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BENEFiICIOS PARA HOSPEDES ALOJADOS
BENEFITS FOR IN HOUSE GUESTS ONLY

10% de desconto no restaurante Capitulo
10% off at Capitulo Restaunant

(Vélido apenas para almogo e jantanr)

(for lunch & dinner only)

GRATIFICAGAO SUGERIDA | SUGGESTED SERVICE CHARGE

No Capitulo Restaurant & Banr, acreditamos na justa distribuigéo do reconhecimento dos clientes,
pon isso adotamos o sistema da gratificagéo sugenida que vem na consulta de conta.
Esta sugestéo é opclonal pehmlt\hdo Ihe aglh em totel liberdade.
X i

Nng total freedom to rhr customenr.

IVA INCLUIDO A TAXA LEGAL EM VIGOR |
VAT INCLUDED AT THE CURRENT LEGAL RATE
Todos os pregos sdo em Euro (€) | All prices in Euro (€)

Se é aléngico a algum alimento/ingrediente, por favonr informe-se junto da nossa equipa.
If you are allengic to any food/ingredient, please considenr that
we need to be previously informed

REGULAMENTO (EU) N2 1169/2011

“Nenhum prato, produto alimentar ou bebida, incluindo o couvenrt,
pode ser cobrado se ndo for sohmtado pelo cliente ou por este inutilizad
“No dish or bevenrage, inclu . if Not requ
by the

Anrt. 135, ne 3 do Decreto-Lei ne 10/2015, 16 de Janeiro



A NOSSA HOMENAGEM
LiQuIDA AO CLAUSTRO
DO SECULO XIlI

No Capitulo Restaurant & Bar, cada cocktall € uma homenagem ao
claustro, onde 0s monges cultivavam ervas aromaticas e cuidavam
das arvores citricas. Inspirados nesta heranga boténica, 0s NOSsOS
mixologistas criaram uma carta de cocktalls de assinatura que combina
tradicéo, criatividade, os aromas vibrantes da natureza e combinagdes
improvaveis.

A expenriéncia so pode ficar completa com a nossa selegdo criteriosa
de vinhos portugueses, escolhidos para harmonizar com 0s sabores
do nosso menu. Das castas iconicas as colheitas mais exclusivas, cada
garrafa conta uma histéria e acompanha os momentos que merecem senr
celebrados.

Abrace a elegancia e embargue numa aventura sensorial onde a tradigdo
intemporal se cruza com a sofisticagdo moderna.

Descubra o equilbrio perfeito entre arte, historia e inovagdo, numa
carta que convida a saborear o passado com um toque sofisticado e
contemponraneo.

OUR LIQUID TRIBUTE TO THE
1ISTH-CENTURY CLOISTER

At Capitulo Restaurant & Bar, every cocktail is a tribute to the cloister,
where monks once cultivated aromatic herbs and tended to citrus
trees. Inspired by this botanical heritage, our mixologists have crafted
a signature cocktail menu that blends tradition, creativity, the vibrant
aromas of nature, and unexpected combinations.

The experience is only complete with our carefully curated selection of
Portuguese wines, chosen to harmonize with the flavors of our menu.
From iconic grape varieties to the most exclusive vintages, each bottle
tells a story and accompanies the moments that deserve to be celebrated.

Embrace elegance and embark on a sensory journey where timeless
tradition meets modern sophistication.

Discover the perfect balance between art, history, and innovation in
amenu that invites you to savor the past with a refined and contemporary
touch.



PETISCOS
SNACKS

Frango cnocante com molho
de manteiga e limao

Crispy chicken with a rich butten
and lemon sauce

Salada césar com frango
a baixa temperatura

Caesanr salad with low-tempenratunre chicken

Monrcela da Guarda assada, compota

de marmelo e pera rocha, malagueta
Grilled blood sausage from "Guanrda”, quince
and rocha pear compote and hint of chili

Croqguetes de pato com molho de mel,
nosmaninho e laranja

Duck croquettes drizzled with
honey, rosemary, and orange

Gambas com alho e coentros

Ganrlic and conriandenr prawns

Tornricado de bacalhau e poegjo,
com chounrigo transmontano

Cod toast infused with pennyroyal and
“Tras-os-Montes” chonizo

Cogumelos salteados com
molho branco e dleo de trufa

Sauteed wild mushnrooms with creamy
white sauce and truffle oil

Salada de beterraba fumada, com
gueijo de cabra gratinado, alcaparras
fritas e laranja

Smoked beetroot salad with gnatinated goat
cheese, crispy capers, and fresh orange

