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Winter Romance
iIn Macau
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Text: Travller Holly

Macau's streets are lined with Portuguese-style architectures
exuding the vibe of Southern European passion. Some of them even
have names like Travessa da Paixdo — lane of passion.
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Whether you're single or have a better half, visit Travessa da Paixdo on the Valentine's
Day this year. The legend has it that a walk through the lane holding hands with
your loved one could rekindle the spark of love. The lonely ones may also meet their
significant others soon after visiting the alley.
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Highlight

Taipa Village's Barcelona Macau is a great restaurant
for Spanish cuisine whether it's on the festival of love or
any day of the year you want to enjoy an amorous vibe
with your partner. From the pinkish Portuguese-
style facade, you can already tell that the three-
storey restaurant is a romantic destination. Each floor
inside has a distinct design and atmosphere. The ground
level has a stylish bar and some tables next to the open
kitchen. The first floor's table area is fashioned with a
Barcelona ambience. The exotic rooftop bar is a perfect
chill-out spot with the panorama of the Taipa Village.
What could be more romantic and unforgettable than
enjoying good wine and taking in great view with your
loved one?
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“'Macau'’s King of Dessert
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Text: Tony Leung
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Mok Yei Kei started out as a street stall and earned its name way before they were moved
under a roof in 1954. Run by the third generation today, they keep up a spirit of always
improving to explore new recipes and flavours for their sweet-toothed customers and have
risen as one of the best dessert parlous in Macau.
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Food

Serradura, sawdust pudding in English, is
my favourite. It's interesting that a dessert
from Portugal found its home in its colony.
Loved by young and old Macau people, it
has everything that makes a classic. The
' 4 topping, looking like a layer of sawdust, is

indeed crushed Marie biscuit. Beneath that
is cold, fresh whipping cream which mixes with
the biscuit crumbs to give a delicate consistency.
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Serradura - An iconic Macau dessert, it has a smooth
and delicate consistency.
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Mok Yei Kid
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Coconut ice-cream - Lavish coconut .'
taste with a smooth texture.
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Raja Runyit durlan ice-cream - To durlan fans, its sweetness

. and aftertaste are impeccable.
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- The rich layers of taste come
and pomelo and grapefruit bits.
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