RESTAURANTE



COUVERT

Bread, Olives, Garlic Butter, Homemade paté - 7€

Basket of bread - 2,5€

STARTERS
Cold Melon Soup with Cured Ham - 7€

Mushrooms with Garlic and Coriander - 9€

Salad with Figs, Almonds and Goat Cheese - 10€
Grilled Octopus Salad - 11€
Ceviche of the Day - 12€ &
Cured Swordfish with Tomato and Pistachios - 12€
Tuna Tartare - 12,5€
Fried Meat with Garlic and Coriander - 14€ O
Deep-fried Cuttlefish with Garlic Mayo - 14€
Clams with Garlic and Coriander “Améijoas a Bulhao Pato” - 14€ *

Fried Shrimp with Garlic and Coriander - 15€

SIDES
Tomato Salad - 5€
Rice - 5€

Mixed Salad - 5€

KID’S MENU (untill2 anos)

Beef Hamburguer with Fries and Rice - 13€

9 Contains gluten O Contains lactose



MAIN
Cod with Eggs and Crispy Potatoes “Bacalhau a Bras” - 17€
Pork Loin with Sweet Potato Purée and Pak Choi - 18€ @ /)
Linguini Nero with Shrimps, Chilli, Peanuts - 18,5€
Fresh Cod with Shrimp and Pepper Stew and Pennyroyal - 18,5€
Octopus Rice - 19€
Tuna Tataki with Fried Rice and Vegetables - 19,5¢ @ J
Salmon with Ratatouille and Homemade Pickles - 20€
Grouper with Butter Sauce, Baked Potato Chips and Mango Salad - 20€
Roasted Octopus with Smashed Potatoes and Olive Oil - 20€
Sirloin Steak with Rice, Potato Chips and Prosciutto - 20€ [}

Duck Magret with Mushroom Rice - 23,5€ @ J

VEGETARIAN

Grilled Cabbage with Almonds and Eggplant - 15€

Mushroom and Parmesan Risotto - 16€

DESSERTS

Brownie with Almonds and Vanilla Sauce - 6€
Guava Mousse with Peanuts - 6€
Chocolate Mousse with Orange and Hazelnuts - 6€
Tiramisa - 6€
Sweet Rice with Cinnamon - 6€

Basque Cheesecake - 7€

Note: In case of dietary restrictions, inform the employee.



WINE

SPARKLING WINE

Caves Primavera 2019 (Bairrada) - 25€
100% Baga

Cortinha Velha - Espumante Super Reserva (Moncao e Melgaco) 2019 - 31¢€
100% Alvarinho

Casa do Canto Reserva (Bairrada) 2018 - 33€
Maria Gomes, Bical e Chardonnay

ROSE WINE

Oxala Granitico (Alentejo) 2022 - 21€
Touriga Nacional, Syrah e Aragonez

Vinha da Vidigueira (Alentejo) 2022 - 22€
Petit Syrah e Touriga Nacional

Barranco Longo (Algarve) 2022 - 26€
Aragonés e Touriga Nacional



WINE

WHITE WINE

Cortinha Velha (Moncao e Melgaco) 2021 - 20€
Alvarinho e Trajadura

Oxala Granitico (Alentejo) 2022 - 21€
Alvarinho, Arinto e Viognier

Quinta do Carneiro (Lisboa) 2022 . 22€
100% Arinto

Galharda (Douro) 2019- 22€
Codega, Viosinho e Rabigato

Bojador (Alentejo) 2022 . 24€
Antao Vaz, Arinto e Alvarinho

Flor de Trois (Setabal) 2022 - 24€
Fernao Pires e Arinto

Barranco Longo Grande Escolha (Algarve) 2022 - 25€
Chardonnay, Arinto e Encruzado

Casa de Mouraz - Bio (Dao) 2022 - 25€
Encruzado, Malvasia, Bical, Cerceal, Rabo de ovelha + 20 portuguese grapes

S6 Vinha (Minho) 2022 . 25€
100% Sauvignon Blanc

Ciclo — Natural Wine (1.V.V.) 2022 . 26€
Arinto, Antao Vaz e Roupeiro

Cortinha Velha - Alvarinho Reserva (Moncao e Melgaco) 2021 - 27€
100% Alvarinho

Oxala Quartizo (Alentejo) 2020 - 27€
100% Viognier

Quinta dos Carvalhicos Reserva (Dao) 2021 - 28€
100% Encruzado

Terras do Avd (Madeirense) 2019 - 33€
100% Verdelho da Madeira

Casas Altas — Riesling (Beira Interior) 2021 - 33€
100% Riesling

Vieira de Sousa - Reserva (Douro) 2021 - 35€
Rabigato, Viosinho e Gouveio

Freixo — Reserva (Alentejo) 2020 - 35€
Sauvignon blanc e arinto



WINE

RED WINE

Montaria — Reserva (Alentejo) 2021 - 20€
Syrah, trincadeira, aragonés

Oxala Granitico (Alentejo) 2022 - 21€
100% Syrah

Quinta do Carneiro (Lisboa) 2018 - 22€
Castelao, Cabernet Sauvignon e Touriga Nacional