Ovos notos com silarcas*

Broken eggs with silanca mushrooms*

Club sandwich

Hambunrguer de novilho ou frango
panado, com molho bbg fumado

Beef or crispy chicken bunrger with
smoked BBQ sauce

* produtos sazonais * seasonal products

i2€

i18€

i19€

i12€

i8€

19,5€
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Prego de novilho no bolo do caco

Beef steak sandwich in bolo do caco bread

Tabua de queijos e enchidos nacionais

Platter of national cheeses and cured meats

SOBRENMESAS
DESSERTS

Cheesecake de creme bnrllée
com gelado de ginja e flor de sal

Creme brdlée cheesecake with sour cherry ice
cream and fleur de sel (finished at the table)

Rabanada queimada com creme
de pastel de nata e vinho do porto

Canramelised French toast with custand cream
and Port wine

Capitulo cookie com chantilly
de baunilha, nraspas de laranja
e caramelo salgado de café

Capitulo cookie with vanilla chantilly, orange zest
and coffee salted caramel (finished at the table)

Travesseino de améndoa em
massa filo e gelado de canela

Almond pillow in filo pastry with cinnamon ice
cream

Fruta laminada

Sliced seasonal fruit

* produtos sazonais * seasonal products

26<€



SIGNATURE
COCKTAILS

PURPLE CAB

Gin, Licor Royal Poegjo,
Sumo de Citrinos, Cha de
Couve Roxa e Agucanr

Gin, Penny Royal Liquenr, Citrus Juice,
Red Cabbage Tea and Sugar

SPICY GARDEN

Tequila Mezcal com Infus&o
de Coentros, Alho, Pimentos,
Horteld-Pimenta e Flor Eléctrica

Cilantro, Ganrlic, Chili Peppers Infused
Tequila Mezcal, Peppenrmint Schrub

and Electrical Flowenr

THE TEA

Vodka com Infus&o de Cha,
Lima, Gengibre, Mel
e Solugédo Salina

Tea INnfused Vodka, Lime, Gingenr,
Honey Conrdial and Saline

12442 NEGRONI

Bitter Portugués, Vermute
Portugués, Gin Portugués
com Infusdo de Poegjo

Portuguese Bitten, Pontuguese
Venmouth, Pennyroyal infused
Portuguese Gin

RISE & MUSCAT

Vinho Moscatel de Favaios,
Aperol com Infusdo de Baunilha,
Sumo de Citrinos, Xarope de
Flor de Sabugueiro, Agucanr

e Espuma de Cha

Favaios Moscatel Wine, Vanilla iInfused
Aperol, Citrus juice, Elderflowenr
Syrup, Sugar and Tea Foam

SPARKLING
PONMELO

Apenrol com Infusdo de Baunilha,
Vermute Vermelho, Sumo de
Pomelo, Xarope de Coco e
Vinho Espumante

Vanilla Infused Aperol, Red Vermouth,

Pomelo Juice, Coconut Syrup and
Spanrkling Wine

SNMOKEY STOUT

Scoth de Islay, Xarope de
Cenrveja Preta, Sumo de Citrinos
e Licor de Laranja do Algarve

