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Full couvert
Bread, toasted bread, butter, cream cheese and sardine | tuna paste

Bread | toast
Butter
Cream cheese

Sardine | tuna paste

SOUPS
AND
STARTERS

Vegetable soup with crispy smoked ham

Fish soup from our coast with shrimp, mint and dill € 6,00
Crispy vegetables with caramelized red onion and garlic € 7,50
mayonnaise

White fish tartar with sunomono, crunchy nori seaweed and €10,00
mango sauce

Chicken salad with chevre cheese, toasted dry fruits, Williams
pear and red fruit vinaigrette

Braised black swordfish with vegetables in shrimp bisque,
fondant potatoes and peppers coulis

Cod-fish medallions over sea risotto and green asparagus €16,50

Oven-roasted octopus with mashed sweet potato, sautéed €17,00
spinach, cherry tomato confit and miso vinaigrette

Cod-fish with cornbread crust over caramelized red onion and € 18,50
fried sauté potatoes

Grilled salmon with sautéed bimi broccoli and baked potato
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PASTAS
AND
VEGETARIAN

CHILDREN’S
MENU

-8 YEARS OLD

DESSERTS

i Pt

Grilled pork cheeks with sun-dried tomato polenta and seasonal € 14,00
vegetables

Black pork tenderloin in Dijon mustard sauce, fondant potatoes € 14,50
and sautéed green beans

Chicken pillow with “alheira” sausage, potato rosti of € 15,00
vegetables, shimeji mushrooms and Madeira wine sauce

Sirloin steak with cornbread crust and olive, potato gratin, baby € 17,00
courgette and demi-glace sauce

Grilled beef steak with coffee sauce, shallots, chestnuts and € 18,00
fried “ponte nova” potatoes

Vegetable falafel with toasted dry fruits, Hokkaido pumpkin
puree and mint sauce with tahini

Vegetable burger in “caco” cake, garnished with seitan, red €12,00
onion and fried potatoes

Carbonara fresh pasta with egg yolk and parmesan cheese

Vegetable cream

Chicken nuggets | fish fingers with french fries and rice
Eggs pudding | seasonal fruit

Soft drink | mineral water

Selection of cheeses (3 varieties)

Ice cream (chocolate, vanilla, strawberry, coffee and pistachio)

1 scoop €2,50

2 scoops €4,00

3 scoops €5,00

Eggs pudding with caramel €4,50
Condensed milk with toasted almonds and tropical fruit €6,00
Chocolate petit gateau with ice cream € 6,00
Ginger and lemon cheesecake €6,50

Chocolate mousse with oreo cookie crumble and fleur de sel
Caramel coullant with ice cream
Sliced fruit

Fruit salad




