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Starters

Couvert
Merendeira cheese

Variety of iberian sausages

Variedad of iberian sausages and cheese

Octopus salad with lime vinaigrette and seafood salt
Pawn salad with soy mayonnaise

Coriander pork feet

Scrambled eggs with pork sausage with cream cheese
Roasted farinheira

“Cheévre” cheese gratin with pupkin jam

Fried Squid whith parsley
“Al Ajillo” prawns

Fried egg “4 Mario”

Scallops with truffled puree

Iberian carpaccio with foie

"Mi Cuit" the chef's way

€3.50
€4.00
€15.00
€15.00
€9.00
€9.00
€10.00
€10.00
€8.00
€10.00
€15.00
€17.00
€15.00
€19.00
€22.00

€28.00

Menu elabored by: Chef Manuel Garcia

Os nossos pratos estdo sujeitos a alteragdes de acordo com a disponibilidade de determinados produtos frescos. IVA incluido d taxa legal em vigor.
Our dishes may vary according to the availability of fresh products. Legal VAT included.
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Soups
Vegetable soup €8.00
Tomato soup with poached egg €10.00

Fish Dishes

Dogfish soup €14.00
“Zé do Pipo” codfish €22.00
Baked salmon €24.00
Skrei (fresh codfish) €26.00
Scallops with truffled puree €32.00
Meat Dishes

Stuffed pork ckeeks €20.00
Creamy rice with iberian pork Cheeks (2 pax)(Prep. 20min) €30.00
Roast leg of lamb €24.00
Duck confit €26.00
Roast piglet €30.00
Entrecéte a la Primavera €26.00

Vegetarian options

Mushroom risotto (Prep 20min) € 16.00
Pasta with vegetables € 14.00
Leek d brds €12.50

Menu elabored by: Chef Manuel Garcia

Os nossos pratos estdo sujeitos a alteragdes de acordo com a disponibilidade de determinados produtos frescos. I'VA incluido d taxa legal em vigor.
Our dishes may vary according to the availability of fresh produets. Legal VAT tncluded.
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HRRAKK

Batatas fritas | Fried potatoes
Feijdo preto | Black bean
Arroz | Rice
Banana | Banana
Anands grelhado | Roasted pineapple
€28.00

Até 6 anos ... gritis
Until 6 years old ... free

< Até 15 anos ... € 19.00
Pratos do Chef Until 15 years ... € 19.00

«7 Produto biologico/local
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Da nossa grelha — From our grill

Robalo na grelha — Grilled sea bass
€24.00
Salmao na grelha — Grilled Salmon

€24.00
Bife da vazia grelhado — Grilled chuck Steak,
€22.00
Costeletdo grelhado (+/- ssog)) — Grilled Veal Chop (+/- ssogr)
€52.00

Secretos de porco iberico — iberian pork bacon blanket
€23.00
Costeletas de borrego grelhadas — Grilled Lamb chops
€28.00

Menu elaborado por:
Menu elabored by: Chef Manuel Garcia

Os nossos pratos estdo sujeitos a alteragdes de acordo com a disponibifidade de determinados produtos frescos. I'VA incluido & taxa legal em vigor.
Our dishes may vary according to the availability of fresh products, Legal VAT included.
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Don't forget to try our sweet inspirations

Tradicional Eggs Dessert €3.50
Regional Conventual Desserts €4.50
Regional Desserts Trilogy €12.00
Seasonal Fruit €3.00
Tropical Fruit €6.00
Mixed Fruit €8,00

Chocolat Mousse €4.50
Cheese Pie With Red Fruits €8.00
Chocolat Couland With Orange (Prep. 12min) €9.00
Chocolat Brownie with Coffee Cream and Whipped Cream €9.00

Menu elaborado por: Chef Manuel Garcia

Qs nossas pralos estio sujeitos a alteragoes de acordo com a disponibilidade de determinados produtos frescos.
IVA incluido d taxa legal em vigor