Islay Scoth, Black Beer Syrup, Citrus
Juice and Alganve Orange Liquen

Doce, Acido
e Floral
Sweet, Sounr
and Floral

Sulfitos | suphites

Picante, Fumado
e Herbanrio

Spicy, Smoky,
Henrbal

Sulfitos | suphites

Henrbario, Citrico,
Doce, Aveludado e
Espumante

Henrbal, Citric,

Sweet, Velvety
and Sparkling

Sulfitos

Sulphites

Oxidado, Amanrgo,
Ligeinamente
Frutado e Herbanrio

Oxidated, Bitter Slightly
Fruity and Henrbal

Sulfitos | Suphites

Henrbario, Citrico,
Doce e Acido,
Anromatico

Henrbal, Citric, Sweet
and Sourn, Aromatic

Sulfitos e Ovo
Sulphites and Egg

Apromatico,
Citrico e Frutado
Anromatic,

Bitter and Fruity

Sulfitos | suphites

Fumado, Doce
e Acido
Smokey, Sweet
and Soun

Sulfitos

Sulphites

14 €

12 <

12 €

13 €
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MOCKTAIL

SAN FRANCISCO

Sumos de laranja, ananas e lima, Genadine

Orange, pineapple and lime juices, Grenadine

POMARIUM

Sumos de ananas, magé venrde e limao,
xarope de acer

Pineapple, green apple and lemon juices, maple syrup

PINEAPPLE MULE

Sumos de ananas e lima, Fever Tree Ginger Beenr

Pineapple and lime_juices, Feven-Tree Ginger Beenr

OS CLASSICOS
THE CLASSICS

BASIL SMASH

Beefeaten, Limado, Manjenicdo

Beefeater, Lemon, Basil

PIsSCO SsOUR

Pisco 1695 Puro Quebranta, Lima, Clara de Ovo

Pisco 1695 Puro Quebranta, Lime, Egg White

MOSCOVW MULE

Vodka Absolute Blue, Lima, Ginger Been

Absolut Blue Vodka, Ginger Beer, Lime Juice

GIN FIZZ

Beefeatenr Gin, Lim&o, Agucar, Agua com Gas

Beefeatenr Gin, Lemon, Suganr, Spanrkling Waten

NAKED N FANMOUS

Apenrol, Ojo de Trignre Mezcal, Chanrtreuse, Lima

Aperol, Ojo De Tigre Mezcal, Chartreuse, Lime

MARGARITA

Olmeca Tequiila, Cointreau, Lima

Olmeca Tequila, Cointreau, Lime

DAIQUIRI

Plantation 3 Stars, Lima, Agucanr

Plantation 3 Stars Rum, Lime, Suganr

PORTO TONICO

Noval Fine White com Fevenr-Tree Mediterranean

Noval Fine White, Feven-Tree Mediterranean

10 €

10 €

10 €

13 €

12 €

12 €

12 €

12 €

12 €

12 €

N&o encontrou o seu cocktail classico favorito? A nossa equipa pode ajuda-lo.

Can'’t find your favourite classic cocktail? Our team can assist you.



VINHOS

LICOROSOS
FORTIFIED WINES

Noval Fine White, Douro
Quiinta do Noval

Ponrto D'Alva colheita white, Douro
Porto Cruz

Senhora do Convento LBV, Douro
Kranemann

Kopke Vintage 2003, Douro

Sogevinus Fine Wines

Vesuvio Vintage 2007, Douro
Symington Family Estates

Vallado Tawny 10 anos, Douro
Quinta do Vallado

Vallado Tawny 20 anos, Douro
Quiinta do Vallado

Noval Tawny 40 anos, Douro
Quinta do Noval

Vallado Tawny 50 anos, Douro
Quiinta do Vallado

Blandy's Sercial 10 anos, Madeira
Madeira Wine Company | Seco / Dry

Blandy's VVerdelho 10 anos, Madeira
Madeira Wine Company | Meio seco / Medium dry

Blandy's Bual 10 anos, Madeira
Madeira Wine Company | Meio doce / Medium sweet

Moscatel Alambre 5 anos, Setubal
José Manria da Fonseca

Canrcavelos Villa Oeiras Supenrion

15 anos, Carcavelos
Oeiras Valley

Falcoanria Colheita Tardia, Tejo
Quinta do Casal Branco

Scl

7 €

i2 €

20 €

30 €

14 €

i8 €

38 €

i2 €

i=2 €

i=2 €

8 €

i2 €

17 €
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APERITINVOS
APERITIFS

Aperol

Campani

Canrpano Antica Formula
Manrtini Dry

Manrtini Riserva Speciale Ambrato
Manrtini Riserva Speciale Rubino
Manrtini Bitten

Lillet Blanc

Lilet Rose

Jagermeisten

Fernet Branca

Penr Se

VODKA

Absolut Blue
Albsolut Elyx
Tito’s
Belvedere
Stolichnaya

Grey Goose

Scl

10 €

14 €

13 €



GIN

Beefeatenr

Beefeater 24
Bomlbay Sapphire
Tanqueray London Dry
Manrtin Miller’s

Gin Hayman's Old Tom
Hendrick’s

Monkey 47

Lislboa Gin

Gin Manre

Gin Amicis

Todos os nossos Gins s&o senvidos com Fevenr Tree

All our Gin's are served with Fevenr Tree

RUM

Plantation 3 Stars
Havana 7 Aros
Plantation Pineapple

Mounty Gay Black Barrel
Havana Club Seleccion de Maestros
Matusalém Gran Reserva 23

Plantation OFTD

CACHACA

Janeiro

Leblon

i=2 €

13 €

i=2 €

Scl

14 €

17 €

i9 €



TEQUILA

Olmeca Blanco

Olmeca Altos Plata
Olmeca Altos Reposado
Curado Cupeatra
Classe Azul Reposado

Classe Azul Anegjo

MEZCAL

Ojo de Tigre Espadin
Del Maguey Vida
Del Maguey Tolbala

Del Maguey Chichicapa

COGNAC

Cognac Manrtell V.S
Cognac Manrtell V.S.0.P

Cognac Manrtell X.O
La Guilde du Cognac Lorignac Fine Bois

Frapin Chateau Fontpinot XO

Louis XIil

PISCO

Pisco 1615 Puro Quebranta

Scl

10 €

i=2 €

150 €

Scl

36 €

25 €

Scl

17 €

29 €

200<€ 2cl.
380<€ 4cl.

