
MENU À LA CARTE
LUNCH | DINNER 



PREÇOS INCLUEM IVA À TAXA EM
VIGOR | PRICES INCLUDE VAT 

PREÇOS EM EUR | PRICES IN EUR 

12:30 - 3:00 pm | 7:00 - 10 pm 
12h30 - 15h00 | 19h00 - 22h00 

COUVERT

SOPAS | SOUPS

FLEXIBLE DINING

GUARNIÇÕES | SIDES

SABORES DE
PARTILHA | TO SHARE

VEGAN

ENTRADAS | STARTERS

NA BRASA | GRILL

CREME DE LEGUMES |
VEGETABLE SOUP

18 

 10

11 

SOPA DE PEIXE | FISH SOUP 
Peixe e marisco da nossa costa 
Fish and seafood from our coast

21 CARPACCIO DE
BETERRABA | BEETROOT
CARPACCIO 
Salada de rúcula, frutos secos e vinagrete
de framboesa 

19SALADA DO CAMPO | FRESH
GARDEN SALAD
Mistura de alfaces , abacate, frutos secos ,
cenoura, pepino, rabanete, vinagrete, ervas frescas
Mix of le�uces , avocado, dried fruit s , carrot , cucumber,
radish, vinaigre�e , fresh herbs

ADICIONAR | ADD:
Camarão | Shrimp 8€
Burrata 8€
Peito de frango fumado | Smoked chicken breast 8€

Arugula salad , dried fruit s , raspberr y
vinaigre�e

22 COUVE-FLOR GRELHADA |
GRILLED CAULIFLOWER  
Mel e mostarda, puré de batata, cenoura
glaceada

Seleção de pão de massa mãe, manteiga de
cabra, tapenade de azeitona e azeite virgem
extra

Selection of sourdough bread wheat , goat bu�er,
olive tapenade and ex tra virgin olive oil

45FRANGUINHO GRELHADO |
GRILLED CHICKEN  
Com molho piri-piri 

67 ENTRECOTE 300g

39 

91 

PICANHA 300g

TOMAHAWK 1100g

  9,5LEGUMES GRELHADOS |
GRILLED VEGETABLES 

  9,5 BATATA FRITA | FRENCH FRIES 

  9,5 SALADA DE FOLHAS VERDES |
GREEN LEAFS SALAD 

  9,5COGUMELOS SILVESTRES
SALTEADOS | SAUTEED
WILD MUSHROOMS 

  9,5 PURÉ DE BATATA |
SMASHED POTATOES 

  9,5ARROZ DE AÇAFRÃO E UVAS
PASSAS | SAFFRON RICE WITH
RAISINS  

SOBREMESAS | DESSERTS

  9,5PETIT GATEAUX 

  9,5 TARTE BASCA | BASQUE TART

18TARTE DE MAÇÃ | APPLE TART

  9,5 PAVLOVA DE FRUTOS
VERMELHOS | RED FRUITS
PAVLOVA

  20PRATO DE QUEIJOS
NACIONAIS | NATIONAL
CHEESE PLATE

  2,5GELADOS | ICE CREAM
26
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Gelado de Baunilha

Gelado de ginja e coulis de cereja do fundão

Gelado de baunilha negra

Compota caseira e frutos secos

Baunilha, morango, chocolate, maracujá,
café, framboesa ou tangerina

DO MAR | FISH

DA TERRA | MEAT

45

43 

CAMARÃO TIGRE | TIGER
SHRIMP
Molho de manteiga de ervas , batata frita

Herb bu�er sauce , French fries

With piri-piri sauce

Riso�o de espargos verdes
Green asparagus riso�o

CORVINA | CROAKER

43 

Molho de tomate coração de boi , chouriço de
Barrancos , batata
Oxhear t tomato sauce , gully sausage , potatoes

BACALHAU ASSADO |
ROASTED COD

89 ARROZ DE MARISCO
E PEIXE DA NOSSA COSTA |
SEAFOOD AND
FISH RICE FROM OUR COAST

42 

Batata chips , alface, laranja, molho tradicional
Potato chips , le�uce , orange , tradit ional sauce

2 pessoas

2 people

LEITÃO ESTALADIÇO | CRISPY 
SUCKLING PIG 

Vanilla ice cream

Sour cherr y ice cream and cherr y coulis
from Fundão

Black vanilla ice cream

Home made jam and nuts

Vanilla , strawberr y, chocolate , passion fruit ,
co�ee , raspberr y, tangerine

Com queijo amanteigado

39BIFE À ASTÓRIA | ASTÓRIA
STEAK 

Honey and mustard , mashed potatoes ,
glazed carrots

Bu�er y steak

41BIFE COM MOLHO DE
COGUMELOS | STEAK WITH
MUSHROOM SAUCE

TÁRTARO DE NOVILHO | STEAK
TARTARE 

25CAMARÃO AO ALHO | SHRIMP
AL AJILLO 

SALMÃO ASSADO | ROASTED SALMON 25 14,5

14,5

17,5

21

PHO SOUP DE FRANGO | CHICKEN
PHO SOUP

FRANGO GRELHADO | GRILLED CHICKEN

Tranche de salmão, espargos grelhados, puré de batata doce,
molho de soja e limão | Salmon tranche, grilled asparagus, sweet potato purée,
soy sauce and lemon Caldo escuro de frango, peito de frango, pak choi, noodles,

jalapeños, cebolinho, rebentos de soja, lima

Chicken broth, chicken breast, pak choi, noodles, jalapeño,
chives, soybean sprouts, lime

SOPA DE MISO | MISO SOUP
Caldo de miso, tofu, cogumelos, wakame, edamame, cebolinho,
molho de soja
Miso broth, tofu, mushrooms, wakame, edamame, chives, soy sauce

Lactose
Lactose

Glúten
Gluten

Ovo
Egg

Frutos Secos
Dried Fruits

Soja
Soja

Peito de frango grelhado, bimis grelhados, abacaxi grelhado, crosta de tomate seco,
molho Chimichurri (coentros/limão) | Grilled chicken breast, grilled bimis, grilled pinapple,
sun-dried tomato crust, Chimichurri sauce (cilantro/lime)

POWER BOWL DE ATUM | TUNA POWER BOWL
Quinoa real, tataky de atum, abacate, ovo cozido, edamame, alga
nori, tomate cherry, molho vinagrete de soja e sésamo | Royal quinoa, avocado, boiled egg,
edamame, nori seaweed, cherry tomato, soy sesame vinaigre�e sauce

Unidade | Unit

2 pessoas | 2 people
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All of our dishes are prepared in the kitchen, where nuts, gluten and other ingredients that can cause allergies are present. If you have any allergies, intolerance or special requests do not hesitate to
do with our team.


