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nténio restaurant is located in beautiful Taipa

village, with its quaint colonial buildings, small

narrow pavements and antique street lamps, the

area display heaps of European charm. The person

at the helm of this Portuguese fare is none other

than Anténio Coelho, a man of many fitles but a
recognized chef in the local community. Antonio arrived in Macau
in the 70's on military service, and he stayed for three years before
refurning back home. After 25 years learning the frade in his native
Portugal and Africa, he came back to Macau in 1997 to work at
Lusitano, and then followed a stint at the Clube Militar. The restaurant
which defined Antonio was the famous Espago Lisboa in Coloane,
where he spent five happy years making a name for himself.
Arriving on a Wednesday evening at 7:00pm, with a pricr reservation,
we were quickly escorted to the table. Shorily affer being seated,
warm bread rolls and Poriuguese olives were offered along with Luso
water. The restaurant is quite small but has a nice cozy feel to it with
seating for up to 28 persons. It is decked out with wooden beams,
tradifional Portuguese blue and white tiles, rustic chairs, tables lined
with white linen and signature white chinaware. The menu has a range
of traditional Portuguese dishes and some interesting ones which are
difficult o find in Macau. Dishes such as grilled rabbit and braised
partridge, which brought back memories of the wonderful dinner with
Miguel Roquette at Quinta do Crasto in the Douro Valley...and then it
hit me “order in advance, minimum 24 hours”.
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The waiter duly arrived and took my order, so taking a chance,
| ordered the braised pariridge anyway “sorry sir, but the dish
needs to be ordered 24 hours in advance”, came the reply. “oh
what a shame” | said, trying not to look too disappointed. Instead
he recommended the chourico, flambéed Portuguese sausage, the
gratinated goat's cheese and the Portuguese duck rice.

We ordered the gratinated goat's cheese with olive oil and honey
served on toast, leftuce and balsamic vinegar and the sautéed clams
with garlic, coriander, olive oil and white wine as our starters.
For main course we decided on the charcoal grilled codfish with
potatoes and sautéed turnip tops and the “Piancla” barbecued
pork ribs with French fries and sautéed turnip tops.

The goat's cheese dish was a contrast in flavours, rich textures and
light at the same time. The cheese was nicely melted and combined
beautifully with the honey, balsamic and toast. The secret of the
sautéed clams dish, like all seafood dishes is the freshness of the
products. The clams came exactly as described on the menu but
they were fresh as a daisy, nice plump, juicy tender clam meat with
a sauce that just begs for more bread. A simple dish that is to the
Portuguese what Moules Mariniére is to the French.

Next was the Bacalhau or codfish with potatoes and turnip fops, the
fish came perfectly cooked, moist and also with the right amount
of saltiness, which is not as easy as it sounds, and then followed
the barbecued pork ribs with French fries and turnip tops. The pork
ribs were tender and full of flavour, the French fries a bit soggy but
also perhaps a tad too much turnip tops. The main courses were
fine, nothing spectacular but good, honest Portuguese fare, and
the portions are huge.

Just when we were about to order some of the more traditional
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AUTHENTIC PORTUGUESE CUISINE

Rua dos Negociantes No.3 Taipa, Macau
Tel/fax (+853) 28999998

Monday - Friday : 12pm — 3pm; 6pm — 12am
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Portuguese desserts like the Serradura or Rice Pudding, the
charming Anténio offered us Crepes Suzette. Lovely pancakes
with a hot sauce of caramelized sugar, orange juice and Grand
Marnier, which Anténic personally flambéed at the table. A
classic French dish in a Portuguese restaurant | asked? “No,
no, the dessert came from Portugal originally” came Anténio’s
half-hearted reply.

The service was friendly, attentive and efficient with Anténio’s charm
doing the rounds in the restaurant, which makes for a pleasant
atmosphere. An all-Portuguese wine list with some inferesfing and
famous labels including some old favourites like Mouchdo, Quinta
do Vallado and Quinta do Vale Medio. There is one Champagne
on the list and just like Sir Winston Churchill, Anténio too has a
passion for Pol Roger. Another interesting talking point would be
the corkage charge, as stated on the back of the menu, the corkage
charge is $150 per bottle for Portuguese wines but if you bring
any other wines, it is $250, how patriotic is that?

Anténio is driven by his Portuguese heritage and passion for
cooking, the food is authentic due to 75-80 % of his ingredients
coming from Porfugal, and that probably explains why some of the
dishes are in the higher price range. Even so, Anténio restaurant
is busy all the time so reservations are always essential. Business
is booming and Anténio is planning bigger things, due to open
is a coffee shop and a larger restaurant next year, but before you
book, please whatever you do, don't forget to order in advance.
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