



COUVERT 

- Stone Oven Baked Bread  2,5 
- Artisanal Butters 1 

- Olives and Olive Oil from Sicó 2 

STARTERS 

- Portuguese Chèvre Naturally Fermented  6,5


- Pork Head Croquet with Lingoberry Mayo (2uni) 4  
 

- Bio Humus (Monte Silveira) with Eggplant and Red Onion 7,5 

FISH (2px) 
 

- Summer Harvest Tuna Salad with Mustard and Basil Vinagrete 37 

- Beef Hearted Tomato Cornmeal with Cod 38 

MEAT (2px) 

- Roasted Pork Shank, Vinegared Potato Salad and Baby Carrots 40 

- Venison Pie with Mushrooms and Sautéed Green Beans 37 

- 5 hours Roasted Goat with Rice from Alcácer, Chickpeas and Giblets 36 

       VEGETARIAN (2 ou 1px)  

- Fried Eggplant with Homemade Pomodoro and Cesar Salad 36


For Children (1px) 

- Chicken Breast with Rice and Salad 11 

`* Price in Euros, with VAT at legal rate. 
** Information for allergens upon solicitation. 

*** No dish, food, drinks or couvert can be charged without being solicited by the client, the same applies if it hasn’t been used.

  Apéritif  
 

  Mini Gin  
 3,5€