480<€ 5cl.

Scl

X

10 €



AGUARDENTES

Aguandente Macieira XO

Aguanrdente Aldeia Velha

Aguandente Adega Velha
Reserva 6 anos

S&o Jodo Aguanrdente Velha

Caves Sdo Jodo Aguanrdente
Velhissima 1966

Daron Fine Calvados

VWHISKEY

Chivas Regal 12
Famous Grouse
Johnnie Walkenr Black Label 12
Monkey Shoulden
Glenfiddich 12
Glenfiddich 18

The Glenlivet 18
Laphroaig 10

The Glenrothes 18
Macallan 12

Jameson

Jameson Black Banrnrel
Jameson 18

Four Roses

Buffalo Trace

Bulleit Rye

Hatozaki Pure Malt

Kavalan ex. Bourbon Oak

Scl

23 €

10 €

Scl

i=2 €

13 €

i9 €



LICORES -
FORTIFIED WINES by

Licon Poegjo s
AmMmanretto Disaronno 9 €

Casa Companhia Liconr

Laranja do Algarve o<
Arnrabidine Branco 13 €
Bica Bagaco (=
Cointreau o<
Beneditine Dom i10<€
Amanrguinha se
Frangelico o€
Dramlbuie 10€
Ginja de Marvéao o€
Grand Marnier Rouge i10€
Chanrtreuse Vert i=2€
Italicus 12 €
Kahlua (=X
Bailey’s o€
Beinrdo se
Pallini Limoncello o€

St. Germain 10 €



CHANMPANHE &

ESPUMANTES
CHAMPAGNE & SPARKLING

Quiinta dos Monteirinhos Rosé

Brut Nature, Do
Tounriga Nacional | Quinta dos Monteininhos

Messias Brut, Bairrada
Manria Gomes | Caves Messias

Quinta do Ortigdo Cuveée, Bairrada
Arinto, Baga, Bical | Quinta do Ortigdo

Philippe Gonet Brut

Resenve, Champagne
Pinot Noir, Chandonnay, Pinot Meunien
Philippe Gonet

Philippe Gonet Brut Rosé, Champagne
Chanrdonnay, Pinot Noir | Philippe Gonet

Eric Rodez Blanc des Blancs, Champagne
Chanrdonnay | Eric Rodez

Eric Rodez Blanc des Noirs, Champagne
Pinot Noir | Eric Rodez

VINHO BRANCO
WHITE WINE

Bardo do Hospital, Vinhos VVerdes
Loureiro | Falua

Terras do Grifo Resenrva, Douro
Malvasia Fina, Gouveio Real, Rabigato,
Viosinho | Rozés

LV Colheita, Alentegjo
Anrinto, Verdelho, Sauvignon Blanc | Lobo de
Vasconcelos Wines

VINHO ROSE
ROSE WINE

Casa Ameénrico, Déo
Tounriga Nacional, Alfrocheiro | Casa Ameénico

M de Minuty Rose, Franga
Grenache, Cinsault, Syrah | Chateau Minuty

VINHO TINTO
RED WINE

Terras Grifo Resenrva, Douro
Touriga Nacional, Touriga Franca, Sousdo | Rozés

Conde Vimioso Sommelier Edition, Tejo
Aragonez, Cabernet Sauvignon, Petit VVendot,
Syrah | Falua

LV Colheita, Alentegjo
Touriga Nacional, Alicante Bouschet, Syrah
Lobo de Vasconcellos Wines

i12cl

10 €

7 €

20 €

14 €

7Ocl

40 €

45 €

80 €

105 €

160 €

170 €

27 €

40 €

36 €

26 €

46 €

43 €

28 €

36 €



CERVEJA

ARTESANAL
CRAFT BEER

Dois Corvos Creature

€
Amenican IPA | 33cl 8
Dois Corvos Finisterra oe
Impenial Porter | 33cl
Dois Corvos Murmunrio s<e
Ambenr Ale | 33cl
Dois Convos Prata ase
Pilsnenr | 33cl
Dois Convos Dyonisus
Grape Ale | 33cl
Envelhecida em Barnica de Carvalho i=2 €

