
Prices are per person, as well as the different choices of dishes on the menu, and have 
VAT included. Please ask for our confirmation / payment terms.

MENU I

Starters & Snacks
Couvert, artisan bread selection, aromatic butter, olive tapenade

Scrambled eggs, Paris mushrooms

Vegetable fritters, sweet chili

Tomato cream soup, low temperature egg, chives

Main Dishes
Codfish “à Brás” - flaked codfish, matchstick potatoes, scrambled eggs -, green salad

Grilled pork “plumas”, “padeiro” style potatoes

Smashed sweet potatoes, sautéed vegetables, poached egg

Desserts
Custard cream

Dark chocolate mousse (70% cocoa), fleur de sel, orange zest

Deconstructed cheesecake with red fruits

Fruit salad

Prices
25€ couvert, 1 starter, 1 dish, and 1 dessert 

40€ couvert, 1 starter, 2 main dishes, and 1 dessert

Beverage Supplement
during the meal

8€ water, soft drinks, and coffee

15€ water, soft drinks, national draft beer, red or white wine suggestion of the day, and coffee



Prices are per person, as well as the different choices of dishes on the menu, and have 
VAT included. Please ask for our confirmation / payment terms.

MENU II

Starters & Snacks
Couvert, artisan bread selection, aromatic butter, olive tapenade

Goat’s cheese in a puff pastry, rosemary honey, pumpkin jam

Codfish fritters (2 units)

Leek cream soup, toasted almond, chives

Main Dishes
John Dory filets, creamy tomato rice

Chef´s special duck rice, Portuguese sausages, lime zest

Vegetables “à Brás”, scrambled eggs, green salad

Desserts
Dark chocolate mousse (70% cocoa), fleur de sel, orange zest

Deconstructed cheesecake, passion fruit

Fruit salad

Prices
33€ Couvert, 1 Starter, 1 Dish, and 1 Dessert

45€ Couvert, 1 Starter, 2 main dishes, and 1 Dessert

Beverage Supplement
during the meal

8€ water, soft drinks, and coffee

15€ water, soft drinks, national draft beer, red or white wine suggestion of the day, and coffee



Prices are per person, as well as the different choices of dishes on the menu, and have 
VAT included. Please ask for our confirmation / payment terms.

MENU III

To Share
Couvert, artisan bread selection, aromatic butter, olive tapenade

Cheese and Iberian ham board, dry nuts, pumpkin jam

Avocado dip, tomato, papadum

Codfish fritters

Veal croquettes, mustard

Fried cuttlefish, lime mayonnaise

Mussels, “fragateiro” style

Beef tenderloin “Pica-pau”, pickles, olives

Scrambled eggs, game sausage

Stewed gizzards

“Brava” potatoes

Desserts
Flourless dark chocolate cake (70% cocoa), lime and lemon ice cream

Vouzela pastel, lemon and basil ice cream

Farófias, cream, cinnamon

Fruit salad

Price
45€ starters to share and 1 dessert 

Beverage Supplement
during the meal

8€ water, soft drinks, and coffee

15€ water, soft drinks, national draft beer, red or white wine suggestion of the day, and coffee

20€ water, soft drinks, national draft beer, red or white wine suggestion of the day, 

red or white sangria, and coffee



Prices are per person and have VAT included. 
Please ask for our confirmation / payment terms.

MENU IV

Starters
Couvert, artisan bread selection, aromatic butter, olive tapenade

Sea cappuccino, braised shrimp 

Main Dishes
Roasted cod loin, chickpea puree, sautéed spinach

Palate cleanser, lemon and basil sorbet

Pork cheeks in red wine, smashed sweet potato, sautéed vegetables

Dessert
Chocolate Duo 70% cocoa, hazelnut ice cream

Price
50€ all dishes included

Beverage Supplement
during the meal

8€ water, soft drinks, and coffee

15€ water, soft drinks, national draft beer, red or white wine suggestion of the day, and coffee

20€ water, soft drinks, national draft beer, red or white suggestion of the day, 

red or white sangria, and coffee


