Couvert : pao, paté, azeitonas, azeite (por pessoa)
Cover charge: bread, pate, olives, olive oil (per person)
Manteiga
Butter
Queijo amanteigado “Monte da Vinha”
Butter cheese “Monte da Vinha”

ENTRADAS / STARTERS

Creme de courgette com alho francés frito e coentros
Zucchini cream soup with fried leeks and coriander

Creme de cebola com ovo escalfado e ervas fresca
Onion cream soup with poached egg and fresh herbs

Croquetes de alheira com molho de mostarda, mel e
tostas

“Alheira” (Portuguese poultry sausage) croquettes with
mustard sauce, honey and toast

Ostras unidade
Qysters (per piece)

Ovos mexidos com camarao e coentros
Scrambled eggs with shrimp and coriander

Bruschetta com tomate cherry assado, queijo da
Serra, bresaola e azeite de trufa

Bruschetta with roasted cherry tomatoes, Serra cheese,
bresaola, and truffle oil.

Carpaccio de novilho com racula e parmeséo
Veal carpaccio with arugula and parmesan cheese

Salada de camarao, beterraba assada e ab6bora
sobre alfaces

Shrimp salad with roasted beetrrot and pumpkin served over
lettuce

Salada de frango e abacaxi grelhado sobre ricula
Salad with grilled chicken and pineapple over arugula
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Burrata com coulis de tomate e azeitona panada
Burrata with tomato coulis and breaded olives

Améijoas a Bulhéo Pato
Clams “Bulh&o Pato”
Folhado de garoupa com salada

Grouper puff pastry with salad

MASSAS / PASTA

Spaghettini com frango, cogumelos, bacon frito
e ervas frescas

Spaghettini with chicken, mushrooms, fried bacon and fresh
herbs

Spaghetti preto com camarado e molho de tomate
com coentros
Black spaghetti with shrimp and tomato sauce
with corinader
Massarecheada com molho de natas e alho, gratinada
com parmesao

Pasta stuffed with cream and garlic sauce, topped with
Parmesan cheese

Tagliatelle com camarao a guilho, tomate cherry
confitado e ervas frescas

Tagliatelle with garlic shrimp, confit cherry tomatoes and fresh
herbs
Linguine com roastbeff, molho de mostarda, tomate
cherry e salsa

Linguine with roast beef, mustard sauce, cherry tomatoes and
parsley
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RISOTTOS

Risotto de pato confitado, échalotes, cogumelos e 23
salsa

Confit duck risotto, shallots, mushrooms and parsley
Risotto de alheira com ovo estrelado 21
“Alheira” (Portuguese poultry sausage) risotto with fried egg

Risotto de frango, cogumelos, espargos e molho de 22
trufa

Chicken risotto with mushrooms, asparagus, and truffle sauce

Risotto de camaréo e polvo com duo de tomate seco  og
e coentros
Shrimp and octopus risotto with duo dried tomato sauce and
coriander
Risotto preto com salméo marinado, ovas do mesmo e 24
ervas frescas

Black risotto with marinated salmon, salmon roe, and fresh
herbs

SOBREMESAS / DESERT

Créme brilée Darwin’s
Darwin's Creme Brulee
Triologia de macgé
Apple with 3 textures

logurte Grego com frutos vermelhos e coulis do
mesmo

Greek yogurt with red berries and coulis
Doce Darwins
Desert Darwins
Muffin de chocolate com gelado de baunilha
Chocolate muffin with vanilla ice cream
Tarte de caramelo salgado com chocolate e nozes
Salted caramel tart with chocolate and walnuts
Fruta
Fresh fruit
Misto de frutas
Fresh fruit mix
Gelado Haagen Dazs 1 bola
Haagen Dazs Ice Cream 1 scoop
Gelado Haagen Dazs 2 bolas
Haagen Dazs Ice Cream 2 scoop

Todos os precos sdo em € e incluem IVA a taxa em vigor
All prices are in € and include VAT at the current rate