(12 meses) - Garrafa de 37,5cl

Aged in Oak Barrels (12 months) - 37,5 cl Bottle

CERVEJA

GARRAFA | PRESSAO
BOTTLED BEER | DRAFT

Saghres 0% 5€
Sagres 5€
Sagnes Presedo sse<
St [aoar o000 7=
REFRIGERANTES
SODAS

Coca-Cola 5€
Coca-Cola Zero 5€
7 Up 5€
Lipton Ice Tea Limé&o 5 €
Lipton Ice Tea Péssego 5€
Gingenr Ale Fevenr Tree 5€
Ginger Beenr Fevenr Tree 5€
Agua Toénica Fever Tree Indian 5€

Agua Toénica Fever Tree Eldenrflowen 5 €



AcuAas
\WVWATER

Luso 50cl
Luso 1L
Pedras 25cl
Pedras 75cl

Castelo 20cl

CAFETARIA
CAFETERIA

Expresso
Espresso Coffee

Expresso Duplo
Espresso Double Coffee

Cappucino
Machiatto
Chas e Infusdes

Chocolate Quente
Hot chocolate



CHAS E INFUSOES
TEAS AND INFUSIONS

INnspirar « Expirar, Inspirar - Expiranr.
Folha a folha, flor a flor, ramo a ramo, assim, nascem as Infusdes com Historia.
Deixe-se envolver pelos aromas e delicie-se com cada blend que preparamos

para si.

Breathe in + Breathe out, Breathe in + Breathe out.

Leaf by leaf, flower by flower, branch by branch, this is how Infusions with

History are born. Let yourself be involved by the aromas and delight yourself
with each blend we have prepared for you.

Cha Preto
Black Tea

Cha Verde

Green Tea

Early Grey

Infus&o Sulbtil
(Tomilho Bela-Luz,
Nogueira e Lounro)

Subtil Infusion
(Bela-Luz Thyme, Walnut
and Bay Leaf)

Infus&o Vibrante
(Erva-Peixeira,
Framboeseiro e Caléndula)

Vibrant Infusion
(Stream Mint, Raspberry
and Manrigold Herb)

Infus&o Mistica
(Poegjo, Videira e Oliveira)

Mistic Infusion
(Pennyroyal, Vine and Olive)

Infus&o Flonral
(Funcho, Sabugueiro e
Hipenricdo do Genrés)

Floral Infusion
(Fennel, Elderberry and
St. Johm's Wort)

Infus&o Diamante
(Lucia-Lima, Tilia, Malva-
Silvestre e Malva-Rosa)

Diamond Infusion
(Lucia-Lima, Linden, Wild Mallow
and Rose Mallow)

Infus&o Purpura
(Hibisco, Equinacia,
Framboeseiro e Mirtilo)

Purple Infusion
(Hibiscus, Echinacea,
Raspberry and Blueberry,)

Antioxidante
Antioxidant

Antioxidante
Antioxidant

Antioxidante pela presencga

do Cha Preto e relaxante pela

presenca da Bergamota

Antioxidant due to the presence of
Black Tea and relaxing due to the

presence of Bengamot

Decongestant for the
Respiratony System by the

presence of Thyme Bella-Luz

Decongestant for the Respinatory

System by the presence of
Thyme Bella-Luz

Calmante pela presenca
da Erva Peixeira

Calming due to the presence
of Stream Mint

Digestiva pela
presencga do Poegjo

Digestive for the
presence of Pennyroyal

Digestiva pela
presenga do Funcho

Digestive due to the
presence of Fennel

Digestiva pela presencga
da Lucia-Lima

Digestive due to the presence
of Lucia-Lima

Antioxidante pela
presencga do Hibisco

Antioxidant through the
presence of Hibiscus

S €

O IMNMLdvO



INnfus&o Rooibos

a Portuguesa
(Rooibos, Giesta-Branca,
Cangueja e Tomilho-Poegjo)

Ponrtuguese Rooibos
INnfusion

(Rooibos, Broom, Gorse and
Thyme-Pagjo)

Infusdo Montanha

de Sensagdes
(Cidreira, Urze e Prunela)

Mountain Infusion
(Lemongrass, Heather and
Prunella)

Infus&o do Mato
(Horteld-Comum,
Cangueja e Prunela)
INnfusion of Bush

(Spearmint, Gorse
and Prunella)

Antioxidante pela
presenga do Rooibos

Antioxidant through the
presence of Rooibos

Calmante pela

nesenga da Cidreira
° ¢ ce
Calming due to the
presence of Lemongrass

Digestiva pela
presencga da Hortela

Digestive due to the
presence of Spearmint






