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Entradas | Appetizers | 5

Salada fresca de vitela com vinagrete tradicional
Fresh veal salad with classic vinaigrette
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Pastel de Camariao em Camadas com Salada de Riicula
Layered Shrimp Pastry with Rocket Salad
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Canja de galinha aromatizada com hortela
Chicken consommé with fresh mint
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Bola de enchidos regionais Portugueses
Traditional Portuguese focaccia style bread stuffed with smoked meats
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Polvo com batata doce, azeite e pimentdo fumado
Octopus with sweet potato, olive oil and paprika
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Pratos Principais | Main Course | 33

Lingua estufada com texturas de ervilhas e cogumelos
Braised beef tongue with green pea textures and sautéed mushrooms
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Filete de robalo sobre salada russa
Sea bass filet, potato and vegetables salad with mayonnaise
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Frango Assado Crocro-Macio com Puré de Cebola Vermelha
Crisp-Tender Roast Chicken with Red Onion Puree
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Arroz de tamboril
Portuguese traditional monkfish wet rice
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Entrecosto cozido com enchidos e grelos
Portuguese style steamed pork ribs with turnip tops and sausage
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Sobremesas | Desserts | i

Torta de cenoura e Laranja com améndoas crocantes canela e passas de uva
Carrot and orange roll with crispy almonds,raisins and a touch of cinnamon
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Cheesecake cremoso com framboesas
Creamy cheese cake with raspberries
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Gelado de cenoura e baunilha
Carrot and vanilla ice cream

Fruta fresca
Fresh fruit
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