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Portuguese traditional cuisine, world exploration and the passion for Asian flavours are the creative
sources of the chefs at Chiado, leading diners into a sophisticated experience in contemporary
Portuguese food. Embark on a journey with Celebrity Chef Henrique Sa Pessoa to enjoy dynamic

indulgence of tastes and aromas that will leave you with memories to cherish forever.
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Chiado Degustation Journey

BRI/

Amuse Bouche

fEHTh H 0, BRI, WG, SR
Hamachi, green gazpacho, cucumber, apple

Hamachi, gaspacho verde, pepino, maga

‘Iﬁﬁj‘zgﬂ:\ EE*\ j(a AniY é{:%ﬁ
Lobster, corn, leek, almond emulsion

Lagosta, milho, alho franceés, emulsiao de améndoa

BRI, R B NE. Mraliit. a1
Atlantic sea bass, courgelle purée, yuzu and olive oil veloulé, caviar
Robalo do Atlantico, puré de courgette, velouté de yuzu e azeite, caviar

IEFPLIA, FEHTE. MEHITEZL SRR
Suckling pig confit, turnip top purée, pickled onions, pepper jus

Leitao contitado, puré de grelos, picles de cebola, molho de pimenta

Supplementary -
FARPEPS, PEFAR, BELEIRTINE, ZLPTH
Wagyu striploin, celeriac, mushroom chutney, red wine jus
Vazia Wagyu, aipo bolbo, chutney de cogumelos, molho vinho tinto

ST 298 additional MOP 298

AR, HAy. B
Pear, fennel, olives

Péra, funcho, azeitona

PRI ARALIA, TERESE, Fricfan

Rice custard, cauliflower, lemon caramel

Arroz doce, couve-[lor, caramelo de limao

BRI TC 898+ (AR IIT 588+ HEHELHIAH)
MOP 898~ per person (additional MOP 588+ with wine pairing)

FrBMBLURIITEITE « FAB I 10%MR5 % MRET RS - BE T Lr S NBS A -
Al prices are in MOP and subject to 10% service charge. Please inform your server of any food allergies prior to ordering
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“Costa a Costa” Degustation Journey

BRI/

Amuse Bouche

P EIA, I, BROTH
Omelet, shrimp, Royal caviar

Omelete, camarao, caviar Royal

K, S8, ks malt
Roasted octopus, sweet polato, caldeirada sauce

Polvo, batata-doce, molho de caldeirada

Kty ., RS M TER . FET
Tuna, smoked eel and onion broth, pumpkin

Atum, enguia fumada e caldo de cebola, abobora

MR ALLAR, BRYIAREIZER, M, £LUME
Scarlel prawn, coconul lapioca, spicy curry, scarlel prawn essence

Carabineiro, tapioca de coco, caril picante, esséncia de carabineiro

MR, A WOTIE. BRI
Turbot, eggplant, parsley purée, ‘pica-pau’ sauce

Pregado, beringela, puré de salsa, molho pica-pau

Supplementary S
DU, PEITAR, IELERRTINE, £LmTH
Wagyu striploin, celeriac, mushroom chutney, red wine jus
Vazia Wagyu, aipo bolbo, chutney de cogumelos, molho vinho tinto

WHRTIE 298 additional MOP 298

ARLEHE, H A, M
Pear, fennel, olives

Péra, funcho, azeitona

HRIR T, BER I
Sea flavors and citrus, yuzu sorbet, crystallized algae
Mar e citrinos, sorbet de yuzu, algas cristalizadas

BEALIRITIT 1,388+ CAli 1oe 588+ FARCAHIAIT)

MOP 1,388+ per person (additional MOP 588+ with wine pairing)

FIBMRLORITTITE - HASI 10%RS 2 MREIRYIH - FE T ENEHRFA -
Al prices are in MOP and subject to 10% service charge. Please inform your server of any food allergies prior to ordering.
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Entrées
Entradas

Kty S, SRS 0 PE R 7. FET
Tuna, smoked eel and onion broth, pumpkin
Atum, enguia fumada e caldo de cebola, abobora

238

o KR | BINE, wkipEat
Roasled octopus, sweel polalo, caldeirada sauce
Polvo assado, batata-doce, molho de caldeirada

