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Couvert

TRES VARIEDADES DE PAO, MANTEIGA,
AZEITONAS TEMPERADAS E AZEITE ¥0 . 15¢€
Three bread varieties, butter, seasoned olives and

olive oil

Sopas [ Soups

CREME AVELUDADO DE LEGUMES @ 35€
Vegetables cream soup

SOPA FRIA DE ERVILHA E PEPINO COM
CRUMBLE DE MORCELA ¢ @8 . 4€
Pea and cucumber cald soup with black sausage
crumble

Entradas | Starters

PRESUNTO IBERICO, BAGUETE ARTESANAL

COM FLOR DE SAL, AZEITE E TOMATES . 15€
Iberian smoked ham, rustic baguette with salt

flower, olive oil and tomato

CAMARAO AO ALHINHO E PIRI-PIRI l@® ___ 16€
Shrimp with garlic and chilli

SALADA DE PERA ROCHA MACERADA EM
MOSCATEL DE SETUBAL, MISTO DE ALFACES
VARIADAS, AMENDOAS E QUEIJO DE CABRA

DE GRANJA 3@ HE
Rocha pear macerated in Setubal Moscatel fortified
wine, mixed lettuces, almonds and farm goat’s

cheese salad

SALADA DE CAMARAO, CANONIGOS, LIMA,
SEMENTES DE GIRASSOL E ABACATE ls@e 15€
Shrimp, lamb s lettuce, lime, sunflower seeds and
avocado salad
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Do MAR| From the SEA

RISOTO DE CAMARAO, LIMA E COENTROS
Shrimp, lime and corianderrisotto @@ 16€

GARQUPA, MOLHQO FRAGATEIRA E LEGUMES

BABY CARAMELIZADOS ‘i@ ® 21€
Grouper, fragateiro souce, with caramelized boby
vegetohles

BACALHAU A BRAS Ho® 16€
Bids style codfish

{codfish, onions, fried potatoes, with scrambled egas)

BACALHAU A ZEDOPIPO ¢d@._ . 175€
Zé dopipo style codfish

{codfich, onion, mashed potataes and mayonnaiss)
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DaTERRA| Fromthe LAND

SUPREMO DE FRANGO COM FAVINHAS
ESTUFADAS A PORTUGUESA, PURE DE
TOPINAMBUR E MOLHO DE AVES 18€
Chicken supreme with Patuguese stewed brood

beans, topinambur purée and poultry sauce

NACO DO LOMBO BRASEADO EM AZEITE E
TOMILHO, PURE DE BATATA TRUFADO, FOIE
GRAS E MOLHO DE VINHO MADEIRA #j® ... 22€
Braisedloin with olive oil and thyme, truffled mosh
potato, foie gras and Madeira wine sauce

ENTRECOTE DE NOVILHO GRELHADO OU

FRITO, FRITAS E ESPARREGADO #§8®_ . 19€
Malhas: Roquefart, mostarda ou pimenta verde

Grilled or fried beef entrecote with fries ond

spinach purée

Souces: ROqUEfOI’f, mustard or greenpepper

TAGLIATELLE (CARBONARA OU TOMATE OU
MOLHO BOLONHESA) §0®_. . 1€
Tagliatelle (carbanara or tomato ar bolognese

sauce)
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SOPA DO DIA 2.5€
Soup af the doy

PREGO DE NOVILHO, FRITAS E ARROZ

BRANCO 13 9€
Grilled or fried heef with fries and white rice

PEITO DE FRANGO GRELHADO, ARROZ
BRANCO E LEGUMES 03 8¢
Grilled chicken breast with white rice and
vegetables of the doy

i <

FILETES DE PEIXE DOURADO, ARROZ
BRANCO E LEGUMES #0@.. .. ... .. . 9€
Fishnuggets, white rice and vegetables of the day

HAMBURGUER SIMPLES OU ¢/ QUELIO )8 8€
-_— Plain hamburguer aur with cheese
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potato purée

ZOODLES AQ PESTO 04
‘/egetable noodles with pesta
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ARROZ DE COGUMELOS E ESPARGOS 0. 16€
Mushrooms and aspargus rice

ENSOPADO DE LENTILHAS ORIENTAL COM
PURE DE BATATA VITELOTE s
Lentils stew with oriental vegetables and vitelotte

- 15€

J15€
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Sobremesas [ Desserts

SELECAO DE QUEIJOS PORTUGUESES ¢08 _ 10€
Selection of Portuguese cheeses

TORTINHA DE QUEIJO E CANELA COM

GELEIA DE ABOBORA E NOZ PECAN

CROCANTE COM GELADO DE IOGURTE ¥ __. 6€
Cheese and cinnamon roll with pumpkin jom and
crunchy pecon nuts with yogurt ice creom

DOME DE BANANA E MARACUJA COM
CROCANTE DE CHOCOLATE 70%, REDUGAO

DE MARACUJA E SORVET DE MANGA #] (33
Banana and passion fruit, 70% chacolate dome,
passion fruit syrup and mango sorbet

TARTE DE MAGA COM GLAGAGEM DE MEL E
ALECRIM, AMENDOA CROCANTE E GELADO

DE BAUNILHA ¢l 6€
Apple pie with honey and rosemary glacier, crunchy
almaonds and vanillaice cream

GELADOS E SORVETES {DUAS BOLAS) 1 3€
Ice cream and sorbet (two scoaps)

SELECAO DE FRUTAS FRESCAS . 7€
Selection of fresh fruit

PREGOS COM IVA INCLUIDO / VAT included
LIVRO DE RECLAMAGOES DISPONIVEL / Complaint book available

PARA ALEM DOS REFERIDOS, EM CASO DE ALGUMA DUVIDA EM RELAGAO AOS INGREDIENTES
POTENCIALMENTE ALERGENIOS, POR FAVOR PERGUNTE-NOS
In addition to those case of any allergies, please ask us how we can help
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