Lunch Menu 78
A LA CARTE — ©

Menu available from 12h30 to 3.00pm

COUVERT

Bread Selection, Olive Oil, Salt Flower and Butter Matiz &
3,5 Per Person

TO SHARE
Prawns 2 Guilho 19 ™ ~#
Clams 2 Bulhdo Pato 19 & -+
Sardine fillet, toasted Alentejo bread and its sauce 17,50 # (] =@ W %05 A

Portuguese selection of cheeses and charcuterie 18 ¥ 1

STARTERS

Caldo Verde Soup 8

4]

With corn bread and chorizo

Green LeafSalad 18 O A= O ¥

With chicken or tuna, croutons, boiled egg and parmesan

Fresh Cheese, Tomatoes, Watercress and Pennyroyal Pesto and basil 16 [}



MAIN COURSE

Vegetables Gratin 15
With a vegetable protein

Salted Codfish 2 Brds 18 &} ) »»

Codfish Ravioli 16,50 # (1 O ¥ s

With cream, onion and parsley

Traditional Portuguese Steak 22
With smoked ham and salted potatoes

Portuguese Cataplana 29 & (% @@= A
Fish and Shellfish Stew Cooked in the Traditional Cataplana Pan, which

Enhances the Best Flavors of the Fish

Daily Chef’s Suggestion 19,50

(Please inquire one of our team members for today’s selection)

RS SHER TS

AParisienne 8 ¥90%0 § ¢
Pick your favourite treat from the showcase of our Chef in our Patisserie display

Selection of Ice Creams and Sorbet 6 1T
Laminated seasonal fruit selection 11
Toucinho-do-Céu 10 %0 ¢

Almond Tart With Vanilla Ice Cream 10,50 ¥ 80 C

Traditional Orange Pie 9,50 & (1 O &

U



ALLERGENS

v O 0 O A ¥

Gluten Nuts Milk Eggs Peanuts Soybeans Celery

[j 8 D> W ® A So

Mustard Sesame Seeds Fish Molluscs Crustaceans Sulphites Lupin

7

A

Prices shown are in Euros, VAT included at the current rate.
Allergen information is available for consultation.
If you have any food allergies or intolerances, please inform our team in advance.
No dish, food product or drink, including the cover charge, can be charged if it is not requested by the customer or if it was not used.



