
C�v�t
APPETIZERS

PÃO/  B R OA
BREAD/TOAST

A Z E I T E  VI R G E M  E XT R A
EXTRA VIRGIN OLIVE OIL

M A N T E I G A  D E  CA B R A
GOAT BUTTER

PAT Ê  D E  ATU M
TUNA PATÉ

0,6 0 €
(Uni) 

1 , 5 0 €

2 , 2 0 €

3 , 5 0 €  

C�ktail's Clá�ic� 
A PE R O L  S PR I T Z
APEROL E SODA

CA I PI R I N H A
CACHAÇA, LIMA, AÇÚCAR 
 

M A R G A R I TA  
TEQUILA, TRIPLE SECO, SUMO DE LIMÃO, AÇÚCAR

E S PR E S S O  M A RT I N I
VODKA, LICOR DE CAFÉ,  CAFÉ EXPRESSO, AÇÚCAR

N E G R O N I
DE GIN, MARTINI ROSSO, CAMPARI, CASCA DE LARANJA 

S A N  G A L LO  O C E A N
ST GERMAIN, GIN, BLUE CORAZÓN, AÇÚCAR, LIMA

WH I S K E Y  S O U R
BOURBON,  SUMO DE LIMA, CLARA DE OVO, XAROPE 

AÇÚCAR, ANGOSTURA BITER, LARANJA

2 6 •1 0
BRUGAL, ANGOSTURA BOTTERS

8 . 9 0 €

8 . 9 0 €

1 0 . 9 0 €

1 1 . 9 0 €

 

1 1 . 9 0 €

1 2 , 5 0 €

1 2 , 9 0 €

1 5 , 9 0 €  

6 2 , 9 0 €
(2 Pax) 

5 9 , 9 0 €
(2 Pax) 

5 9 , 9 0 €
(2 Pax) 

6 3 , 9 0 €
(2 Pax) 

7 3 , 9 0 €
(2 Pax) 

8 9 , 9 0 €
(2 Pax) 

PA R A  PA RT I L H A R

F I L E T  M I G N O N  
( LO M B I N H O  D E  VI T E L A )  
FILET MIGNON (VEAL TENDERLOIN) 

PI CA N H A  B L AC K  A N G U S  
AU ST R Á L I A
PICANHA STEAK BLACK ANGUS AUSTRALIA

B I F E  D O  VA Z I O  M ATU R A D O
MATURED FLANK STEAK 

M I STO  PR E M I U M  
PREMIUM MIX

M I STO  D' O UT R O  M U N D O
D’OUTRO MUNDO MIX

PI CA N H A  WAG YU
PICANHA WAGYU STEAK

MEAT TO SHARE

3 2 , 9 0 €
(1 Pax) 

2 9 , 9 5 €
(1 Pax) 

2 9 , 9 5 €
(1 Pax) 

6 8 , 9 0 €
(1 Pax) 

C
ne
F I L E T  M I G N O N  
( LO M B I N H O  D E  VI T E L A )  
FILET MIGNON (VEAL TENDERLOIN) 

PI CA N H A  B L AC K  A N G U S  
AU ST R Á L I A
PICANHA STEAK BLACK ANGUS AUSTRALIA

B I F E  D O  VA Z I O  M ATU R A D O
MATURED FLANK STEAK 

WAG YU  ST E A K  AU ST R Á L I A
WAGYU STEAK AUSTRALIA

MEAT

Sala�s
1 3 , 9 0 €

(1 Pax) 

1 4 , 9 0 €
(1 Pax) 

Q U E I J O  F E TA ,  A Z E I TO N A S ,  
TO M AT E ,  PE PI N O,  C E B O L A  R OXA ,  
P I M E N TO  VE R D E
FETA CHEESE, OLIVES, TOMATO, CUCUMBER, RED ONION, 
GREEN PEPPER

OVO,  A L FAC E ,  CO G U M E LO S ,  
E S PA R G O S ,  TO M AT E  C H E R RY
EGG, LETTUCE, MUSHROOMS, ASPARAGUS, CHERRY 
TOMATOES

SALADS

TODOS OS VALORES ESTÃO EM EUROS E ENCONTRAM SE CORRETOS SALVO ERRO TIPOGRÁFICO. EXISTE LIVRO DE RECLAMAÇÕES. 

