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LOCAL PORTUGUESE CUISINE

% B ¥t APPETIZER & SALAD
WA T RIBLEEIR Presunto com Meldo

Portuguese Ham, Melon

BELRWH Salada de Atum
Tuna Fish Salad

A6 R I = - W Salada de Figos Com Tomate
Portuguese Figs & Tomato Salad

% SOuUP

BHEX
Caldo Verde

WA Sopa de Abobora
Pumpkin Soup

F3% MAIN DISH
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Baked Sea Bass

B AR Bacalbau Assado com Batata

Roasted Cod with Potato
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Bacalhau, or salted sea bass, is at the heart of Macanese and Portuguese cuisine.
To prepare this delectable specialty, the salted cod is soaked in water for up to
3 days. The water is changed frequently to dilute the saltiness. The fish is then
grilled to give it a mouth-watering smokiness, and later simmered with potatoes
and aromatics to create a succulent dish with a mélange of textures.

HRALURD 45
Fried Shrimps with Chili

il B 3 BE R Arroz de Marisco

Portuguese Seafood Rice
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This is a traditional Portuguese cuisine. Rice is cooked in seafood broth with
Portuguese Chourico, seafood and tomatoes, and then topped with a spoon of

Chef Joe's specially made olive oil that brings the dish to another level.
Recommended dish by CNN Travel as one of the “10 Must-Try Macau Foods”.
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Portuguese Lobster with Garlic and White Wine
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_7{4 R Signature Dish
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Prices are in MOP and subject to 10% service charge.
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Duck Rice
3
e Wi 5k Galinha Portuguesa 168
~ ) /4 Baked Chicken with Coconut Milk
% FEME Galinha Africana 178
African Chicken

YRR P SR U FE U, AR R el 4 O R R R IR SR
W R FIRFRSAR R AIER, BIWRE T =M, MR WER
HOFRIA , RORLBRZE . M. BFTE. B, SRS ME RHEA e, RISk,
WA, © ARIRES,

Surprisingly, this most beloved Macanese dish isn’t from Africa. Culinary legend
holds that Portuguese soldiers from their colony in Mozambique created this dish
in Macau as a fusion of 3 cuisines. The chicken is marinated for two days, then
slow-cooked with coconut, peppers, onions, gingers, garlic and a host of other
spices. Every bite is a rich flavor combination.

7 2O 168

Portuguese Pizza

#% DESSERT
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Seradura
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Mousse de Chocolate com Améndoa Apimentado Tulip
Chocolate Mousse in Peppered Almond Tulip

i A 68
Portuguese Orange Roll

BBl CHEF’S RECOMMENDATION
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Roasted Suckling Pig*
3.8 kg | 6-8 A\ persons
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Suckling Pig is Temptations’ signature Portuguese dish. It originated in Lisbon,
and has become one of the most famous local Portuguese dishes of Macau.
The piglet weighs between 3 and 3.5 kilos, at a month or a month and a half old.
It is marinated with salt, pepper, gatlic, olive oil for 2 hours then roasted on a spit
for 75 minutes in our volcanic stone oven fueled by apple wood. The crispy meat
is served with our special garlic salsa.
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Roasted Leg of Lamb with Garlic and White Wine*
34 kg | 8-10\ persons
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* HIMEE Signature Dish
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Prices are in MOP and subject to 10% service charge.
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