As nossas refeicoes sao preparadas
com amor, especialmente para si.

Our meals are prepared and cooked
with love, specially for you.

ENTRADAS * STARTERS

Salada caprese
Caprese salad

10,00€

Carpaccio de vitela
com rucula

Veal carpaccio

with rocket

12,00€

Salmao fumado

com cuscuz de manga

e molho de iogurte

Smoked salmon with mango
couscous and yogurt sauce

13,00€

Salada mista
Mixed salad

8,50€

Salada de frango
com molho vinagrete
Chicken salad with
vinaigrette saquce

10,50€

Salada de grao de bico
com camarao
Chick pea salad with shrimp

14,00€

Salada de bacon
e cogumelos
Bacon and mushroom salad

12,00€

SOPAS * SOUPS

Creme de tomate
Tomato cream soup

6,00€

Creme de ervilha
Pea cream soup

6,00€

Creme de cogumelos
e rucula

Mushroom and rocket
cream soup

6,00€

BRUSCHETTAS

Tomate & mozzarella
Tomato & mozzarella

8,00€

Presunto com espargos
Parma ham with aspargus

9,00€

Sardinhas e tomate cherry
Sardines and cherry tomato

9,00€

Salmao fumado, pepino

e queijo Philadelphia
Smoked salmon, cucumber
and Philadelphia cheese

10,00€

Legumes na chapa
Grilled vegetables

8,00€

Tomate e basilico
Tomato and basil

8,00€

Cogumelos salteados
Sauteed mushrooms

9,00€

Espargos ao alho
Asparagus with garlic

9,00€

O Calhav
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Atum braseado no Calhau
Grifled tuna fish on
Calhau (pebble stone)

19,00€ Entrecéte grelhado 19,00€
com pimentos braseados
Grilled entrecéte with grilled peppers

Linguine de camarao 18,00€

Caril de frango, 16,00€

com molho de lagosta atroz basmati

Linguini with shrimps and lobster sauce e legumes grelhados

" Chicken curry, basmati rice

Salma&o na chapa 7.00€  gnd grilled vegetables

com arroz basmati

Grilled salmon with basmati rice
Medalhdo de vaca 23,00€
no Calhau (200g)
Grilled beef medallion

on Calhau (pebble stone)
Espada ao vapor com banana 13,00€ I b B et 16.00€

e molho de maracuja

Black scabbard fish steamed com puré de batata doce

with banana and passion fruit sauce Pon'< tenderioin
with sweet potato puree
Polvo a lagareiro com 20,00€
puré de grao de bico Supremo de frango
Octopus with chickpea puree com puré de batata
e legumes salteados
Bacalhau no forno 21,00€ Chicken supreme
com crosta de azeitonas with mashed potatoes
Cod in the oven covered with olives crust and sauteed vegetables
CROSTINIS

Téabua de 6 crostinis variados
Board of 6 assorted crostinis

Tabua de 10 crostinis variados m
Board of 10 assorted crostinis

14,00 /19,00€

Tabua de queijos (P/G)
Board of cheese (S/1)

Tabua mista de queljos 19,00/ 24,00€
e enchidos (P/G)

Cheese board / ham board (S/1)
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* Profiteroles recheados 8,00€ Bolo de chocolate e gelado 8,00€ °*
. comgeladoe com sopa de frutos vermelhos =
* molho de café ou chocolate Chocolate cake and ice cream .
T+ Profiteroles stuffed with red fruit soup >
* with ice cream and coffee .
+ ou chocolate sauce :
. Fruta do dia 7,00€
» Pannacottacomcompota 7,006  Fit of the day .
. Panna cotta with jam -
. Mousse de manga 6,00€  Macarons (cada) 1,80€ :
» Ou maracuja Macarons (each) .
Y Mango or passion fruit mousse >
« Bolo/ tarte do dia 6,00€  Brigadeiro (cada) 200€
* Cake/ pie of the day Brazilian truffles (each) :
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Bem-vindo * Welcome

