
EN

Couvert*
 Bread
2 breads, varieties of bread + toasted bread (white roll, 5-grain roll)

Chef's pâté suggestion

Olive oil with fleur de sel

Butter
Salted butter and garlic & herb butter

 

 
 

    
 

Soups and Appetizers
Julienne vegetable soup with crispy ham *

Fish cream soup with shrimp scented with mint and dill

Typical Portuguese stew in pastry with green salad *

Vol-au-vent with Portuguese-style stewed gizzards over pea purée

Codfish "tiborna" with green salad *

Eggs with caramelized onion, smoked ham and shimeji mushrooms

 

 

Braised black scabbard fish with julienne vegetables, seafood bisque, and 
fondant potatoes *

Roasted octapus with sweet potato purée, sautéed spinach, confit cherry tomatoes 
and miso vinaigrette

Low temperatura codfish with cornbread crust over caramelized red onion and 
sautéed potatoes *

Codfish risotto with a hint of lime and mint with grilled green asparagus

Seared salmon tataki with sesame seeds, sautéed vegetables 
with shoyu and chickpea purée

Fish

If you require information on allergens, please check with our staff before placing your order. 
No dish, food product or drink, including couvert, can be charged if not requested by the customer or unused by the customer.

Complaints Book available.  All taxes included.

5,00 €

4,00 €

6,00 €

5,00 €

6,50 €

7,50 €

10,00 €

15,00 €

17,00 €

19,50 €

21,00 €

   

  

18,00 €



EN

Meat
Stewed pork cheeks in red wine served with sun-dried tomato “migas” 
with coriander and grilled baby carrots *

Grilled sirloin steak with creamy mushroom rice and daikon

Chicken supreme with vegetable rosti potatoes, shimeji mushrooms and 
Madeira wine sauce *

Iberian black pork tenderloin in Dijon mustard sauce, served with apple purée
and sautéed green beans

 Veal entrecôte with mashed potatoes and Azeitão cheese and sautéed sprout

 

 

16,00 €

20,00 €

15,00 €

17,00 €

Children’s menu*  
Vegetable cream soup

Chicken nuggets or fish fingers with chips and rice

Sweet Desert or Fruit 

Soft drink or mineral water

15,00 €

Desserts

(until 8 Years old)

Cheese and cured meat platter

Petit gâteau with a scoop of ice 
cream (Chocolate, Vanilla, Strawberry, 

Coffee and Pistachio)                 

Egg flan with caramel *

Sliced fruit *

Ginger and lemon cheesecake

Milk fondant with ice cream

Dark chocolate mousse with 
Oreo chunks and fleur de sel *

8,50 €

6,00 €

5,50 €

12,00 €

6,00 €

6,00 €

6,00 €

Vegetarian’s & Salads
Grilled chicken breast salad with celery, green apple, yogurt dressing 
and caramelized walnuts * 

Sautéed zucchini and carrot spaghetti with cherry tomatoes and pesto 
sauce *

Chili seitan with Basmati rice *

13,00 €

10,00 €

12,00 €

24,00 €

* Dishes included in half board: 1 soup or 1 starter | 1 fish dish or 1 meat dish or 1 vegetarian dish | 1 Dessert


