
ENTRADAS  STARTERS

RISOTTO DE COGUMELOS 15
Mushrooms risotto 

CEBOLADA DE ISCAS DE VITELA 20
Sautéed veal liver with onions

BACALHAU À BRÁS 24
Salted cod with eggs and potatoes

PEIXE DO DIA com azeite, limão
e cebolinho (preço sob consulta)
Fish of the day, with olive oil, lime
and chives (price market day)

ARROZ DE LIMÃO,
ROBALO E AMÊIJOAS 35
Lemon rice with sea bass and clams

ARROZ DE TAMBORIL 34
com camarão
Monk fish rice and prawns

Uruguay wagyu of natural green pastures
* Limited Availability

ENTRECOTE 250gr 35
Grilled ribeye wagyu 250gr

BIFE DO LOMBO com molho pimenta 35
Fillet mignon with pepper sauce

FRANGUINHO ASSADO NO FORNO 23
com molho natural
Spring chicken cooked brasserie with natural juice

MAGRET DE PATO 24
com redução de vinho do Porto
Duck breast with Porto wine reduction

CARNE DE PORCO À ALENTEJANA 23
com batata frita
Fillet pork and clams with fries

ACOMPANHAMENTOS SIDES 5
Não incluídos | Not included

Arroz | Batata Frita | Vegetais | 
Batata Nova | Salada de Tomate | 

Puré de Batata

Rice | Fries | Vegetables | New Potatoes | 

Tomato Salad | Mashed Potatoes

Os preços incluem IVA à taxa legal. Preços em EURO (€). Temos livro de reclamações. No caso de alergias alimentares por favor fale com o staff. Nenhum prato, produto alimentar ou bebida, incluindo o couvert, pode ser cobrado se 
não for solicitado pelo cliente ou por este for inutilizado. | Legal rates of VAT are included. Prices are all in euros (€). We have a complaints book. If you have a food allergy please ask our staff about the ingredients in each dish. We follow 
certain protocols when handling food in our kitchens to ensure the safety of our customers, but we cannot guarantee that all the products have not come into contact with other allergens that are not part of their normal composition, either 
through cross contamination or omission by third parties. No food or drink including the couvert, can be charged if not requested by the customer or if not consumed. 

GAMBAS AO ALHINHO 16
Garlic and chili prawns

SALADA QUEIJO CHEVRE 12
com mel e nozes
Warm goat cheese salad with honey and almond

PEIXINHOS DA HORTA 9
Green beans tempura with tartar sauce

CROQUETES DE PATO 2uni. 4,9
com maionese de abacate
Duck croquette with avocado mayonese 2 pieces

CAMARÃO CROCANTE 3uni. 9
em camisa de batata com maionese
de abacate, lima e aioli
Crispy shrimp wrapped in potato,
served with avocado-lime mayo and aioli 3 pieces

VIEIRAS BRASEADAS
FRESCAS BEURRE BLANC 19,9
Fresh braised scallops with beurre blanc

PRATOS PRINCIPAIS  MAIN DISHES

CEVICHE DE ROBALO com citrinos frescos 14
Seabass ceviche with fresh citrus

ATUM CROCANTE DOS AÇORES 14	
com molho japonês e sésamo
Azores crispy tuna with Japonese & sesame

SALADA DE MANGA E ABACATE 13,5	
com molho cor de rosa e camarão	
Mango salad with avocado, shrimps with pink sauce

FOIE GRAS QUENTE 13,9
com chutney fruta época
Sauteed foie gras with seasonal fruit chutney

AMÊIJOAS À BOLHÃO PATO 26
Clams Bolhão Pato style

COUVERT 2,2 p/p

Mini Baguette com manteiga
Mini Baguette with butter


