
CEVICHE DE ESPADARTE ROSA,  

MARACUJÁ E PIMENTA DA TERRA

PINK SWORDFISH CEVICHE,  

PASSION FRUIT AND RED PEPPER

TOSTA DE ABACATE, SAPATEIRA E OVAS

AVOCADO TOAST, CRAB AND ROE (2UN)

TARTELETE DE TÁRTARO DE ATUM,  

BEARNÊS E PICKLE DE MOSTARDA

TUNA TARTAR TARTLET, BEARNAISE SAUCE  

AND MUSTARD PICKLE (2UN)

FILHÓS DE BERBIGÃO À BULHÃO PATO

COCKLES FRITTERS “BULHÃO PATO” (2UN)

OSTRAS DO SADO, MANGA E LIMA

OYSTERS FROM SADO, MANGO AND LIME (4UN)

ALFACE, QUEIJO DE CABRA FRESCO,  

AMEIXA E AMENDOIM                                          

LETTUCE, FRESH GOAT CHEESE,  

PLUM AND PEANUTS

16

15

14

12

12

14

CARIL DE BACALHAU E CHOCO  

COM VEGETAIS E MIGAS SALOIAS

CODFISH AND CUTTLEFISH CURRY  

WITH VEGETABLES AND CORN BREAD CRUMBLE

ARROZ CREMOSO DE BIVALVES E COENTROS

CREAMY SHELLFISH RICE WITH CORIANDER

PERNA DE PATO ASSADA  

COM ARROZ DE FORNO E CHOURIÇO

ROASTED DUCK LEG, OVEN-BAKED RICE  

WITH TRADITIONAL SMOKED SAUSAGE

COSTELETA DE PORCO ALENTEJANO,  

MILHOS FRITOS E KETCHUP  

DE PIMENTO ASSADO 

ALENTEJO PORK CUTLET, “MILHOS FRITOS”  

AND ROASTED RED PEPPER KETCHUP

MASSADA DE LAGOSTA E AMÊIJOA

LOBSTER AND CLAMS PASTA

POLVO NA BRASA, MIGAS DE BRÓCOLOS  

E ROMESCO

CHARCOAL GRILLED OCTOPUS,  

BROCOLLI MASH AND ROMESCO SAUCE

FRANCESINHA CLÁSSICA

CLASSIC PORTUGUESE SANDWICH

PEIXE DO DIA EM SABORES DE CALDEIRADA  

E CURGETE MARINADA

CATCH OF THE DAY WITH “CALDEIRADA”  

FLAVORS AND MARINATED ZUCCHINI

23

20

19

22

29

21

18

25
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COURSES

PICA PAU DE PERCEBES,  

LIMÃO E MANTEIGA NOISETTE 

GOOSE BARNACLE “PICA-PAU”,  

LEMON AND NOISETTE BUTTER

KATSU DE BORREGO  

COM SABORES ALENTEJANOS   

LAMB “KATSU” SANDO

WITH FLAVORS FROM ALENTEJO

BRIOCHE COM SARDINHA BRASEADA,  

PIMENTO ASSADO E FOIE DO MAR 

BRIOCHE WITH BRAISED SARDINES, GRILLED  

RED PEPPERS AND MONKFISH LIVER (2UN)

MINI SANDUÍCHE DE ROSBIFE,

CEBOLA CROCANTE, RÚCULA E BETERRABA

MINI ROAST BEEF SANDWICH,  

CRISPY ONION, ROCKET AND BEETROOT (2UN)

