STARTERS

COUVERT (1 PERSON)
Bread, butter and selection of the day

VEGETABLE CREAM SOUP

WHITE ASPARAGUS CREAM SOUP
Served with crispy cured ham

CHICKPEA HUMMUS
Served with sweet potato chips

GREEN BEAN FRITTERS
Served with curry mayonnaise

TOMATO CARPACCIO
With green oxheart tomato and marinated salmon

CAESAR SALAD
With chicken

“OVOS ROTOS” (r PERSON)
Crispy fries topped with eggs and cured ham

FISH

CODFISH “ZE DO PIPO”
Codfish confit in olive oil, served with mashed
potatoes, onion and pepper sauté, and mayonnaise

MONKFISH “MARINHEIRA”
Firm monkfish medallions with seafood, served with
white rice

SEA BASS FILLET
Served with couscous, pistachios, and vegetables

SALMON STEAK
Served with ratatouille vegetables and smashed
potatoes

TEMPURA HAKE FILLETS
Served with cockle rice

MEAT

T-BONE 500 G (1 PERSON)

BEEF WELLINGTON
Served with mashed potatoes and baby
vegetables

SLICED SIRLOIN STEAK
Served with wild mushroom risotto

PORK TENDERLOIN
Served with sautéed vegetables, three-pepper
sauce, and rustic potatoes

CONFIT DUCK LEG
Served with shallots stewed in red wine and

sweet potato purée

BLACK PORK “SECRETOS”
Served with stuffed potato and salad

26€
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%25

2

20€

25€

23€

21€

20€

PASTA /| VEGETARIAN

LINGUINI NERO
Sautéed with pesto and burrata cheese

MUSHROOM RISOTTO
With green asparagus

SPINACH CANNELLONI
With tomato sauce, gratinated with parmesan cheese
SPAGHETTI CARBONARA

SEITAN SKEWER WITH RED PEPPERS
AND RED ONION - VEGAN
Served with white rice and salad

DESSERTS

RED BERRY TART

CHOCOLATE BROWNIE
With vanilla ice cream

PASSION FRUIT AND MANGO
PANNACOTTA

DECONSTRUCTED PORTUGUESE
CUSTARD TART

APPLE CRUMBLE
With cinnamon ice cream

SLICED FRESH FRUIT

SCOOP OF ICE CREAM

DRINKS

WATER o.70L
SOFT DRINKS

COFFEE

If you have any food restrictions or allergies, please inform us.

VAT included at the legal race.



	STARTERS
	COUVERT (1 PERSON)
	Bread, butter and selection of the day
	3,5€

	VEGETABLE CREAM SOUP
	4€

	WHITE ASPARAGUS CREAM SOUP
	Served with crispy cured ham
	6€

	CHICKPEA HUMMUS
	Served with sweet potato chips
	6€

	GREEN BEAN FRITTERS
	Served with curry mayonnaise
	7€

	TOMATO CARPACCIO
	With green oxheart tomato and marinated salmon
	9€


	PASTA / VEGETARIAN
	LINGUINI NERO
	Sautéed with pesto and burrata cheese
	23€

	MUSHROOM RISOTTO
	With green asparagus
	19€

	SPINACH CANNELLONI
	With tomato sauce, gratinated with parmesan cheese
	18€
	CAESAR SALAD
	With chicken



	“OVOS ROTOS” (1 PERSON)
	Crispy fries topped with eggs and cured ham


	FISH
	9€
	9€
	SPAGHETTI CARBONARA
	18€

	SEITAN SKEWER WITH RED PEPPERS AND RED ONION - VEGAN
	Served with white rice and salad
	18€

	CODFISH “ZÉ DO PIPO”
	Codfish confit in olive oil, served with mashed potatoes, onion and pepper sauté, and mayonnaise

	MONKFISH “MARINHEIRA”
	Firm monkfish medallions with seafood, served with white rice

	SEA BASS FILLET
	Served with couscous, pistachios, and vegetables

	SALMON STEAK
	Served with ratatouille vegetables and smashed potatoes

	TEMPURA HAKE FILLETS
	Served with cockle rice


	MEAT
	T-BONE 500 G (1 PERSON)
	BEEF WELLINGTON
	Served with mashed potatoes and baby vegetables
	26€
	22€
	22€
	22€
	20€
	49€
	32€


	DESSERTS
	RED BERRY TART
	CHOCOLATE BROWNIE
	With vanilla ice cream

	PASSION FRUIT AND MANGO PANNACOTTA
	DECONSTRUCTED PORTUGUESE CUSTARD TART
	APPLE CRUMBLE
	With cinnamon ice cream

	SLICED FRESH FRUIT
	SCOOP OF ICE CREAM
	9€
	8€
	8€
	8€
	7€
	6€
	3€


	DRINKS
	SLICED SIRLOIN STEAK
	Served with wild mushroom risotto
	25€

	WATER 0.70L
	SOFT DRINKS
	PORK TENDERLOIN
	Served with sautéed vegetables, three-pepper sauce, and rustic potatoes
	23€

	COFFEE
	3€
	3€
	2,50€

	CONFIT DUCK LEG
	Served with shallots stewed in red wine and sweet potato purée
	21€

	BLACK PORK “SECRETOS”
	Served with stuffed potato and salad
	20€



