
MENU I

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

Roasted octopus on toast, tomato, olives, homemade carrot pickles 

Veal croquettes, mustard 

Vegetable soup 

Main Dishes 
Chef's codfish " à brás", green salad 

Roasted pork loin, potato "migas", sautéed cabbage 

Eggplant gratin, goat's cheese, vegetables 

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

Custard cream 

Fruit of the day 

Prices are per person, as well as the different choices of dishes on the menu.
 The restaurant must be informed 48 hours 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.

Prices
30€ Couvert, 1 starter and 1 main 

30€ Couvert, 1 main and 1 desert

35€ couvert, 1 starter, 1 main and 1 desert

Bevarage supplement 
Unlimited drinks during the meal

17€ includes water, soft drinks, white & red wine (suggestion of the day) and coffee

 Adding an aperitif has an additional cost of 6€



MENU II

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

Cottage cheese salad, pumpkin jam, caramelized walnuts, apple 

Homemade spring rolls, sweet chilli sauce 

Cream of roasted tomato, low temperature egg 

Main Dishes 
Grilled seabass filet, sautéed vegetables, butter and herb sauce 

Roasted guinea fowl breast, spinach, creamy rice, lime 

Roasted vegetables "à brás", olives, green salad 

Desserts 
Flourless dark chocolate cake (70% cocoa) 

Vanilla ice cream, custard cream, hazelnut crumble 

Fruit of the day 

Prices
40€ Couvert, 1 starter and 1 main 

40€ Couvert, 1 main and 1 desert

45€ couvert, 1 starter, 1 main and 1 desert

Bevarage supplement 
Unlimited drinks during the meal

17€ includes water, soft drinks, white & red wine (suggestion of the day) and coffee

 Adding an aperitif has an additional cost of 6€

Prices are per person, as well as the different choices of dishes on the menu.
 The restaurant must be informed 48 hours 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.



MENU III

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

Cheese and smoked ham board 

Scrambled eggs, game sausage 

Cottage cheese salad, pumpkin jam, caramelized walnuts, apple 

Homemade spring rolls, sweet chilli sauce 

Sautéed sirloin "pica-pau", homemade pickles 

Deep fried cuttlefish, lime mayonnaise 

Veal croquettes, mustard 

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

Flourless dark chocolate cake (70% cocoa) 

Vanilla ice cream, custard cream, hazelnut crumble 

Fruit of the day 

Prices
50€ starters to share and 1 dessert

Bevarage supplement 
Unlimited drinks during the meal

17€ includes water, soft drinks, white & red wine (suggestion of the day) and coffee

 Adding an aperitif has an additional cost of 6€

Prices are per person, as well as the different choices of dishes on the menu.
 The restaurant must be informed 48 hours 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.


