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On his first visit nearly 40 years ago, adventurer and passionate

gastronome Antonio Coelho sailed into Macau by ship from Portugal.

Angola, Mozambique and Portugal were at war at the time.

“We arrived in Macau on December 12, 1970. It was a 63-day
voyage, and on the way we stopped in Angola, Mozambique and
Timor — an incredible journey. Fortunately, I did not have to go
to war and instead stayed in Macau until 1973

Invited back at the request of a restaurant owner in 1997,
Antonio finds Macau's colourful local areas - like the Red
Market, which sells fresh fish, fruit, flowers and meats - the most
invigorating to explore.

“I like history very much. So I think visitors need to see a little
of everything that is Portuguese, Macanese and Chinese. The
Macau museum and Monte Fortress are a good start. Then after,

1 would recommend a walk in the area near the old hotel Bela Vista
which is now the home of the Portuguese Consul. It'’s an area full
of history and reminders of the old Macau”

“Another way to explore Macau’s history and culture is by
tasting Chinese, Macanese and Portuguese cuisines, which can
all be found in Taipa Village. You'll find this is a very international
area, with Australians, Americans, British and Japanese. That is
why T decided to open a restaurant here.”

The entrance to Antonio’s restaurant blends in beautifully with

the pastel yellows, blues and greens of the tiny old neighbourhood.

He serves {lavourful, traditional Portuguese cuisine with
much of the produce purchased from his favourite suppliers
at the Red Market.

ANTONIO RESTAURANT

Rua dos Negociantes No. 3 (just a few doars down from the
0Old Taipa Tavern) Taipa Village, tel +853 6686-4200
12pm-3pm (lunch) and 6pm-11pm (dinner)

THE RED MARKET (Below [eft) A red-and-white brick building at the
intersection of Avenue do Almirante Lacerda and Avenue de Horta e
(Costa, it's best to visit the market early mornings to catch the locals
in action. Adjacent to the market is an old yellow tea house - Long
Hua — serving dim sum until 2pm




