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ALBERGUE 1601

Selected for the MICHELIN Guide 2026 and featured on the '50
Best Discovery' list, an authentic Portuguese restaurant nestled
within a century-old heritage complex, led by executive-chef
brothers Pedro and Mauro Almeida, who proudly present the
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time-honoured classics of Portuguese cuisine.
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Roasted Octopus
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CASA MAQUISTA ;‘}m‘;‘,‘fﬂ?ba -
Winner of the Tastemakers Award 2025/2026 and selected as DI
one of Macau’s 25 Best Restaurants, Casa Maquista is housed in
a century-old heritage villa with breathtaking views of the Cotai
Strip. Once a residence for high-ranking officials, this estate
retains vintage charm, offering you the chance to enjoy classic
Portuguese and Macanese dishes prepared by Executive Chef
brothers Pedro and Mauro Almeida.
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PASTEIS DE CHAVES
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PASTEIS DE CHAVES

FLARY BEEF PASTRY

Pastéis de Chaves originated from CHAVES, a
city located in the northern region of
Portugal. This popular flaky pastry baked
with minced beef fillings was first created in
1862 and has a history of more than 160
years. These flaky pastries are handcrafted
under the strict supervision of bakery chef
brothers PEDRO & MAURO ALMEIDA. Born
and raised in the city of Chaves, they hope to
share with Macau the original crispness and
taste of their hometown!

The shop also features traditional Portuguese
cinnamon custard tarts, prepared in the
same traditional manner as they have been in
Portugal for more than 300 years.
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PORTUCAU, an authentic Portuguese restaurant, nestled in the
heart of the Central District, near the Ruins of St. Paul's.

The interior showcases Portuguese retro collectibles alongside
nostalgic Macanese decorations. Our traditional menu is crafted
by Portuguese executive chef brothers Almeida, presenting
authentic Portuguese flavors in a unique museum-like ambiance.
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3 SARDINES AUTHENTIC PORTUGUESE
RESTAURANT / TAVERN

Located in the charming historic St. Lazarus Quarter, the
nostalgic restaurant features vintage decor from Portugal,
creating a unique ambiance that transports you to old Lisbon.
The traditional menu is designed by Portuguese executive chef
brothers, presenting authentic flavors in a rustic setting.

@ 34 Rua de Sdo Roque, Macau
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PASTEL DE NATA
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AUTHENTIC PORTUGUESE
CINNAMON CUSTARD TARTS

Authentic Portuguese cinnamon custard
tarts, known as Pastel de Nata (or simply
NATA), have a history of more than 300 years.
In contrast, the local “Portuguese” egg tart
was created by a British baker in the 1980s
and has several key differences from the
NATA.

First, the NATA filling is pre-cooked into a
custard with cinnamon sticks and lemon peel
before baking, producing a smoother,
creamier texture with a hint of cinnamon and
less eggy taste than the local version. Pastel
de Nata is also typically enjoyed with
cinnamon powder and icing sugar sprinkled
on top.

This traditional flavor is brought to you by
Portuguese chef brothers, Pedro & Mauro
Almeida.
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