


couvert

SELECAO DE PAES, MANTEIGA E AZEITONA BRITADA
BREAD SELECTION, BUTTER AND CRUSHED OLIVES

3,50€

entradas - starters

SOPA DE PEIXE DA NOSSA COSTA
FISH SOUP FROM OUR COAST

10,50€

CREME DE LEGUMES
VEGETABLE CREAM SOUP

9,50€

SALADA DE TOMATE E MOZZARELLA COM OREGAOS E MANJERICAO
TOMATO AND MOZZARELLA SALAD WITH OREGANO AND BASIL

16,50€

AMEIJOAS A BULHAO PATO
CLAMS WITH CORIANDER AND OLIVE OIL SAUCE

23,50€

CAMARAO SALTEADO EM AZEITE E ALHO
PAN FRIED SHRIMP WITH GARLIC

19,00€

SALADA DE SALMAO FUMADO, MELAO E CAMARAO
SMOKED SALMON, MELON AND SHRIMP SALAD

21,00€

sugestdo do chef - chef’s suggestion

PEIXE FRESCO DO DIA
CATCH OF THE DAY

33,50€

vegetariano - vegan

RAVIOLI DE LEGUMES COM TOMATE E MANJERICAO
VEGETABLE RAVIOLI WITH TOMATO AND FRESH BASIL

18,00€

RISOTTO DE COGUMELOS COM QUEIJO CHEVRE E RUCULA
MUSHROOM RISOTTO WITH CHEVRE CHEESE AND ARAGULA

18,50€

CARIL DE TOFU COM SEMENTES
DE ABOBORA TOSTADAS, ARROZ BASMATI E REBENTOS DE SOJA
TOFU CURRY WITH TOASTED PUMPKIN SEEDS, BASMATI RICE
AND SOY SPROUTS

16,50€

do mar - from the sea

BACALHAU COM BROA E ESPINAFRES
COD FISH WITH BREAD AND SPINACH BACALHAU COM BROA E ESPINAFRES

32,00€

POLVO A LAGAREIRO
ROASTED OCTOPUS WITH POTATOES AND OLIVE OIL

31,00€

ARROZ DE PEIXE COM CAMARAO
FISH RICE WITH SHRIMP

33,50€

da terra - from the land

BIFE A PORTUGUESA
PORTUGUESE STEAK

32,00€

BOCHECHA DE PORCO PRETO COM PURE DE BATATA E AGRIAO
BLACK PORK CHEEK WITH MASHED POTATO AND WATERCRESS

27,00€

ARROZ DE PATO
TRADITIONAL PORTUGUESE DUCK RICE

23,50€

sobremesas « desserts

TRAVESSEIRO DE SINTRA COM GELADO DE CANELA
TRAVESSEIRO FROM SINTRA WITH CINNAMON ICE CREAM

10,50€

CREME BRULEE DE MARACUJA E GELADO DE CHOCOLATE
PASSION FRUIT CREME BRULEE WITH CHOCOLATE ICE CREAM

15,00€

FLORESTA NEGRA
BLACK FOREST

15,50€

FRUTA FRESCA LAMINADA
FRESH SLICED FRUIT

12,50€
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