4400-245
ROOFTOP



COUVERT

Olive oil with sourdough bread (VG) ................. €4

TO SHARE

Yellowtail amberjack with citrus fruits,
watermelon radish and dill........................ €15

Brioche bites with beef tartare, egg yolk
emulsion, anchovy and fried capers ................ €14

Truffled ovos rotos with crispy fries,

mushrooms and cured ham*...........cuiiiiiinnnnnnnnn €16
Duck croquettes with kimchi mayonnaise............. €7
Eryngii mushrooms with peas and chorizo**......... €10

Burrata with green olives, pak choi
and mizuna leaves (V) .. vvveiinin i i e e ennnnnnns €18

SANDWICHES

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

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

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

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

*(V) option available **(VG) option available
(V) Vegetarian (VG) Vegan (S) Slightly Spicy (SS) Spicy



MAINS

Vegetable feijoada
Pinto bean stew with pilaf rice [([c) I €18

Creamy prawn linguine with sun-dried
tomato, garlic, sautéed spinach and a prawn
bisque sauce (S) ....iiiiiiiiiii €17

Fish from the market with mussels, carrot
and ginger purée, leek salad with watercress

and beurre bIancC ..........iiiii e €22

Iberian pork fillets with bean migas, Portuguese

kale and fried cornbread................. ... ool €26
DESSERTS

Carrot and orange roll cake with dark

chocolate (V) ..ttt e i e i e i iee e €8

Egg custard mille-feuille with almond

and vanilla (V). ..ieiiiiiii i ittt ie et i iannnann €8

Coffee mousse, toffee, crunchy peanut and

coffee creme anglaise (V) .......ccviiivnnnnnnnnns €8

Scoop of ice cream or sorbet (each additional

FYeTe ey o T 22 ) (7 I €4

*(V) option available **(VG) option available
(V) Vegetarian (VG) Vegan (S) Slightly Spicy (SS) Spicy

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.
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