
couvert
water bread , selection of artisanal butters      4.2€ 

Rissol Verdial   5.5€
SHRIMP RISSOL, LEEK AND LEMONGRASS

Ovos Rotos  9€
EGGS, POTATOES WITH HERBS AND TRADIOTI O NAL LAMEGA SMOKE HA M

Asparagus and Egg  7,5€
ARTISANAL BAO BREAD, STEWED VEAL CHEEK AND GARLIC

Veal Cheek Bao 7,5€ 
ARTISAN BAO BREAD, CONFIT VEAL CHEEK AND GARLIC

Frang’alho  6,5€ 
CRISPY CHICKEN TERRINE, GARLIC AND TERIYAKI SAUCE

Ricotta, Mushrooms and Truffle Tortellinis  8€ 
FRESH PASTA TORTELLINIS, MUSHROOMS AND TRUFFLE TORTELLINIS

Iberian Bellota Smoked Ham 18€ 
APPROXIMATELY 75GRAMS

Crab Soup  12€ 
CRAB SOUP, SEAFOOD AND FISH

Shrimp, Garlic and Herbs   15€ 
SHRIMP WITH ARTISANAL HERBS AND GARLIC BUTTER

to begin .. . 



. . . next step

Confited Octopus   24€
CALDEIRADA FOAM AND PEPPERS 

Codfish  19€
CONFITED CODFISH, POTATO AND PORTUGUESE CABBAGE GNOCCHIS

Suckling Pig Belly  18€
CRISPY SUCKLING PIG, ORANGE AND ENDIVES

Veal Cheek  17.5€
VEAL CHEEK WITH CARBONARA RAVIOLI

Pesto and Tomato Linguini 15€
FRESH PASTA LINGUINI, TOMATO AND PESTO

Oxtail Tagliatelle   15.5€
FRESH PASTA TAGLIATELLE , OXTAIL AND DRIED TOMATO

Shrimp Tagliatelle  16€
FRESH PASTA TAGLIATELLE, SHRIMP AND DRIED TOMATO

Charcoal Squid 20€
CHARCOAL GRILLED SQUID, FISH AND FENNEL SAUCE



classics 
(RECOMMENDED FOR 2 TO 3 PEOPLE)

Selected Dry Aged Meat in Coal  65€
DRY AGED SELECTED VEAL MEAT COOKED OVER CHARCOAL W ITH MUSHROOMS AND TRUFLLE RICE

Selected Meat in Coal  46€
SELECTED VEAL MEAT COOKED OVER CHARCOAL WI TH MUSHROOMS AND TRUFFLE RICE

Lobster and Seafood Rice  (price on request)
BROTHY RICE, LOBSTER, CRUSTACEANS AND SHELLFISHES

Seafood Rice  44€
BROTHY RICE, CRUSTACEANS AND SHELLFISHES

Goatling  40€
OVEN RICE AND LOW TEMPERATURE GOATLING



desserts
Leite de Creme   5€
CITRUS INFUSED AND BURNT MILK CREAM

Strawberrie  6,5€
MARINATED STRAWBERRIES, ELDERFLOWER AND LIME

Pinneaple, Passionfruit and Mango 6€
TROPICAL FRUITS PARFAIT

Chocolate Salted Caramel and Peanuts   6,5€ 
CHESTNUT PASTRY, ZABAIONE AND SESAME