4 5 , 9 0 €
(Kg)

1 5 0 ,0 0 €
(Kg)

1 3 0 ,0 0 €
(Kg)

1 2 5 ,0 0 €
(Kg)

6 9 , 9 0 €
(2 Pax)

1 3 0 ,0 0 €
(Kg)

1 1 0 ,0 0 €
(Kg)

5 9 , 9 0 €
(Kg)

5 5 ,0 0 €
(Kg)

1 4 0 ,0 0 €
(2 Pax)

M
isc�
S A PAT E I R A  R E C H E A DA
STUFFED EDIBLE CRAB

S A N TO L A  R E C H E A DA
STUFFED SPIDER CRAB

L AG O STA  N ATU R A L  /  G R E L H A DA
BOILED / GRILLED ROCK LOBSTER

L AVAG A N T E  N ATU R A L  /  
G R E L H A DA
BOILED / GRILLED LOBSTER

CA M A R ÃO  T I G R E  G R E L H A D O
TIGER PRAWNS FRIED WITH GARLIC OR GRILLED

CA M A R ÃO  DA  CO STA
SHRIMPS FROM OUR COAST

PE R C E B E S
BARNACLES

A R R O Z  D E  M A R I S CO
SEAFOOD RICE

A R R O Z  D E  L AVAG A N T E
LOBSTER RICE

AÇO R DA  D E  M A R I S CO
SEAFOOD AÇORDA

B I TO Q U E  D E  L AG O STA
ROCK LOBSTER BITOQUE

M I STO  D E  M A R I S CO  O C E A N  
OCEAN SEAFOOD MIX

SEAFOOD

6 9 , 9 0 €
(2 Pax)

1 5 0 ,0 0 €
(Kg)

Do M

FROM THE SEA

2 6 , 9 5 €
(1 Pax) 

PE I XE  G A LO  F R I TO  CO M  AÇO R DA  
D E  OVA S
FRIED ROOSTERFISH WITH ROE AÇORDA

F I L E T E  D E  R O B A LO  CO M  A R R O Z  
D E  G A M B A S  
SEA BASS FILLET WITH PRAWN RICE 

P O STA  D E  C H E R N E  CO M  A R R O Z  
D E  G A M B A S  
SEA BREAM FILLET WITH PRAWN RICE

R O D OVA L H O  N A  B R A S A  CO M  
A R R O Z  D E  L E G U M E S
GRILLED TURBOT WITH VEGETABLE RICE

B I F E  D E  ATU M  CO M  B ATATA  D O C E
TUNA STEAK WITH SWEET POTATOES

B ACA L H AU  A S S A D O  N A  B R A S A
GRILLED COD

P O LVO  CO N F I TA D O  CO M  PU R É  
D E  B ATATA  D O C E
CONFIT OCTOPUS WITH SWEET POTATO PUREE

F I L E T E S  L AG O STA  C /A R R O Z  
CA R A B I N E I R O
LOBSTER FILLETS WITH CARABINEIRO RICE

37, 5 0 €
(1 Pax)

 

2 8 , 9 0 €
(1 pax)

1 4 0 ,0 0 €
(Kg)

2 9 , 9 0 €
(1 Pax)

2 6 , 9 0 €
(1 Pax) 

3 6 , 9 0 €
(1 Pax) 

5 9 , 9 0 €
(1 Pax) 

Ve�t
i­o
R I S OT TO  D E  CO G U M E LO S  
S E LVAG E N S  E  E S PA R G O S
WILD MUSHROOM AND ASPARAGUS RISOTTO

L I N G U I N E  D E  L E G U M E S  DA  
N O S S A  H O RTA
VEGETABLE LINGUINE FROM OUR GARDEN

VEGETARIAN

2 0 , 9 0 €

1 8 , 9 0 €

Entra�s Fri�
CAC H O R R O  D E  L AG O STA
LOBSTER ROLL

CA R PACC I O  D E  L AVAG A N T E
LOBSTER CARPACCIO

M E L ÃO  CO M  PR E S U N TO  I B É R I CO
MELON WITH IBERIAN HAM

O ST R A  AO  N ATU R A L
NATURAL OYSTERS

CA M A R ÃO  G I G A N T E
GIANT PRAWNS

2 8 , 9 0 €

COLD STARTERS

2 8 , 9 0 €

2 1 , 9 0 €

2 , 5 0 €
(Uni) 

