4400-245
ROOFTOP



STARTERS & SNACKS

Couvert
sourdough bread and olive oil VG) ..o €4

Crispy prawn bao with romaine lettuce, sweet
chilli, pickled cucumber, fresh mango, toasted
peanuts, coriander and lime zest (S) ............... €15

Truffled ovos rotos with crispy fries,
mushrooms and cured ham...........cciviiiiinnnnnn €15.5

Tuna tataki lightly seared, served with wakame
salad, teriyaki sauce, sesame seeds and chives ..... €16

Grilled mushrooms with garlic, parsley, and
balsamic vinegar reduction (VG) .............cvuun. €13

Ceviche (Catch of the Day) served with red
onion, purple sweet potato, chilli, passion

fruit, coriander and leche de tigre (S) ........... €14
SALADS
Burrata salad with fresh rocket,
fig, pomegranate and a honey vinaigrette (V)....... €18
SANDWICHES

All sandwiches are served with fries
Add-on: egg (€1)

Bello Francesinha (S).......cvvviiiiinrinennnnnnn €22

Dry-aged beef burger (180g) with cheddar cheese,
bacon, romaine lettuce, pickled cucumber and
barbecue sauCe .......oiiiiiii ittt €19

Bello burger with grilled Portobello mushroom,
black garlic mayonnaise, caramelised onion,
rocket and provolone cheese (V) ..........ccvuiuunnn €16



MAINS

Roasted celeriac with mushrooms, new potatoes,
baby broccoli, and vegetable jus with a touch

OF MISO (V) wiitti i ettt et et iaeaneaens

Codfish with potato mille-feuille and salt
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Creamy prawn linguine with sun-dried
tomato, garlic, sautéed spinach and a prawn

bisque sauce (S) ....oiriiiiiiii

Sirloin steak on the stone served with creamed
spinach, shoestring fries and chimichurri or

mustard jus (SS) ....uriiiiiii e

DESSERTS

Dark chocolate and macadamia nut brownie served

with caramel sauce and vanilla ice cream (V).....

Mango and passion fruit mille-feuille with
mango ganache, passion fruit curd, and

mascarpone and mint cream (V)....................

Scoop of ice cream or sorbet (each additional

scoop €3) (V) it e e e e

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.

(V) Vegetarian (VG) Vegan (S) Slightly Spicy (SS) Spicy
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