248

RIPGAE, SpR, BRI Fr, £33k, mnnE
Foie gras, apple, granola, beetroot, coffee
Foie gras, maca, granola, beterraba, calé

248

O eI A, FERR. HINE6E, SR
Hamachi, green gazpacho, cucumber, apple
Hamachi, gaspacho verde, pepino, maga

268

> M — 457
v IBEORIR, BOK, RA, AT
Lobster, corn, leek, almond emulsion
Lagosta, milho, alho franceés, emulsiao de améndoa

348

O BiMHER: Chel’s Special Especialidade do Chefe

FRrEMELURTITITE - HMS M 10%AR%S 5 MREN RIS - 1B7E T2 SRS A
Al prices are in MOP and subject to 10% service charge. Please inform your server of any food allergies prior to ordering
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Main Courses
Pratos Principais

TEFRBIRMP, REELLHGE, Jau, &3t
Alentejo pork presa, fermented pepper paste, clams, coriander jus

“Carne de porco Alentejana” presa, massa pimentao, améijoa, jus de coentros

338

v RS, 1B E, TRATR
“Cobblestreet” salted cod, egg yolk, onion purée
Calgada de bacalhau, gema confitada, puré de cebola

o LA, e e, ML R
Suckling pig contfit, turnip top purée, pickled onion, pepper jus
Leitao confitado com puré de grelos, picles de cebola, molho de pimenta

348

5 N
O FI BB TR
Braised sealood rice with lobster, red prawns, banana prawns, mussels, clams, [resh coriander
Arroz de marisco com lagosta, carabineiro, camario, mexilhoes, améijoa, coentros frescos

528

FAPEPS, PETAR, SRS, LT
Wagyu striploin, celeriac, mushroom chutney, red wine jus
Vazia Wagyu, aipo bolbo, chutney de cogumelos, molho vinho tinto

598

PERRVETER M, 2 ETE. Mt frE
Atlantic sea bass, courgette purée, yuzu and olive oil velouté caviar
Robalo do Atlantico, puré de courgette, velouté de yuzu e azeite, caviar

648

v MBS, T WOTTE. RRIE
Turbot, eggplant, parsley purée, ‘pica-pau’ sauce
Pregado, beringela, puré de salsa, molho pica-pau

648

O BiHERE Chels Special Especialidade do Chefe

FIEMBLARITZTITE - HAS M 10%RS5 % MREN RV - BE T 2N SRS A
Al prices are in MOP and subject to 10% service charge. Please inform your server of any food allergies prior to ordering.
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Green
Vegetariano

7)) NN R AT N
Roasted pumpkin soup, coconut ecream, almonds

Sopa de abobora assada, leite de coco, améndoas

138

FiND R AL, 1B, MR
Leeks cooked "A Bras" with olives
A Bris” de alho francés e azeitonas

238

FEGEIR, 5 UL i, TR RBE S UG
Risotto with roasted portobello mushroom and Azores Island cheese
Risotto de portobello assado e queijo da [Tha

298

O BiMHER: Chel’s Special Especialidade do Chefe

FRIBEMRLURITITITE - HAMS M 10%RS 2R RETRYEH - FE T RN SRS
Al prices are in MOP and subject to 10% service charge. Please inform your server of any food allergies prior to ordering
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Desserts
Sobremesas

YAoK RALIR, TERESE, Frisfah

Rice custard, cauliflower, lemon caramel
Arroz doce, couve-flor, caramelo de limao

98

O Iya IR, RREERE. PR TR
Chocolate bomb, salted caramel, hazelnut sorbet
Bomba de chocolate, caramelo salgado, sorbet de avela

98

O IR EE, PR
Sea flavors and citrus, yuzu sorbet, crystallized algae
Mar e citrinos, sorbel de yuzu, algas cristalizadas

98

O BiMHER: Chel’s Special Especialidade do Chefe

FRIBEMRLURITITITE - HAMS M 10%RS 2R RETRYEH - FE T RN SRS
Al prices are in MOP and subject to 10% service charge. Please inform your server of any food allergies prior to ordering
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Gallery
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