


Selection of our best appetizers. 
Tondo Dynamite, Chicken Wings, 
Chicken Tenders, Garlic Mushrooms, Onion
Rings & French Fries.
精選各種美味可口的前菜，包括Tondo Dynamite,辣
雞翅, 酥脆炸雞柳,蒜香磨菇,洋蔥圈和法式炸薯條。

Long green chili pepper stuffed with Eden
cheese and wrapped in our homemade
spring roll wrapper.
青辣椒裏面塞滿着埃丹起司，包裹著自製春卷皮。

Triple S for a triple threat of goodness! A
traditional Filipino dish of specially marinated
pork bits with sautéed bell peppers served
sizzling and topped with an egg sunny side up.
一道菲律賓傳統菜餚，由特別醃製的脆皮豬肉和炒青椒製
成,配上半熟或全熟太陽煎蛋，趁熱享用。

需加收 10% 服務費 | Subject to 10% Service Charge

Our crispy selection of fresh Romaine lettuce,
croutons, bacon bits, freshly grated
parmesan cheese and grilled chicken breast
tossed in our classic Caesar dressing.
精選新鮮生菜,麵包塊,培根粒,新鮮磨碎的帕爾馬乾酪和
烤雞胸肉，搭配經典凱撒醬。

8 pieces of chicken wings seasoned with
homemade sauce and served with fresh
celery and a side of blue cheese dressing.
8 塊醃制自製醬汁調味的雞翅，配上新鮮西芹菜
和藍問奶酪醬

French fries rubbed in our special Cajun spice.
蘸著特製肯瓊調料的炸薯條。

Sautéed button mushroom in a home-made
mushroom sauce topped with crispy garlic,
served hot and sizzling.
用自製蘑菇醬炒蘑菇及配上香脆大蒜，趁熱享用。

Hot and crispy potato chips.
脆炸薯條.

Fried Breaded chicken strips 
accompanied by honey mustard dressing.
炸雞柳 油炸雞柳配蜂蜜芥末醬

Tasty and crispy chicken wings dipped in our
special Roadhouse sauce with your choice of
heat level, mild or to a HOT devilish spice.
香脆可口的雞翅蘸上餐館特製醬汁，任自選擇辣度由微
辣或辛辣的魔鬼香料享用。

Our freshly thick cut onions dipped in butter
flavoured crumbs and served with Thousand
Island dressing.
我們新鮮厚切的洋蔥沾上奶油風味麵包屑，配以千島醬。

Breaded squid tentacles served with Aioli or
Sweet Chili sauce.
酥炸魷魚鬚，搭配蒜泥醬或甜辣醬。

Breaded Shrimp served with Aioli or Sweet Soy
sauce.
酥炸蝦仁，搭配蒜泥醬或甜醬油。

Crunchy breaded Chicken breast meat
酥脆炸雞胸肉。



需加收 10% 服務費 | Subject to 10% Service Charge

A Sinful treat no one can resist. Our famous Filipino
dish - deep fried pork leg cooked to perfection,
crispy on the outside and scrumptious succulent
meat on the inside served with Pinoy style soy
sauce and vinegar.
一道讓人無法抗拒的享受。著名的菲律賓菜一  炸豬腿外皮酥
脆，內裏鮮味多汁，配菲律賓食式醬油和醋，絕對令人陶醉。

Our Filipino style crispy fried chicken, 
served with homemade gravy and 
your choice of steamed rice or fries.
菲律賓風味脆皮炸雞，

配自製肉醬和自選白米飯或炸薯條。

Our special beer battered cream fish fillet
served with fries and Tar-Tar sauce.
特製啤酒忌廉龍利魚片配薯條和塔塔醬。

Tender and mouth-watering slow cooked
barbecued ribs served with fries.
鮮嫰令人垂涎欲滴的慢烤肋排骨配搭炸薯條。

Cooked to your liking. Served with fries, garden
salad, and black pepper sauce.
依照您的口味烹調，搭配薯條丶蔬菜沙律和黑胡椒



需加收 10% 服務費 | Subject to 10% Service Charge

Linguine pasta with Bacon, Garlic, Button
Mushroom, Cream, Parmesan, and Garlic
Bread.
培根蒜味扁麵，搭配鮮蘑菇、奶油、帕瑪森芝士和蒜

香麵包.

