢
MOPS]1 98



De Ls (Mar

From The Sea : 5

Pulpo de Galicia con Patata, Aceite de Oliva y Pimenton
Tender Octopus with Mashed Potato, Smoked Paprika & Olive Oil

€ )\ fa il B 2 . A AL A % A T
MOP5]1 98

Sepietas de Palamos con Garbanzos, Setas y Alcachofa
Baby Cuttlefish with Chickpeas, Artichokes & Mushrooms

SB o 1 P S I T AT G B g
MOPS] 88 oo

Pimientos del Piquillo Rellenos de Brandada de Bacalao
“Piquillo” Spanish Red Peppers Filled with Codfish & Garlic Mousse

MOP$S] 28 4

Bacalao a La Llauna
Codfish with Roasted Vegetables, White Beans, Garlic and Paprika

MOPS$] 58 4o

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

2 M A P T 2R A D B R R N
MOP$S] 58 o0

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

7 T e 0 D G R
MOPS] 88 ¢



De L Mar

Erom The Sea - 15t

Bacalhau a Braz '
Fried Cod Fish mixed with Fried Onion, Garlic, Scrambled Eggs, " Allumette"
Potatoes and Olives

MOP$238

Suquet de Gambas Rojas

Jumbo Prawns Casserole with “Barcelona” Style Sauce

BRI B KB “Barcelona” 1 £
MOPS388.00

Atun, Pancetta I berica & Berengena Ahumada
Tuna Loin, Roasted Iberian Pork Belly & Smoked Eggplant

B WD BB 5 I S i T
M0P$21 8.00

Mejillon Espanol con Vino Blanco
Spicy Mussels with White Wine :

& B L H AL a5t
MOPS] 88
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To Continue Enjoying « F3¢

Bife d ?ortuguesa
Steak "Portuguese”Style (Brazil Tenderloin) with Roa
Portuguese Smoked Ham and Fried Egg

AU UL, SR KBS0 1
MOP$238 1
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From The Mountam - RI¥H

nt,

- Leitdo Assado d Tortuguesa ‘Rodelas de EaVanJa Patata Bravas
Roasted Sucklmg Pig with Fried Potato Wedges

HASAREES “g-an“; _.ﬁwﬁ

Plate MOP$279Q o0 %M0P$539.oo

“Secreto Costt[[as de Ibérico con Pivia, Ccme[a y Un T oque Tlccmte
“Secreto " Roasted Iberlco Pork Ribs with Spicy Pmeapple & Cinnamon '

IR BN ﬁﬂéﬁ&”%&fﬁ

_MOP5]1 88



e La (Vontaria

From The Mountain - R

Mil Hojas de Huevo Frito y Foie Gras

Millefeuille with Foie Gras
15 1T T & ik

MOP$]1 68 00

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

i €0 il 5 R R A
MOP$]1 48 oo

Ternera Fnvejecida y Secada en Nuestro Restaurante
Aged House Dried Beef (Ask Staff for More Information)

JoF Bl 1 A7 L 52 2k 7F A (el T AE A B il it 3 2 {5 2D

MARKET PRICE 58



“De La ' owiana

From The Mountain « R

Terrina de Cochinillo
Classic Suckling Pig Terrine

HEF g7 7L 5

MOP$2 58

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

12 4 “F i 1A P A 5
MOPS238 o0

Bife Terra e Mar com Puré de Batata e Quinoa e Espinafre Salteado
Surf &Turf Tenderloin Steak, Gambas Shrimp with Mashed Potatoes

HE TP GV TF T B
MOP$2 78 49

Carne de Porco d Alentejana
Fried Pork Meat with Fresh Clams and Potato Cubes in a Special Portuguese Sauce

b FI] 55 5% 1A B0 7 2C A0 1E G 36 85 2 B FE 4 €0 7 2 25
M0P$_228.00

Frango a Macaense
Macanese Chicken, Coconut Sauce, Portuguese Chorizo, Boiled Egg and Potatoes

77 126] 2t - - 2 W7 A B kRS
MOPS] 88

Tradicional Pollo Espanol a la Parrilla con Patatas Bravas
Tradicional Grilled Chicken with Fried Potato Wedges

{81 45 75 W0 % 0 T MG 5 2 A
MOP32 6 8 ¢



ariscos Malandrvinho

ﬂh’row
Portuguese Wet Seafood Rice
1E 5% %l % 7 i3 fi

1 person MOP$292Q ,, 2 person MOP$S4928 ., »
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Let’s Talk Rice - f8%ifRIE

Paella Tradicional, al fsti[o_c[e Barcelona

Traditional Paella, Barcelona style

‘MOP$S588

Arroz de Bacalao a la-Andaluza
Cod Fish Rice, Andalucia style

“ g o 7 T B0 £ A AR . ey o
MOP$338 ;9

Arroz Negro de Sepia, Calamar & Costilla de Cerdo
Special Black Rice with Squid, Cuttlefish and Spanish Pork Ribs

ot 58 £ % 55 A AR D BB B 5
MOP$338 4

Especialidad Espanola de Arroz con Grano de Cevdo Negro Iberico

Scallops Rice with Iberian Pork

AR T AR LE R 5 R R
MOP$338 49

Fideua con Aioli de Frizos
Seafood Noodles Paella with See Urchin Aioli

{8 475 115 fif A 174 BT F 2 156 . 7% JES i 2% 5
MOP$3 38 4
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A Sweet Touch - BHr

Buriuelos con Chocolate Caliente y Helado de Vainilla

Warm Chocolate "Bunuelos” with Vanilla Ice Cream

KE T 5 77 45 10 BR P 25 52 3

MOP$S8 8 1

Sorbete de Limon con Cava
Lemon Sorbet with Cava

18R 5 B E ST T

MOP$G 8 o

Tarta de Queso Belmonte
Cheesecake “Belmonte” Style

RAZEGFHOZ L&

MOP$8 8 1

La Crema Catalana
Catalan Cream “Belmonte” Style

H Z2HRHF €0 1 38 5 JE 5 95 7
MOP$Z7 8 4

Mousse de Chocolate

Chocolate Mousse

X5 50 71 e

MOP$gG 5 o

Serradura
Portuguese Sawdust Pudding

(W N

MOP$G (). 00