Galharda - Reserva (Douro) 2018 - 22€
Touriga Nacional, Touriga Franca e Tinta Roriz

Barranco Longo - Private Vegan Selection (Algarve) 2020 - 25€
Aragonés e Alicante Bouchet

Quinta das Camélias — Reserva (Dao) 2019 - 25€
Touriga Nacional, Alfrocheiro, Jaen e Tinta Roriz

Ciclo -Natural Wine (I.V.V.) 2022 . 26€
100% Castelao

Peripécia (Lisboa) 2021 . 28€
100% Pinot noir

Incendi (Alentejo) 2017 - 28€
Syrah, Touriga Nacional e Touriga Franca

Casa de Mouraz - Biol6égico (Dao) 2020 - 28€
Touriga Nacional, Tinta Roriz, Jaen, Alfrocheiro and other portuguese grapes

Altano Reserva (Douro) 2019 - 29€
Touriga Nacional e Alicante Bouschet

Vadio (Bairrada) 2019 - 34€
Baga 95% e 5% bical

Vieira de Sousa Grande Reserva (Douro) 2018 - 75€
Vinhas Velhas



DRINKS

WATER AND JUICE"S
Water 0,70L - 3€
Water 0,35L - 1,8€
Sparkling water 0,75L - 3,8€
Sparkling water 0,251 - 2,5€
Compal - 2,5¢€
Homemade Lemonade - 4€
Coca-cola /zero - 2,8€
Fanta — Orange/Pineapple/Passion Fruit - 2,8€
Ice Tea Lemon/Peach/Manga - 2,8€
Sumol Orange/Pineapple . 2 8€
Sprite - 2,8€

Gingerale - 2,8€
Juice of the day - 6€

COFFE

Expresso - 1,5€
Double Expresso - 2,6€
Descaf - 1,6€
American Coffee - 2,1€
Expresso with milk - 2€
American Coffee with milk - 2,8€
Capuccino - 4€
Mazagran - 4€

Cup of tea - 2,8€

BEER
Draft Beer 0,25L - 2,3€
Pint 0,40L - 4,3€
Stout Beer 0,33L - 2,6€
Alcohol Free Beer 0,33L - 2,6€
Apple/Red Berries Cider 0,33L - 4€
Beer ‘Bohemia Original’ - 4€
Beer ‘Bohemia Pilsener’ - 4€
Beer Bohemia ‘Puro Malte’ - 4€
Beer Bohemia ‘Bock’ - 4€

Portuguese Craft Beer - 4,5€

SANGRIA &
WINE BY THE GLASS

White Sangria 1,6L - 20€
Red Sangria 1,6L - 20€
Sparkling Sangria with Red Berries 1,6L - 22€
Glass of White/Rose/Green Wine - 4€

Glass of Sparkling Wine - 5€



DRINKS

LIQUORS & APERITIFS
Moscatel - 6€
Licor Beirao - 6€
Ameéndoa Amarga - 6€
Bayles - 6€
Safari - 6€

Coffee Liquor - 6€
Frangélico - 6€
Martini Bianco/Rosso - 6€
Red or White Port - 6€

Ginginha - 6€

Port wine 10 or 20 Years old Red/White - 10/14€

WHISKY & DIGESTIFS
Cutty Shark - 6€
Famous Grouse - 7€
Jameson - 8€
Bushmill’s - 8€
CRF - 8€
1920 - 8€
Aperol Spritz - 8,5€
Jack Daniel’s - 10€

Cardu 12 years - 14€

GIN TONIC

Bombay London Dry - 10€

Bombay Sapphire - 13€

Bulldog - 13€
Hendricks - 15€
Gin Mare - 15€
Gin Vine - 16€

Monkey 47 - 19€

COCKTAILS

Ask the cocktail menu to one of our staff members.
Thank you! Obrigado.



TO SHARE

Minimum 8 people

COUVERT

Bread, Olives, Garlic Butter, Homemade paté

STARTERS
Grilled Octopus Salad

Ceviche of the Day

Fried Meat with Garlic and Coriander

Deep-fried Cuttlefish with Garlic Mayo

Fried Shrimp with Garlic and Coriander

DESSERTS

Brownie with Almonds

DRINKS

Water and juice
Sparkling/Whit/Red Sangria 1,6L (For two people)
White/Red Wine (2 per person)

Beer (3 per person)

Expresso

D€ /per person
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