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ENTRADAS STARTERS

SELEGAO DE PAES, MANTEIGA E AZEITE SELECIONADO
BREAD SELECTION, BUTTER, AND OLIVE OIL

CROQUETE OITTO (1 UNI)
CROQUETTE (1 PC)

RISSOL (1 UNI)
RISSOL (1 PC)

EMPADA (1 UNI)
PORTUGUESE MINI PIE (1 PC)

PRESA DE PORCO CURADA
CURED PORKTUSK

PAPADA DE PORCO
PORKJOWL

PRESUNTO DE PORCO
PORK HAM

CAMARAO TIGRE GRELHADO COM MOLHO DE MANTEIGA E BISQUE
TIGER GRILLED SHRIMP WITH BUTTER SAUCE AND BISQUE

OSTRAS AO CHEF (6 UNI)
CHEF'S OYSTERS

OSTRA AO NATURAL (6 UNI)
NATURAL OYSTER (6 PCS)

BERBIGAO, COENTROS E LIMA
COCKLE, CORIANDER, AND LIME

CEVICHE DE CORVINA, BATATA-DOCE DE ALJEZUR E CITRINOS
CROACKER CEVICHE, ALJEZUR SWEET POTATO, AND CITRUS

CEVICHE DE ATUM, COENTROS E LIMA
TUNA CEVICHE, CORIANDER, AND LIME

TIBORNA DE BACALHAU, EMULSAO DE ALHO NEGRO E SALADA VERDE
COD TIBORNA, BLACK GARLIC EMULSION, AND GREEN SALAD

TARTARO DE ATUM
TUNA TARTAR

TARTARO DE CARNE CLASSICO
CLASSIC MEAT TARTAR

TARTARO DE CARNE E OSTRAS
BEEF AND OYSTER TARTAR

PATO DE ESCABECHE, LARANJA E GEMA DE OVO BRASEADA
MARINATED DUCK, ORANGE, AND BRAISED EGG YOLK
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PEIXE FISH

CORVINA, ARROZ DE COENTROS E BIVALVES
CROAKER WITH CORIANDER, AND BIVALVES RICE

AGCORDA DO MAR
ACORDA FROM THE SEA

POLVO GRELHADO, BATATA-DOCE FUMADA E PIMENTOS ASSADOS
GRILLED OCTOPUS WITH SWEET POTATO, AND ROASTED PEPPERS

BIFE DE ATUM COM ESMAGADA DE BATATA, AZEITONA, ALCAPARRA E MANTEIGA
TUNA STEAK WITH POTATO PUREE, OLIVES, AND GARLIC EMULSION

CARNE MEAT

ARROZ DE PATO A CHEF CARLOS
CHEF'S DUCK RICE

CABRITO COZINHADO A BAIXATEMPERATURA COM ARROZ DE FORNO
E ENCHIDOS PORTUGUESES (2 PAX)
GOATLING WITH OITTO OVEN RICE

BOCHECHA DE PORCO ESTUFADA, TAMARINDO, PURE DE BATATA E CEBOLADA
STEWED PORK CHEEKS WITH POTATO PUREE AND TAMARIND

ENTRECOTE MATURADA COM CORAGAO DE ALFACE GRELHADA E BATATA FRITA
AGED ENTRECOTE WITH GRILLED LETTUCE HEART AND CHIPS

VEGETARIANO VEGETARIAN

ARROZ CREMOSO DE COGUMELOS E QUEIJO DAILHA
CREAMY RICE WITH MUSHROOMS AND ISLAND CHEESE

ARROZ CREMOSO DE ESPARGOS VERDES E CITRINOS
CREAMY RICE WITH GREEN ASPARAGUS AND CITRUS

ACOMPANHAMENTOS SIDE DISH

BATATA FRITA E OREGAOS E SAL DE ALECRIM
CHIPS, OREGANO, AND ROSE MARRY SALT

SALADA VERDE DE CROUTONS E FRUTOS SECOS
GREEN SALAD, CROUTONS AND NUTS

PURE DE BATATA
POTATO PUREE

MENU KIDS KID'S MENU

PEIXE COZIDO COM PURE DE BATATADOCE
FISH WITH SWEET POTATO PUREE

BIFE COM BATATA E OVO ESTRELADO
STEAK, CHIPS, AND STARRY EGG
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QUENO E CHARCUTARIA CHEESE AND CHARCUTTERS

QUELJO DAILHAS. JORGE
CHEESE FROM SAQO JORGE ISLAND (AZORES)

QUENO DE CABRA
GOAT CHEESE

QUENO DE OVELHA
SHEEP CHEESE

SELEGAO DE ENCHIDOS 3 DIFERENTES
3 DIFFERENT SMOKED MEATS SELECTION (CHORIZOS)

SELEGAO DE QUEIIOS
CHEESES SELECTION

SELEGAO DE QUEIIOS E ENCHIDOS
CHEESES AND SMOKED MEATS SELECTION

SOBREMESAS DESSERTS

MOUSSE DE CHOCOLATE, AVELAS E CARAMELO SALGADO
CHOCOLATE MOUSSE, HAZELNUT AND SALTED CARAMEL

ENCHARCADA COM SORBET DE TANGERINA E CRUMBLE DE AMENDOA
EGG THREADS WITH MANDARINE SORBET AND ALMOND CRUMBLE

ARROZ DOCE
SWEET RICE

ANANAS FUMADO
SMOKED PINEAPPLE

Todos os pregos incluem IVA. Nenhum prato, produto alimentar ou bebida, incluindo o couvert, pode ser cobrado se ndo for solicitado
pelo cliente ou por este for inutilizado. Por favor, indique as suas alergias e intolerdncias alimentares com antecedéncia.
All our prices includes VAT. No dish, food products or drink, including the couvert, shall be charged unless it is
ordered or tendered unusable by the customer. Please state all allergies and food intolerances in advance.
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