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Pao, manteiga, azeite bioldgico €3,50

Bread, butter, organic olive oil

MENU INFANTIL - KID’S MENU

Sugestao do Chefe (até 12 anos)
Chef's suggestion (until 12 years old)

ENTRADAS - STARTERS

Creme de legumes
Vegetable cream soup

Ceviche de salmao, batata doce, chili €14,00

Salmon ceviche, sweet potato, chili

Ovo a baixa temperatura, cogumelos, batata palha, presunto Serrano €14,00
Slow-cooked egg, mushrooms, straw potatoes, Serrano ham

Tartaro de atum, abacate, coentros €17,00

Tuna tartare, avocado, coriander

Raviolis de rabo de boi com molho de queijo da serra
Oxtail ravioli with Serra cheese sauce

Salada de polvo, vinagrete, paprika fumada, ovo de codorniz €16,00

Octopus salad, vinaigrette, smoked paprika, quail egg

Croquetes de novilho com maionese de rabano (2 unid)
Veal croquettes with horseradish mayonnaise (2 pcs)

RESTART

MENU

PRATOS PRINCIPAIS « MAIN COURSES

Moqueca de camarao com arroz basmati
Shrimp moqueca with basmati rice

Risotto de cogumelos com vieiras
Mushroom risotto with scallops

Filetes de polvo com arroz de polvo
Octopus fillets with octopus rice

Arroz caldoso de robalo e camarao
Sea bass and shrimp soupy rice

€29,00

Bacalhau a Bras

Codfish a Bras

P4 de cordeiro de leite, arroz de agafrao e espargos
Milk-fed lamb shoulder, saffron rice, asparagus

€36,00

Lombo de novilho, molho de cogumelos, batata fosforo, salada mista €28,00
Beef tenderloin, mushroom sauce, matchstick potatoes, mixed salad

Linguini, tomate séco, pesto, queijo feta
Linguine, sun-dried tomato, pesto, feta cheese

€20,00

EAT MORE ART! &

SOBREMESA * DESSERTS

Tarte de lima limao
Lime-lemon tart

Cheesecake de caramelo salgado
Salted caramel cheesecake

Chocolate, aveld, framboesa
Chocolate, hazelnut, raspberry

Selecao de frutas
Fruit selection

Selecao de queijos nacionais
Selection of Portuguese cheeses

Gelados Artesanais (1 unid)
Artisanal ice cream (1pc)
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