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Entradas | Appetizers | 5

Salada fresca de cenoura e aipo com o nosso vinagrete
Fresh salad of carrot, celery and signature vinaigrette
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Carpaccio de vitela com lascas de queijo curado
Veal carpaccio with delicious old cured cheese
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Creme de feijdo vermelho e presunto
Red bean cream soup with smoked ham
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Bacalhau gratinado na casca de santola com salada

Creamy codfish on crab shell with fresh green salad
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Tarte de tomate gratinada com queijo
Tomato and melting cheese tart
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Pratos Principais | Main Course | *3

Arroz caldoso de peixe
Wet fish Portuguese style rice
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Frango estufado com castanhas e passas
Braised chicken with chestnuts and raisins
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Vitela em forno com batata nova e cenoura salteada
Roasted veal with potatoes and sautéed carrots

R Ay A B

Legumes a Bras
Sautéed vegetables with egg and angel hair fried potatoes
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Filete de peixe envolto de toucinho fumado
Fish “tornedo” rolled in premium smoked pork belly
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Sobremesas | Desserts | fiffh

Tarte de limdo meregada
Lemon tart with meringue crust
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Tarte de café e avela
Coffee and hazelnut tart
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Sorvete de Melancia
Watermelon Sorbet
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Fruta fresca

Fresh fruit
ek
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