MENU

Bread | Olive oil | Olive paste - 3,5€
Starters

Fresh oysters | Grilled oysters - 24€
Bbq ribs - 17€

Fish board - 35€

“Pata Negra” smoked ham - 28€
Burrata | Tomato - 17€

Codfish salad - 18€

Pumpkin | Citrus | Vanilla - 22€
Scarlet shrimp | Broken eggs - 32€
Seabass ceviche - 20€

Satay chicken - 20€

Ria Formosa clam - 28€

“Galega” Octopus - 22€

Squid tagliatelle | Carbonara - 19€
Red shrimp thai salad - 25€

Steak tartare - 16€

Tuna | Oyster | Chawanmushi | Shiso - 25€

Lobster burger - 20€

Tasting Menu

Starters
Burrata | Tomato
Squid tagliatelle | Carbonara
“Galega” Octopus
Fish
Croaker | Champagne
Meat
Tenderloin | Blood sausage “a bras”
Dessert

Chamomile | Lychee | Passion fruit

120€

Wine pairing - 85€

Cocktails pairing - 55€




Fish

Salt-crusted seabass (2 pax) - 82€

Salmon | Ponzu | Fried rice - 30€

Croaker | Chard | Purslane | Champagne - 30€

Snapper | Summer pea | Salty fingers - 32€
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Meat

Cowboy | Artichokes | Chips (2 pax) - 73€
Suckling goat leg - 37,5€

Partridge | Salsifis | Leek - 26€

Suckling pig - 32€

Tenderloin | Kale | Blood sausage “a bras” - 32€
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Rice | Pasta

Seafood rice (2 pax) - 68€

“Merendeiro” rice - 32€

Asiatic rice | Shrimp - 28€ | Vegetarian - 20€
Tagliatelle | Spinach | Three cheeses sauce - 26€

Linguini | Puttanesca - 24€

Desserts

Cheeses board - 28€

Fruit selection - 14€

“Maria” biscuit - 16€

French Toast | Stilton - 17€
Chamomile | Lychee | Passion fruit

Chocolate | Coffee | Kombu - 17€
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Side dishes

Olive paste - 1,50€

Miritas - 1,50€

Gnocchis and shellfish - 12€
Sautéed vegetables - 8€

Green salad - 8€

- 16€



