
From the Pan   
Fish and shrimp rice (for 2) ............................... 56€
Razor clams rice (for 2).................................... 51€
Seafood rice (for 2)........................................ 70€
Grouper soup with clams and rice (for 2).................... 48€
Fish stew with pasta (for 2)................................ 46€
Shrimp and clams “açorda” (for 2)........................... 49€

From the Chef
Hake fillets with tomato rice............................... 24€
Codfish “Minhota” style..................................... 28€
Beef tenderloin “à Sado” with black pepper and mushrooms sauce....35€
Steak “bitoque” with fried egg on top....................... 24€
Steak sandwich “prego”...................................... 16€
Quinoa, vegetables, mint, green apple and iogurt dressing... 16€

Side dishes 
French fries................................................. 7€
Steamed vegetables........................................... 6€
Tomato rice.................................................. 9€
Coriander rice............................................... 9€
Fish roe “açorda”............................................ 8€
Mixed salad.................................................. 7€
Sautéed mushrooms........................................... 10€

Desserts
Chocolate mousse............................................. 8€
Tradicional caramel flan..................................... 7€
Sericaia, egg and cinnamon cake with candied plum............ 8€
Baba de Camelo, condensed milk custard....................... 8€

Price in euros, includes VAT at the current legal rate.
No food or drink items includint the couvert can be charged if not ordered 
or touched by the guest.

Starters
Couvert Bread, corn bread, butter and olives (price per person)............... 4€
Iberian cured ham (40gr).................................... 18€
Octopus salad............................................... 15€
Homemade croquettes (2 uni).................................. 8€
Seafood soup................................................ 16€
Tomato soup.................................................. 8€
Clams “Bulhão Pato” (sautéed with garlic and coriander)..... 26€
Grilled razor clams......................................... 21€
Sautéed garlic shrimp....................................... 25€
Oysters from Sado (6 uni) .................................. 30€
Fried cuttlefish with garlic and coriander.................. 17€
Green bean tempura.......................................... 10€
Beef “Pica-pau” (sautéed beef cubes with pickled vegetables).. 26€

From The Grill
Fresh fish from our market................................. €/KG
Fish fillet with clams “xerém”.............................. 29€
Grilled squid............................................ 60€/KG
Roasted octopus with garlic and olive oil................... 28€
Grilled XXL tiger prawn (aprox 300gr)....................... 42€
Braised pork with asparagus “migas”......................... 29€
Ribeye steak with french fries and chimichurri.............. 28€