11.00h - 23.00h

N2
==
PRIMO PIATTO

Beringela recheada 12,00€
com tomate e basilico no forno

com mozzarella de buifala

Eggplant stuffed with tomato

and Basil cooked in the oven

with buffalo mozzarella

Cogumelo portobello

com queijo de cabra no forno
com mel de cana

Portobello mushroom with
goat cheese cooked in the oven
with sugarcane Syrup

12,00€

Penne com tomate e basilico
Penne with tomato
and basil sauce

1,00€

Ravioli de carne, 13,00€

com cogumelos, espargos

e rucula

Meat ravioli, with mushrooms,
asparagus and rocket

Spaghetti com camardo 16,00€
ao alho e coentros
Spaghetti with shrimps in garlic

and coriander

Tortellini com tomate 13,00€
e basilico
Tortellini with tomato

and basil sauce

Penne a carbonara
Penne carbonara

12,00€

Linguine nero de seppia
mar e terra

Linguini nero de seppia
mar e terra

18,00€

Penne de salméo, 17,00€
tomate cherry e courgette
Penne with salmon,

cherry tomato and zucchini

Linguine de frango e pesto
Chicken linguini and pesto

14,00€

Espetada de tofu
Tofu skewers

eyl 12 ,00€

Penne de quinoa Vgl
com salsicha de soja
Quinoa Penne with

soy sausage

13,50€

Penne de lentilhas
vermelhas com
salsicha de soja
Red lentils Penne
with soy sausage

s 13,50€

Adequado para vegans
Suitable for Vegans
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PREGOS & HAMBURGUERES * STEAKS & BURGUERS

Prego no bolo do caco s00c  Hamburguer de salméo 8,006 Hamburguer de bacon, 7,00€ Hamburguer de atum 8,00€
Sl e It breas com pepino e molho de iogurte tomate, cebola e alface com tomate, cebola e ricula

Salmon with cucumber Bacon, tomato, onion and lettuce burger  Tuna with tomato, onion

and yogurt sauce burger and rocket burger
Prego especial 10,00€  Hamburguer de queijo 6,006 Hamblrguer de queijo, 7,00€ Hamburguer de queijo 5,60€
no bolo do caco ) e cogumelos tomate e ricula Cheese burger
Special steak in “bolo do caco” bread Cheese and mushrooms burger Cheese, tomato and rocket burger

Buffalo mozzarella, tomato and basil Shrimp with sauteed cherry tomato

sececccssscccccccsssssccctccscsssoccnnns SANDES * SANDWICHES ****¢cccccccccccccccscscccscscsccscccssccss
*  Queljo/ flambre/ mista 320€/4,00¢€ Frango com salada coleslaw 750¢& Salmao fumado, pepino 8,50€ Carne braseada 9,50€

. Cheese/ ham/ mixed Chicken sandwich with coleslaw salad e queijo philadelphia com mostarda

L Smoked salmon, cucumber e pimentos salteados

: Frango com pimentos 750€  and philadelphia cheese Grilled meat with mustard

. Presunto 6,50€ braseados e mostarda and sauteed peppers

*  Parma ham Chicken with grilled peppers Legumes na chapa 7,650€

p and mustard Grilled vegetables Sardinha e tomate 7,50€

. Atum com pimentos braseados 7,50€ Mozzarella de biifala, 6,50€ Camardo com 8,50€ Sarios ehaionan

« Tuna fish with grilled peppers tomate e manjericdo tomate cherry salteado
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VINHOS * WINES

Vinha das Lebres (branco / white)
Regido / region: Alentejo

Castas / grapes: Arinto, Antdo Vaz,

Herdade da Gambia (branco / white)
Regido / region: Peninsula de Setubal

Castas / grapes: Moscatel, Ferndo Pires

Vinho Quinta dos Avidagos (branco / white)

Regido / region: Douro

Castas / grapes: Gouveio, Rabigato,

Terras do Avoé (rosé / rose wine)
Regido / region: llha da Madeira

Castas / grapes: Syraah, Tinta Roriz,

Viosinho Viosinho Merlot, Touriga Nacional
Copo / Glass 4,50€ Copo / Glass 5,00€ Copo / Glass 6,00€ Copo / Glass 6,50€
Garrafa / Bottle 16,00€ Garrafa / Bottle 18,00€ Garrafa / Bottle 20,50€ Garrafa / Bottle 25,50€

