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MACAO

FOOD TRIP



FOOD TRIP

SURE, THERE ARE also 19 
Michelin-starred restaurants 
inside the 30-or-so square 
kilometers comprising Macau, 
ranging from the one-star 
steakhouse The Kitchen to the 
three-star Robuchon au Dôme, 
whose set lunch has been 
described as one of the best 
deals in Asia.    

However, Macao is also 
home to hip neighborhoods 
and a bevy of casual dining and 
street-food delights that rival 
those of nearby Hong Kong. 
Just ask Mark Chang, the chief 
concierge of the Sheraton 
Grand Macau. Mark knows 
where to eat in his city. He’s 

slower pace. “You can wander 
through an old village dotted 
with pastel-colored homes, 
churches and temples or 
explore the walking trails with 
magnificent views overlooking 
the South China Sea.” While 
the delicious Portuguese 
cuisine on offer at Fernando 
Restaurant (fernando-
restaurant.com) is a perennial 
favorite, go off the eaten path 
and try the nearby Tai Son for 
chicken, pork and mushrooms 
served sate-style on a rooftop 
terrace overlooking the sea.

By the way, the 
Sheraton Grand Macau 
(sheratongrandmacao.com) 
is offering a “Uniquely Macau” 
package, starting at HK$1,288, 
valid through Feb. 15, that 
includes accommodations for 
two in a Deluxe King or Twin 
Room, buffet breakfast or 
lunch for two, one-way Cotai 
Water Jet tickets from Macao 
to Hong Kong or the Hong 
Kong airport, as well as a “Soda 

Panda” local creative shopping 
bag and a “Macau Choi Heong 
Yuen Bakery” almond-cake 
gift box voucher, exclusively 
designed by “Macao Creations”.

Pro tip: The package of 
crumbly almond biscuits 
from the Choi Heong Yuen 
Bakery (choi-heong-yuen.
com) are the top choice for 
oleh-oleh (souvenirs) for 
those back home. The bakery 
has specialized making the 
quintessentially Chinese 
treat since 1935. Choi Heong 
Yuen sells upwards of 40,000 
almond cookies every day. 

While glitz draws people to the casinos of 
Macau, readers of FoodieS are drawn by 
the gourmet. Fortunately, Macau remains 
a sinfully delicious destination for those 
who bring their appetites.

and a go-to guru on what to 
see and do in Macao.

As a member of the Les 
clefs d’Or Macau society 
(lesclefsdormacao.org), Mark 
is an adroit guide to the city’s 
food scene–and in finding 
Macau’s hidden gems. He 
recommends stopping at Taipa 
Village (taipavillagemacau.
com), an easy walk from the 
Sheraton Grand Macau. The 
village is full of protected 
historic houses done in 
pastels–as well as a bevy of the 
city’s best street snacks and 
dining experiences.

“We’re able to provide 
itineraries and experiences that 

you won’t find in travel guides,” 
Mark says of his concierge 
team, which makes about 
1,600 recommendations to 
guests every month. “Taipa 
Village is one such hidden gem 
that is just minutes from the 
Cotai Strip, but feels as though 
you are stepping back in time 
with its old temples, churches 
and cobblestoned streets.”  
There’s a relaxed vibe in the 
village, which is one 

Taipa Village  is also home 
to an outpost of a local foodie 
favorite, Lord Stow’s Bakery 
(lordstow.com), the purveyors 
of a unique Western-style egg 
tart that’s become a signature 
taste of Macau. Devised 
by an expatriate English 
pharmacist who improvised on 
a Portuguese recipe, the Lord 
Stow’s “Andrew’s Egg Tarts: are 
distinctly different from the 
versions typically served at dim 
sum. The South China Morning 
Post says to watch out for the 
copycats in Singapore and 

Hong Kong and go straight to 
Lord Snow’s. There are also 
several branches throughout 
Macau.

Also in Taipa Village is 
Portugália (portugalia.com.
mo/en/), a former beer house 
that’s been transmogrified into 
a three-story restaurant that 
takes the form of a traditional 
Portuguese colonial house. 
Highly recommended is the 
instantly Instagrammable Steak 
à Portugália–the comfort-food 
dish that gave the restaurant 
it’s name. The Portuguese-
born chef Ricardo Alves has 
created a beef steak that is 
served with secret seasonings 
and a secret creamy, buttery 
sauce, along with a side of 
French fries, rice, salad, or 
sautéed greens. Also not to 
be missed at Portugália are 
the stuffed crab shell and the 
tender shrimps à lá guilho, 
sautéed in olive oil and garlic.

Mark also suggests a trip to 
Coloane to experience Macao’s 
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