APERITIVOS | APPETIZERS

COUVERT PLATTER & A
Manteiga com tomate seco - azeitonas - azeite virgem extra - pao artesanal
Butter with sun-dried tomatoes - olives - extra virgin olive oil - artisanal bread

SELEQ[NXO PARA ABRIR O APETITE A SELECTION TO WHET YOUR APPETITE
Croquete de bacalhau - molho aioli £ 8 0 x»

Cod croquette - aioli sauce

Croquete de camarao com maionese de citrinos & Q@

Shrimp croquette with citrus mayonnaise

Htmus delicado - vegetais frescos da nossa horta @ & ()

Creamy hummus - fresh vegetables from our garden

Tabua de sabores do norte de Portugal - queijos e enchidos selecionados & 8 & &
Platter of flavors from northern Portugal - selection of cheeses and cured meats
Legumes fermentados - kimchi artesanal & & & @

Fermented vegetables - house-made kimchi

SOPAS E SALADAS | SOUPS AND SALADS

CREME AVELUDADO DE LEGUMES DA ESTACAO VELVETY CREAM SOUP 8 &
MADE WITH SEASONAL VEGETABLES

SOPA FRIA DE VERAO COM LEGUMES E FRUTAS DAESTACAO & & @
CHILLED . SUMMER SOUP, MADE WITH SEASONAL VEGETABLES AND FRUITS

SALADA RAMEN' RAMEN SALAD & @ 0
Espargos - courgette - pinhoes - molho leve
Asparagus - zucchini - pine nuts - light dressing

ALHO-FRANCES ENVOLTO EM NORI LEEK WRAPPED INNORI x» & &
Anchovas - mix de saladas - vinagrete de laranja
Anchovies - mixed greens - orange vinaigrette

TOMATES MADUROS + BURRATA CREMOSA - PESTO FRESCO & @
RIPE TOMATOES - CREAMY BURRATA . FRESH PESTO

8€
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12€
23€
9€

9€

g9E

185

14€

15€

ENTRADAS FRIAS | STARTERS

TARTARE DE CARNE - TOMATE SECO - CORNICHONS - MOSTARDASUAVE & O & &
BEEF TARTARE - SUN-DRIED TOMATOES - GHERKINS - MILD-MUSTARD

CEVICHE DE ATUM - MARINADA CITRICA DELICADA ~ =®
TUNA CEVICHE - DELICATE CITRUS MARINADE

VITELLO TONNATO - ALCAPARRAS - MICROVERDES  =» Q & &
VITELLO TONNATO - CAPERS - MICROGREENS

MEXILHOES EM MOLHO CREMOSO DE CARIL - ERVAS AROMATICAS - CROUTONS & A &
MUSSELS IN A CREAMY CURRY SAUCE - AROMATIC HERBS - CROUTONS

CENOURA CARAMELIZADA - HUMUS - FRUTOS SECOS - MICROVERDES & & @
CARAMELIZED CARROTS - HUMMUS - NUTS - MICROGREENS

18€

18€

1ie

15€

12



DO MAR | SEAFOOD

CATAPLANA DE PEIXES DO DIA CATAPLANA WITH THE CATCH OF THE DAY x> & & & 45€
Caldo profundo - norte de Portugal Serve Dois
Rich broth - northern Portugal Serves Two
POLVO A LAGAREIRO LAGAREIRO-STYLE OCTOPUS & HE

Batata nova - azeitonas - puré fumado de pimento
New potatoes - olives - smoked pepper purée

RISOTO NEGRO COM TINTA DE CHOCO BLACK RISOTTO WITH CUTTLEFISH INK & A 29€
Arroz arborio - tinta de choco - camarao - ervilhas jovens - parmesao
Arborio rice - cuttlesifh ink - shrimp - fresh peas - parmesan

ROBALO COM PURE SEDOSO DE FUNCHO SEA BASS WITH SILKY FENNEL PUREE & A x> & 28€
Legumes verdes - molho hoisin
Green vegetables - hoisin sauce

EARTH | DA TERRA

OSSOBUCO BRASEADO LENTAMENTE SLOW-BRAISED OSSOBUCO A & & & 26€
Polenta cremosa - demi-glace
Creamy polenta - demi-glace

PEITO DE PATO COM MOLHO DE LARANJA DUCK BREAST WITH ORANGE SAUCE & 29€
Beterraba assada - ervas jovens
Roasted beets - and fresh herbs

BOCHECHAS DE PORCO ESTUFADAS EM VINHO DO PORTO PORK CHEEKS & & & 24€
BRAISED IN PORT WINE

Aipo - cenoura - puré de aipo

Celery - carrots - celery purée

FILET MIGNON FILET MIGNON 8 & 33€
Alho-francés confitado - creme leve de natas - cebolo jovem - demi-glace
Braised leeks - light cream sauce - spring onions - demi-glace

VEGETARIANO | VEGETARIAN

CARIL DE LEGUMES DE VERAO COM LEITE DE COCO SUMMER VEGETABLE CURRY & 18€
WITH COCONUT MILK
Opgéo com peixe 26€

Option with fish

RISOTTO DE COGUMELOS SELVAGENS WILD MUSHROOM RISOTTO a & 19€

SOBREMESA | DESSERT

MOUSSE DE CHOCOLATE AMARGO DARK CHOCOLATE MOUSSE & O 12e
PANNA COTTA DE LAVANDA LAVENDER PANNA COTTA @ 10€
TARTE DE LIMAO COM CURD DELICADO LEMON CURD TART & 8 0 12€
PAVLOVA PAVLOVA 8 0O 10€

SUGESTAO DO CHEF - SOBREMESA DA ESTAGAO CHEF'S SPECIAL - SEASONAL DESSERT 15€