GAMBAS ROSA DO ALGARVE,  

MANTEIGA DE ALGAS E LIMÃO  

PINK PRAWNS FROM ALGARVE, LEMON  

AND SEAWEED BUTTER

18

15

12

14

18

quenteS•H ot

GLÚTEN
GLUTEN

OVO
EGG

CRUSTÁCEOS
SHELLFISH

LACTOSE
LACTOSE

SOJA
SOY

MOLUSCOS
SHELLFISH

TREMOÇO
LUPINE

SULFITOS
SULFITES

SÉSAMO
SESAME

MOSTARDA
MUSTARD

AIPO
CELERY

AMENDOINS
PEANUTS

PEIXE
FISH

FRUTOS
SECOS
NUTS

— · — · — · — · — · — · — · — · — · — · — · — 

6 SUGESTÕES DO CHEF

6 CHEF’S SUGGESTIONS

P/PAX 54

deguStação

— · — · — · — · — · — · — · — · — · — · — · — 

PÃO TRADICIONAL E BROA DE MILHO

PASTA DE CHOURIÇO E MANTEIGA DOS AÇORES

WHEAT TRADICIONAL BREAD AND CORN BREAD

CHORIZO PASTE AND AZOREAN BUTTER

P/PAX 3,5

couvErt 
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VEGGIE

P’RA PICAR

P’RA PICAR

P’RA PICAR

STARTERS



· — · — · — · — · — · — · — · — · — · — ·
CHAMPAGNE / ESPUMANTES 
SPARKLING WINES
· — · — · — · — · — · — · — · — · — · — ·

Quinta Poço do Lobo, Rosé,  
Bairrada

Vadio Bruto, Bairrada

Champagne Lacroix-Triaulaire,
Merrey-sur-Arce, França

Água Viva Bruto

· — · — · — · — · — · — · — · — · — · — ·
VINHOS BRANCOS / WHITE WINES
· — · — · — · — · — · — · — · — · — · — ·

Land Craft Loureiro, Vinho Verde

Dardas Avesso, Vinho Verde

Dona Paterna Alvarinho, Vinho Verde

Inóspito Rabigato, Douro

Manoella, Douro 

Brunheda, Douro

Musgo, Dão

Casa de Mouraz, Dão

Avarenta, Dão

Luís Pato Vinhas Velhas,  
Bairrada

Quinta do Pinto  
Chardonnay Viognier, Lisboa

Birú, Lisboa

Marlene Vieira, Setúbal

Herdade do Cebolal, Setúbal

Barão B, Alentejo

Herdade Monte Cal Saturno,  
Alentejo

LV Reserva, Alentejo

Arvad, Algarve

· — · — · — · — · — · — · — · — · — · — ·
VINHOS TINTOS / RED WINES
· — · — · — · — · — · — · — · — · — · — ·

Quinta da Costa, Douro

Quinta da Terrincha, Douro

Uivo Vinhas Velhas, Douro

Titan of Douro, Douro

· — · — · — · — · — · — · — · — · — · — ·

· — · — · — · — · — · — · — · — · — · — ·

Quinta de Lemos Jaen, Dão

Terras de São Miguel, Dão

Baga da Corga Tonel 10, Bairrada

V Puro Aliás - Nuno do Ó,
Bairrada

Quinta do Pinto Petit Verdot,  
Lisboa

Çaloyo, Lisboa

Herdade Portocarro Alfrocheiro,
Setúbal

Marlene Vieira, Alentejo

Virgo, Alentejo

Aventura, Alentejo

LV Reserva, Alentejo

Arvad Negra Mole, Algarve

· — · — · — · — · — · — · — · — · — · — ·
VINHOS ROSÉ / ROSÉ WINES
· — · — · — · — · — · — · — · — · — · — ·

Qalta, Douro

Quinta do Monte D´Oiro,  
Lisboa

Só Vinha, Alentejo

· — · — · — · — · — · — · — · — · — · — ·
VINHOS DOCES / SWEET WINES
· — · — · — · — · — · — · — · — · — · — ·

DSF Moscatel Roxo (75CL)

Foral de Évora (50CL)

· — · — · — · — · — · — · — · — · — · — ·
GENEROSOS / FORTIFIED WINES
· — · — · — · — · — · — · — · — · — · — ·

Porto Graham’s Extra Dry (75CL)

Porto Vallado 10 Anos (50CL)

Porto Quinta do Infantado LBV (75CL)

Madeira Barbeito  
10 Anos Malvasia (75CL)

Carcavelos Villa Oeiras  
7 Anos (50CL)

· — · — · — · — · — · — · — · — · — · — ·

ESCOLHA DO ESCANÇÃO
SOMMELIER’S CHOICE
· — · — · — · — · — · — · — · — · — · — ·

12,5

9

15CL

10,5

7,5

5CL

12

12

5CL

8

12

8

12

12

6

55

25

35

55

55

60

52

40

47

30

50

35

75CL

42

30

25

50/75CL

120

120

50/75CL

80

120

80

120

120

25
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15CL

9

15

10

15CL

10

7,5

10

7

10

15CL

12,2

8

75CL

40

45

60

40

75CL

40

35

45

55

35

32

35

30

40

35

35

45

30

39

47

40

50

20

75CL

55

35

38

30


