


STARTERS & SNACKSSTARTERS & SNACKS

Roasted pumpkin soup cream topped with seeds        
and sour cream (V)................................. €7

Calamari with truffled potato cream and lemon mayo.... €19

Veal carpaccio with “queijo da ilha” cheese......... €22

SALADS      SALADS      

Warm chickpea and vegetable salad with           
satay dressing (V)................................ €13

Caesar 2.0 with grilled romaine lettuce, croutons,   
quail egg, bacon and grilled chicken............... €18

SANDWICHESSANDWICHES

All sandwiches are served with fries

Veal burger with red miso mayo and        
caramelised onions............................... €17

Francesinha with egg (S)........................... €18

MAINS MAINS 

Sirloin steak (180g) on the stone with grilled 
mushrooms, fries, mustard sauce, and Café             
de Paris butter................................... €25

Fresh cod en papilloteen papillote with razor clam rice........ €21



No dish, food product or drink, can be charged if it is not 
requested by the client or if it is not consumed. Food prepared in 
our restaurant may contain the following allergenic ingredients: 
lactose, gluten, nuts, peanuts, sesame, eggs, lupin, crustaceans, 
molluscs, fish, mustard, soy, sulfites and celery. If you are 
allergic or intolerant to any ingredient, please inform your 

waiter. VAT included.

FROM THE OVEN   FROM THE OVEN   

Mac and cheese with glazed baby vegetables (VG).... €15

Homemade tomato and rosemary focaccia with
grilled courgette, muhammara sauce and         
rocket (VG)....................................... €14

Homemade tomato and rosemary focaccia with     
smoked salmon, muhammara sauce and rocket......... €17

DESSERTS   DESSERTS   

Chocolate dome served on a waffle with vanilla    
ice cream and fruit, topped with pouring hot 
chocolate (V).................................... €10

Rice pudding with rose water and cinnamon (V)..... €8

(V) vegetarian  (VG) vegan  (S) spicy / hot 




