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Boa Vida Weekend Market (6-7 Feb.2021)
Live Cooking Station Menu 1200 - 1600

Spicy - fried potato wedges % 3} 'F & & 25
potato wedges-fried to order and topped with your favourite topping
B Eoeni
- spicy chili beef & bean 3% ¢ & %’Z‘
- guacamole £ ¥ % %%‘
- cheese sauce 7 4 —}’f‘
- mayonnaise & tomato sauce %‘Z‘ 5 4 z;;}

Pulled BBQ pork - Kaiser rolls &% 7 p 5% e ¥ 50
shredded pork shoulder — slow-braised in Chinese BBQ sauce
AR R I
- caramelized onions & #& & &
- cheddar cheese *» :£ 5~ 4
- freshly baked Kaiser buns #7 @ ¥ ¢

Beef burgers = p jz if 50
- beef burgers grilled to order JiL.3- 7 g
- caramelized onions & ¥ &
- cheddar cheese *» i£ 47 fit.
- brioche burger bun tomato sauce ;# ;% 2 b ;3 & % ;;‘_:.F:f
- tomato sauce, mustard % ;TE’%‘T" VI 3 %‘C"

Hot dogs # Jy 50
- hot dogs grilled to order L3 it fj
- caramelized onions & #& /% &
- soft hot dog bun #1 jj &
- tomato sauce, mustard % ;TE’%‘T" VI 3 %‘C"

Chinese pan-fried crispy bottom buns # fj ¢ 50
- Vegetarian (shredded kailan, leek & green chives)
A (Fs 2K 1)
- Porkandherb # p % 4 ¥
- Black vinegar with sliced ginger 2. fig 5

All prices are subject to 10% service charge
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6pc satay, lontong and peanut sauce ) r§ 50
- chicken satay #Lpt ) ¥§
- beef satay = p /) %
- lambsatay ¥ p )%
- (lontong) steamed rice cake 4x &
- peanut sauce i- 2 %’C‘

Desserts # &

Macanese pumpkin doughnuts ;£ = A ## B 25

- Freshly cooked and rolled in cinnamon sugar
WP A2

Sliced fruit & yoghurt cups *» % -k % 2 pa47 45 25
- fruit cup — pre-prepared in clear plastic cups sitting on ice
S =R N 73
- watermelon, pineapple, dragon fruit, grape, strawberry
e EE VAR L i 4
- Yoghurt: Natural, strawberry, mango or blueberry
fadn D ek o L e 4l SR NER

Ice cream cones 25
Ice cream flavours

- Chocolate, strawberry, green tea, vanilla
%—é‘% 94_%?&4,‘_\]9“&7{92‘1{\2?

All prices are subject to 10% service charge
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Weekend Food Market HEANEHIBEEILERK (6-7 Feb.2021)
Live Cooking Station Buffet Menu. 1830 - 2130

Stall 1

- Smashed cucumber black fungus salad
Ty AR

- Szechuan spicy chicken
A\ ;8

- Szechuan style beef shank
kS R

- Marinated pork, garlic sauce
ik B

- Sashimi
Hamachi, Norwegian salmon, tuna
Pickled white ginger, wasabi, shoyu sauce
pH A PR 4 £ A
Wk R Ao Fa

Stall 2

- Som Tam
Green papaya salad, prawn
FARNEBYE

- Larb Moo Yang
Grilled sliced pork, spicy herb salad

AR RREBDE

- Thord Mun Pla
Fried fish cakes, sweet chili sauce, cucumber-shallot
S X

- Tom Yam
Seafood hot-sour soup (cooked upon request)
Seafood broth, chili, lemongrass, kaffir lime leaf, galangal, straw mushroom,
fresh lime
Prawns, seabass, clams, mussel, calamari, scallops
PR B AT FRE S E X
SHE O g A B RSP R4 0 B

All prices are subject to 10% service charge
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Stall 3

Roasted Suckling Pig
Hoisin sauce, steamed pan cake, leek and chili

% 3 7S

Pan-fried Northern vegetarian bun, fermented chili paste
4R
AN

Or Luak (Pan-fried Chaozhou oyster omelette)
Fresh oysters, spring onion, coriander, egg, chili sauce

B J4
bR

LT S S A ERE S A L

Stall 4

Satay

Chicken, lamb, beef, tempeh-eggplant-black shitake mushroom skewer
e oo ERE o Ep o X arF-F g0

Rice cake, peanut sauce, cucumber, red onion

EW TAFOF A EEE

Mee Mamak

Yellow noodles, dried bean curd, prawn, bean sprout, tomato, lime, chives
AR ER BB BV fic R NFE

Sambal, tomato ketchup, peanut sauce
E B O . S - 4
L R A

Stall 5

Chicken wing, honey glazed

Frie

U.S prime beef sirloin, tamarind-ginger marinade
FRT 42N

Black tiger prawn, garlic-lime marinade

2 L

Squid, lemongrass-chili marinade

i3

Lamb rack, cumin-yoghurt marinade

an
£%

Seabass, coriander-lime marinade

4

All prices are subject to 10% service charge
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Stall 6

- Traditional Chinese glutinous rice pudding
Pan-fried and coasted black & white sesame seed
) A

- Red bean soup, rice dumpling
eV F R

- Mango-sago cream soup
AR

- Macanese pumpkin doughnuts, cinnamon sugar
B ARIP B

- Butter milk waffle
Banana compote, caramelized apple, maple syrup

FERA BT Y

- Ice cream corner
Chocolate, strawberry, green tea, vanilla
R4 o L5 BE > ek
M&M'’s, chopped caramelized nuts, cookie crumbs, chocolate chips
Chocolate sauce, raspberry sauce, mango sauce, caramel sauce
EAETR Bl AT BY AT B2 Ea

- Tropical Thai Fruit Stall
Watermelon, pineapple, rock melon, honeydew, red dragon fruit, orange,
mango, longan, mangosteen lychee, pisang emas (lady finger banana),
grapes
TRACERE AT A TR VTR T T R LB &

0>

A g

E- i3
Adult = 4 & =2 #MOP 290
Child -] & # ;2 %Mop 180 et
Including free flow of soft drink
LR L SIS
For Reservation or Enquiries # 34 2 7§ 37: +853 8793 4818

* daily menu subject to the fresh ingredients available
SER R AY o FH R T A b e

All prices are subject to 10% service charge