Quinta Fonte do Ouro (branco / white)
Regido / region: Dao

Terras do Avé (branco / white)
Regido / region: Ilha da Madeira

Muros Antigos (verde / green)
Regido / region: Douro

Muros Antigos (rosé / rose wine)
Regido / region: Alentejo

Castas / grapes: Encruado, Arinto Castas / grapes: Verdelho Castas / grapes: Avesso Castas / grapes: Aragonés, Tinta Amarela,

Malvasia Preta, Touriga Nacional,

Copo / Glass 5,20€ Copo / Glass 6,50€ Copo / Glass 6,00€ Touriga Branca, Tinta Barroca
Garrafa / Bottle 18,00€ Garrafa / Bottle 24,50€ Garrafa / Bottle 20,50€
Copo / Glass 4,20€
Garrafa / Bottle 14,50€

Herdade da Gambia (tinto / red)
Regido / region: Peninsula de Setubal

Terras do AV (tinto / red)
Regido / region: llha da Madeira

Vinha das Lebres (tinto / red)
Regido / region: Alentejo

Seara d’Ordens (tinto / red & branco / white)
Regido / region: Douro

Castas / grapes: Touriga Nacional,
Syrah, Aragonés

Castas / grapes: Tinta roriz, Merlot,
Sabernet Sauvignon, Syrah,
Touriga Nacional

Castas / grapes: Aragonés, Trincadeira

Castas / grapes: Tinta Roriz,
Touriga Nacional, Touriga Franca

Copo / Glass
Garrafa / Bottle

5,50€
19,50€

Copo / Glass
Garrafa / Bottle

9,50€
30,50€

Copo / Glass
Garrafa / Bottle

4,70€
17,00€

Copo / Glass 8,50€
Garrafa / Bottle 27,50€

8,00€
26,50€

Quinta Fonte do Ouro (tinto / req)
Regido / region: Ddo

Mapa (tinto / red)
Regido / region: Douro

Castas / grapes: Touriga Nacional, Castas / grapes: Touriga Nacional,

Alfocheiro e Jaen Tourinha Franca, Tinto Cdo e Sousdo Vinho tinto i Vinho rose i Vinho branco i Vinho verde
e 550€ GG 8.00€ Red wine Rose wine White wine Green wine
Garrafa / Bottle 19,50€ Garrafa / Bottle 29,50€
SUMOS - JUICES AGUAS - WATERS CERVEJA * BEER CAFE * COFFEE
(Nespresso)
geglggra:tes 2,10€ Agua c/ ou s/ gas (25cl) 160¢  Coral (20cl) 1,80€ Bica / Expresso 1,30€
oda drinks Still or sparkling water
s Coral 0-non alcohol (33cl)  250¢  Cappuccino 3,00€
Sumo natural | Laranja 4,00€ Agua ¢/ ou s/ g4 Latte macchiato 3,20€
gds (75cl) 4,00€
Natural juice | Orange Sl crepandibgweter Conaitaa) 279 Chinesa / Coffee with milk 250€
Sumo do dia 3,50€ S - eoe Coral ténica/ tonic (33cl) 250€  Chino / American Coffee 250€
i an Pelegrino (25¢ i ;
Juice of the day egrino (25¢l) Coral (50cl) 550€  Café duplo / Double Expresso  2,80€
Batido do dia 4,50€ San Pelegrino (75cl) 5,20€
Milkshake of the day SANGRIA

Sangria de vinho tinto Sangria de espumante

Red wine sangria Sparkling wine sangria
CHAMPANHE * ESPUMANTE
500ml 10,
Pommery 80,00€ Gh. Mumm 1L 18,

Sangria de vinho branco
White wine sangria

500ml
1L

Danubio Bruto 25,00€ Murganheira Reserva Brut

10,00€
18,50€

20,00€

Copo de espumante
Glass of sparkling wine
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