Tomato sauce base, pepperoni slices,
cheddar and mozzarella cheese.
以蕃茄醬為底配意大利辣香腸片、切達乾酪和馬蘇里

拉奶酪。

Shrimp, mussels,  oyster mushroom  served
with fresh arugula on a thousand island
base sauce.
蝦仁、青口貝和秀珍菇配以新鮮芝麻菜搭配千島醬底

一起食用。

Tomato sauce base, cheddar and
mozzarella cheese,
tomato and sun dried tomatoes.
以蕃茄醬為底配切達乾酪、馬蘇里拉奶酪、蕃茄和蕃

茄乾。

Our hearty, meaty & tasty meatballs mixed
with our homemade spaghetti sauce.
多汁又美味的肉丸，配我們自家製作的義大利麵醬。

With BBQ sauce base, tomato sauce,
topped with cheddar cheese, mozzarella
cheese, grilled chicken bits, sausage and
bell pepper.
以燒烤和蕃茄醬為底，加配切達乾酪、馬蘇里拉奶

酪、烤雞塊、香腸和甜椒。



A Mexican classic, ground beef seasoned
with taco spices & salsa, cheddar cheese,
tomato salsa, guacamole and home-made
salsa sauce. (Soft or Crispy)
墨西哥經典的說牛肉，用炸玉米餅香料和莎莎醬、

切達奶酪、蕃茄莎莎醬、鱷梨醬和自製莎莎醬。

Grilled chicken, roasted bell peppers,
jalapeño, mozzarella and cheddar cheese
served with sour cream, guacamole, and
mild spicy sauce on the side.
烤雞，烤甜椒，墨西哥胡椒，馬蘇里拉奶酪和切達

芝士，配上，酸奶油，鱷梨醬和溫和的辣醬。

Grilled Chicken, bell peppers, onions
served with flour tortillas, guacamole,
mild spicy sauce & sour cream topped
with spring onions.
烤雞、甜椒、洋蔥、玉米餅、鱷梨醬微辣的辣醬、

酸奶油和香蔥。

Our very own nacho recipe with corn
tortilla chips, cheddar cheese sauce, chili
con carne, salsa, lettuce, jalapeno, black
olives and sour cream.
我們特色的玉米片食譜，包括玉米片、切達乾酪、

辣味肉醬、莎莎醬、生菜、墨西哥胡椒、黑橄欖和

酸奶油。

Beer battered fish, fresh tomato salsa,
lettuce, guacamole with homemade siracha
mayonnaise.
經啤酒調味的魚肉，配以鮮番茄莎莎醬、生菜、鱷梨

醬和私房辣拉差醬。

需加收 10% 服務費 | Subject to 10% Service Charge

https://en.wikipedia.org/wiki/Jalape%C3%B1o


需加收 10% 服務費 | Subject to 10% Service Charge



Bloozemobile Free Car Service:
For Pick-up only. Upon availability. 
Please booked in advance.

Our location:
R/C, Shop E-G019 Broadway Hotel, Rotunda
do Dique Oeste, Taipa, Macau.
百老匯酒店商舖 E-G016 ~ G019
中華人民共和國澳門特別行政﻿區 
氹仔島南部遊艇碼頭鄰近西堤圓形地

Contact details:
https://www.facebook.com/theroadhousemacau
     +853 2875 2945
    f l o r @ t h e r o a d h o u s e m a c a u . c o m

QR code linking to both Facebook and
Instagram social accounts

免運載車服務

Creamy Vanilla/ 奶油香草冰淇淋
Devilish Chocolate/ 濃醇黑巧克力冰淇淋

A heavenly blend of cream cheese,
whipping cream, and a touch of vanilla, set
on a delicate crust and topped with a hint
of sweetness.
以奶油奶酪、淡奶油和一絲香草為主要成分，製作而

成的蛋糕。口感細膩，底部餅皮精緻，頂部微甜，讓

人感受到一絲天堂般的美味享受。

Our homemade brownies bake with extra
goodness of Guinness and yumminess of
chocolate fudge.
我們自製的布朗尼融入了健力士黑啤的獨特醇香, 搭
配美味的巧克力，讓您品嚐到獨特的滋味和幸福感。


