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Para Iniciar

Couvert

Cesto de Pao 2,50€
Manteigas 1€
Azeitonas Marinadas 2€
Azeite Aromatizado 1€

Para Entreter
Entradas

Sopa do Dia

Batatas Bravas 5€
com Emulséo do Chef

Palitos de Mozarela 5,5€
e Emulsdo do Chef

Pasteis de Bacalhau 6€
com Maionese
de Pimentos Assados

Ovos Mexidos 6€
com Farinheira

Do Nosso Mar
Peixe

Salada César de Camarao 12¢€

Alface, Camaréo, Croutons, Parmeséo
e Molho César

Robalo, Broa de Milho 15,5€
e Couve Lombardo

Tranche de Robalo Braseado, Broa de Milho
e Couve Lombardo

Bacalhau a Lagareiro 16€

Bacalhau Braseado, Batata Assada
e Azeite de Alho

Do Nosso Prado
Carne

Salada César de Frango 10¢€

Alface, Peito de Frango Grelhado, Bacon,
Croutons, Parmesao e Molho César

Peito de Frango Braseado, 13¢€
Caril e Arroz Basmati

Peito de Frango Braseado, Molho de Caril
e Arroz Basmati

Porco Ibérico, Feijao Encarnado 14€
e Chourigo Transmontano

Cachacgo de Porco Braseado com Arroz
Cremoso de Feijao e Chourico

Vitela, Batata e Cebola Roxa 14,5€

Vitela a Baixa Temperatura, Puré de Batata
e Pickle de Cebola Roxa

Do Trigo ao Arroz
Vegetariano

Tagliatelle com Texturas de Tomate e 11€
Lascas de Parmeséao

Arroz Cremoso de Cogumelos Frescos 14€
e Cebolinho

Para um Final Feliz
Sobremesas

Crumble de Maga
com Gelado de Baunilha

Brownie de Chocolate 4,5¢€
Negro com Gelado
de Frutos Vermelhos

Torta de Laranja 4,5¢€

Salada de Frutas 4€

Se sofre de intolerancias e/ou alergias alimentares agradecemos que nos comunique caso pretenda esclarecimentos sobre os nossos ingredientes.
Nenhum prato, produto alimentar ou bebida, incluindo o couvert, pode ser cobrado se néo for solicitado pelo cliente ou por este for inutilizado. IVA incluido.



To Begin

Couvert

Breadbasket

Butter 1€
Marinated Olives 2€
Aromatized Olive Oil 1€

For Entertainment
Starters

Soup of the Day 35€

“Batatas Bravas” 5€
with Chef’s Emulsions
Mozzarella Sticks 5,5€
with Chef 's Emulsions
Fried Ball of Cod with Roasted 6€

Pepper Mayonnaise

Scrambled Eggs with Traditional 6€
Portuguese Sausage
and Homemade Toast

From Our Sea
Fish

Caesar Salad with Shrimp 12€

Salad Lettuce, Shrimp, Croutons, Parmesan
and Caesar Dressing

Sea Bass, Cornbread 15,5€
and Savoy Cabbage

Braised Sea Bass Fillet with Cornbread

and Savoy Cabbage
Codfish “a Lagareiro” 16€

Braised Cod, Roast Potatoes
and Garlic Olive Oil

From our Meadows
Meat

Caesar Salad with Chicken 10€

Salad Lettuce, Grilled Chicken Breast, Bacon,
Croutons, Parmesan and Caesar Dressing

Braised Chicken Breast with Curry 13€
and Basmati Rice

Braised Chicken Breast, Curry Sauce
and Basmati Rice

Iberian Pork, Red Kidney Beans, and 14€
Transmontano Chorizo

Braised Pork Loin with Creamy Sausage
and Bean Rice

Veal, Potato and Red Onion 14,5€

Low Temperature Veal, Mashed Potatoes
and Red Onion Pickle

From Wheat to Rice
Vegetarian

Tagliatelle with Tomato 11€
and Parmesan Sauce

Fresh Mushroom and Chive Risotto 14€

For a Happy Ending

Desserts

Apple Crumble with Vanilla Ice Cream 5¢€

Dark Chocolate Brownie with Red Fruit 4,5¢€
Ice Cream

Orange Pie 4,5¢€
- Traditional Portuguese Sweets

Fruit Salad 4€

If you have intolerances and/or food allergies, please let us know if you need clarification about our ingredients.
No dish, food item, or beverage, including the cover charge, will be billed if not requested by the customer or if it is rendered unusable by them. VAT included.