70 ,0 0 €
(Kg) 

Entra�s Qu�t�
C R E M E  D E  L E G U M E S
CREAMY VEGETABLE SOUP

C R E M E  D E  M A R I S CO
CREAMY SEAFOOD SOUP

S O PA  D E  PE I XE
FISH SOUP

A M Ê I J OA S  À  B O L H ÃO  D E  PATO  
BOLHÃO PATO STYLE CLAMS

C H O CO S  F R I TO  CO M  M A I O N E S E  
D E  L I M A
FRIED CUTTLEFISH WITH LIME MAYONNAISE

H U EVO S  R OTO S  D E  CA M A R ÃO  
S E LVAG E M
HUEVOS ROTOS WITH WILD PRAWNS

G A M B A S  A L  A J I L LO
PRAWNS AL AJILLO

PI M E N TO S  PA D R Ó N
PADRON PEPPERS

T E M PU R A  D E  CA M A R ÃO  CO M  
A M Ê N D OA
PRAWN TEMPURA WITH ALMONDS

H U EVO S  R OTO S  T R A D I C I O N A I S
TRADITIONAL HUEVOS ROTOS

3 , 9 5 €

6 , 9 5 €

HOT STARTERS

8 , 9 5 €

3 9 , 9 0 €

2 9 , 9 0 €
(2 Pax) 

6 , 9 5 €
(2 Pax) 

1 8 , 9 5 €
(5 Uni)

1 8 , 9 0 €

1 4 , 9 0 €

2 9 , 9 0 €

A R R O Z  D E  TA M B O R I L  CO M  
G A M B A S
MONKFISH RICE WITH PRAWNS

R O D OVA L H O  G R E L H A D O
GRILLED TURBOT

R O B A LO  D E  M A R  G R E L H A D O  O U  
N O  F O R N O  AO  S A L
GRILLED SEA BASS OR BAKED IN SALT

D O U R A DA  D E  M A R  G R E L H A DA
GRILLED SEA BREAM

L I N G UA D O
SOLE

LU L A S  D O S  AÇO R E S
SQUID FROM THE AZORES

PE I XE  G A LO  F R I TO  CO M  AÇO R DA  
D E  OVA S
FRIED ROOSTERFISH WITH ROE AÇORDA

5 9 , 9 0 €
(Kg) 

5 9 , 9 0 €
(Kg) 

5 9 , 9 0 €
(Kg) 

6 5 ,0 0 €
(Kg) 

5 9 , 9 0 €
(Kg) 

6 5 ,0 0 €
(Kg) 

6 8 , 9 0 €
(2 Pax) 

PA R A  PA RT I L H A R
FROM THE SEA TO SHARE

3 0  M I N .

6 4 , 9 0 €

6 9, 9 0 €
(2 Pax) 

6 9 , 9 0 €
(2 Pax) 

2 3 , 9 0 €
(1 Pax) 

2 8 , 9 0 €
(1 Pax) 

P�tas e Pa�l�
M A R M E L L ATA  D I  M A R E  
LINGUINE DE LAGOSTA / LOBSTER LINGUINE

PA E L L A  D E  PE I XE  DA  N O S S A  CO STA
FISH PAELLA FROM OUR COAST

  

PA E L L A  D E  M A R I S CO
SEAFOOD PAELLA

R I S OT TO  D E  G A M B A S  E  E S PA R G O S
PRAWN AND ASPARAGUS RISOTTO

F E T TU C I N E  T R U FAT TO
(FETTUCCINE, FLANK STEAK, SHITAKE MUSHROOMS, 

WHITE TRUFFLE, BLACK TRUFFLE AND PARMESAN 

CHEESE)

PASTAS AND PAELLAS

3 0  M I N .

3 0  M I N .




