
MENU I

Starters & Snacks 
Couvert, artisanal bread, mini baguettes, olive tapenade, rosemary butter

Creamed peas, smoked paprika, chives

Codfish and chickpea salad, coriander 

Veal croquettes, Savora mustard 

Main Dishes 
Delfina's codfish “à brás”, green salad 

Grilled iberian pork “plumas”, creamed spinach, French fries

Vegetable fried rice, fried egg, balsamic vinegar, soy sauce

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

Pineapple carpaccio, lime peel

Prices are per person, as well as the different choices of dishes on the menu.
 The restaurant must be informed 4 days in advance of the choice of dishes and the respective menu. 

The number of people must be confirmed within 48 hours and serves as a minimum invoice for the event.
The amount of 50% of the total menu is requested to confirm the booking.

Prices
32€ Couvert, 1 starter, and 1 main 

32€ Couvert, 1 main, and 1 dessert

36€ couvert, 1 starter, 1 main, and 1 dessert

Bevarage supplement 
Unlimited drinks during the meal

15€ includes water, soft drinks, white & red wines (Delfina’s selection), and coffee



MENU II

Starters & Snacks 
Couvert, artisanal bread, mini baguettes, olive tapenade, rosemary butter

Cream of roasted tomato, low temperature egg yolk, crispy croutons

Codfish fritters (2), coriander mayonnaise 

Smoked salmon, green salad, Dijon mustard, balsamic vinaigrette

Main Dishes 
John Dory filets, tomato creamy rice, coriander 

Iberian pork cheeks stew, apple, chestnuts purée, pumpkin

Delfina’s vegetarian burger, fries, cocktail sauce

Desserts 
Flourless dark chocolate cake (70% cocoa), vanilla ice cream

Crème brûlée

Prices
34€ Couvert, 1 starter, and 1 main 

34€ Couvert, 1 main, and 1 dessert

38€ couvert, 1 starter, 1 main, and 1 dessert

Prices are per person, as well as the different choices of dishes on the menu.
 The restaurant must be informed 4 days in advance of the choice of dishes and the respective menu. 

The number of people must be confirmed within 48 hours and serves as a minimum invoice for the event.
The amount of 50% of the total menu is requested to confirm the booking.

Bevarage supplement 
Unlimited drinks during the meal

15€ includes water, soft drinks, white & red wines (Delfina’s selection), and coffee



MENU III

Starters & Snacks 
Couvert, artisanal bread, mini baguettes, olive tapenade, rosemary butter

Leek cream, toasted almonds

Fried cuttlefish, lime mayonnaise

Sautéed beef “pica-pau”, pickles

Main Dishes 
Roasted octopus, garlic olive oil, smoked paprika, sautéed cabbage, coriander, roasted potatoes 

Grilled angus steak, French fries

Eggplant lasagna

Desserts 
Apple tart, vanilla ice cream, cinnamon

Traditional Portuguese almond and egg-yolk cake

Prices
38€ Couvert, 1 starter, and 1 main 

38€ Couvert, 1 main, and 1 dessert

44€ couvert, 1 starter, 1 main, and 1 dessert

Prices are per person, as well as the different choices of dishes on the menu.
 The restaurant must be informed 4 days in advance of the choice of dishes and the respective menu. 

The number of people must be confirmed within 48 hours and serves as a minimum invoice for the event.
The amount of 50% of the total menu is requested to confirm the booking.

Bevarage supplement 
Unlimited drinks during the meal

15€ includes water, soft drinks, white & red wines (Delfina’s selection), and coffee


