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MENU

Couvert

Sourdough bread / Olive oil from Monte dos Fuzeiros / Marinated Olives................... 3,50€ pax
Chorizo 100% Bolota Maldonado (80ZT)...........cicineesseeesnns 7,00€
Lomo doblado Manuel Marabe (BOZT) .......c.cinicncetenteessestssessesessesenns 8,50€
100% acorn fed cured neck Maldonado (BOZQT) .........cceevenieuecrenirneenenieeentssesesesenene 9,00€
Téte d’'achard D. OCTAVIA (BOZT).......ccovviiriiciiiiciiicciceee et esesne 9,00€
Fresh goat cheese GUITNEIINE ...ttt ettt se e eeeene 5,50€
ANCROVIES (1 UL tiiiiiieieieieitectestestestesteste e stestestestestessessassassassassessassessassssssessessessessensessessessessensanes 4,50€
Gilda (1 UL coeeeeeeeeeee ettt ae et e e sa e e

Smoked eel Irmaos Norinho (50g7)..................

Potato salad RAUL REIS ........cccoeviiiiiirieietnetetteteteteestetseete et e st sse st et e sse s st s st esenes
Codfish fried CaKeSs (2 UL .ttt etee e e steeste s e s e e saessaes e e ssssaasssesssessasssesseessssnsans 4,00€
Partridge fried emMpPanadas ...ttt ettt ene 8,00€
B 5 /=T =Y == OO 6,50€
Cheese platter QUEeLJATLaA............ccoccciiiiiiiiiicccee et seee 19,00€
Arouquesa beef carpaccio with capers vinaigrette Carnes Jacinto................ 22,00€

Blue fin tuna crudo

TOMALO COLA SOUP ...ttt ettt sae s bttt a et b et st enestnes
Charred sardines with torricado, tomato and cured pork jowl ........cccciiinininnee. 8,00€
Fried eggs with blue fin tuna and fried crystal shrimp ... 20,00€
Open face omelet with prawns and ONIONS.......cccveeriennneeeeeeeeee e 22,00€
Line caught squid and sheep’s butter sauce ..., 29,00€
Grilled octopus, olives and sweet POLatO ... 28,00€
Gratinated pumpkin and romesCO SAUCE ........cccoevicnririnieniienicneteenteenreesesssesseenes 16,00€
Skate with citrus and Caper SAUCE........ ittt 27,50€
Bitoque (steak with fries and fried €gg) ... 19,00€
100% acorn-fed Alentejo pork tenderloin and summer vegetables..................... 27,00€
Extras*
Trout ro€ (158T)..ccceuevrerereererrerenne 12,00€ Imperial caviar (15gT)............... 55,00€
In case of allergies, please inform our staff.
*subject to availability All prices include vat tax.
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MENU

Fresh Fish and Seafood Upon request

Boiled, grilled or sautéed

: €/KG :
Meat
Alentejo lamb sweetbreads 150gr/person recommended) ......cceerueveuererreueerinsenecsesreneennns 121,00€/Kg
Alentejo lamb chops (250gr/person recommended) «...cueveveuerireiuiisinsincisissiseisseseesssssseesssns 77,00€/Kg
Ribey (400gr/person recommended) ...t 128,00€/Kg
Chuleta (1 un./person recommended) .....ueeeureerureerereesseessseesseesseesseessseessssessssessssessssssssessssessssesses 158,00€/Kg
Iberic pork presa (250gr/person recommended) ....ceeeerererererersesessereesessesessesessesessessesessesesses 128,00€/Kg
Side Dishes
Fried €. ..cccoverrereeeneeeneenneennens 2,00€ Sautéed seasonal vegetables.. 5,50€
Plain riCe .o 4,50€ Lettuce and onion salad............. 4,50€
Boiled potatoes ........coeeevvereeenns 4,50€ Organic tomato salad.................. 9,00€
French fries.......nnccncne. 4,50€

DESSERTS

SEASONAL FIUIt...eciiieiiie ettt ettt ettt ettt 5,50€
B BTy R TS o < 0 0 1< SN 5,50€
Flan PUAGIINIZ ...t e n s s 5,00€
Chocolat mousse with coffee POWAET ...t 6,00€
“IMATIA” DISCUIL STWEET ...ttt ebe e be e e bseesbesesbessseesseeesssennns 6,00€
SIrawberries And CTEAIML ...ttt ettt ettt st se e sse s s e enens 7,00€
Pinneaple and LIIME....... i iiiiictcireiieiicseessestesesesessessssessssessessssessssessssesssssssessoses 7,00€

In case of allergies, please inform our staff.
All prices include vat tax.

F

LR R T R R TR LR



