
 

 

couvert 
Water bread, selection of artisanal butters     4.2€ 
 
 
 

starters ...  
Rissol Verdial     6,5€ 
SHRIMP RISSOL, LEEK AND LEMONGRASS 
 
Oxtail    8,5€ 
ARTISANAL NAAN BREAD, OXTAIL, PURPLE CABBAGE 
 
Veal cheek Bao    8€ 
ARTISANAL BAO BREAD, VEAL CHEEK AND TUPINAMBUR 
 
Asparagus, Egg and Hazelnut     7,5€ 
GRILLED ASPARAGUS, TRUFFLE YOLK AND TOASTED HAZELNUT  
 
Carbonara Raviolis     10€ 
FRESH PASTA RAVIOLIS, MUSHROOMS AND GRANA PADANO CHEESE 
 
Ovos rotos     12€ 
POTATOES, ARTISANAL SMOKED FISH FROM DOURO AND SPICY PAPRIKA 
 
Fish soup     10€ 
FISH AND SHRIMP GYOZAS, CUTTLEFISH TAGLIATELLE AND CILANTRO OIL 
 
Shrimp, garlic and herbs     15€ 
SHRIMP WITH AROMATIC HERBS BUTTER AND GARLIC 
 
Iberian Bellota smoked ham     18€ 
APROXIMATELY 75GR 



 

 

... next step 
Codfish     23€ 
CALDO VERDE, CODFISH, KADAIFI AND OLIVE 
 
Octopus     26€ 
CONFITED OCTUPUS, SWEET POTATO GNOCCHIS AND PEPPERS CHUTNEY 
 
Sea fish on charcoal     20€ 
CALDEIRADA, PEPPERS AND CILANTRO 
 
Veal cheek     19€ 
VEAL CHEEK, MUSHROOOMS, TRUFFLE AND MASHED POTATOES, MEAT SAUCE 
 
Suckling pig belly     19,5 € 
CRISPY SUCKLING PIG, POTATO MILLE FEUILLE AND CLAMS 
 
Tomato and pesto linguini     16,5€ 
FRESH PASTA LINGUINE, ROASTED TOMATOES AND PESTO 
 
Oxtail tagliatelle     18€ 
FRESH PASTA TAGLIATELLE, MUSHROOMS AND OXTAIL 
 
Shrimp tagliatelle     18€ 
FRESH PASTA TAGLIATELLE, SHRIMP, TOMATOES AND BASIL 

 
Francesinha     18€ 
FILET MIGNON, FRESH SAUSAGE, SMOKED HAM FROM LAMEGO 

 

 



 

 

classics 
(RECOMMENDED FOR 2 TO 3 PEOPLE) 
 
Aproximately 30 days dry aged Black Angus cut 
(on request) 

 
GARNISHES FOR 2 PEOPLE 
 
BROTHY RICE WITH MUSHRROMS AND TRUFFLE      8,5€ 
 
OVEN RICE WITH SMOKED PORK BELLY     9€ 
 
PARISIENNE POTATOES, ROASTED CHERRY TOMATOES AND PEPPERS     9,5€ 

 
Goatling rice     46€ 
OVEN RICE, LOW TEMPERATURE GOATLING 
 
Seafood rice     44€ 
BROTHY RICE, SHELLS, CLAMS AND SHRIMP 
 
Seafood and lobster rice     (prIce on request) 
BROTHY RICE, SHELLS, CLAMS, SHRIMP AND LOBSTER 
 
Our Cabidela     20€/person 
(SUBJECT TO ORDER, MINIMUM 4 PEOPLE)  

 



 

 

desserts 

Citrus leite creme     6€ 
INFUSED AND BURNT MILK CREAM 
 
Yold pudding     7,5€ 
PUDDING, LEMONGRASS AND YUZU 
 
Straciatella and salted caramel parfait     7,5€ 
STRACIATELLA, PEANUT, SALTED CARAMEL AND CHOCOLATE 

 
Tartlet and meringue     7€ 
PEACH, VANILLA, CITRUS CREAM AND MERINGUE 


