Suppipa o

Apéritif ATTLANALE AT

A VARANDA
Mini Gin . .

3.5 DO CASAL

COUVERT
- Stone Oven Baked Bread 2,5
- Artisanal Butters 1
- Olives and Olive Oil from Sico 2
STARTERS
- Velvety Pumpkin Soup with Green Beans 4

- Portuguese Chevre Naturally Fermented 7,5

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

FISH (2px)
- Cod Loin with "Migas"* of Chickpeas and Dried Tomato 38

*"Migas” is a mixture of corn bread crumbs with other ingredients. In this specific case is a mixture of comn
bread, chickpeas, cabbage and dried tomato - it's delicious.

- Fresh Tuna Steak with Bittersweet Onion and Sweet Orange Potato 38

MEAT (2px)

- Oxtail Pie with Plums and Chestnuts 42
(accompanied by seasonal salad)

- Roasted Pork Shank, Vinegared Potato Salad and Baby Carrots 38

- 5 hours Roasted Goat with Oven Bean Rice 38

VEGETARIAN (2 ou 1px)

- Wild Seasonal Mushroom Risotto with Feta Cheese and Pomegranate 38

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



