



COUVERT 

- Stone Oven Baked Bread  2,5 
- Olives and Olive Oil from Sicó 2 

STARTERS 

- Portuguese Chèvre Naturally Fermented  8,5  
(comes with Tomato jam)


- Deer Croquette with Smoked Mustard Mayo (2uni)  7  
 

- Fig Carpaccio, Burrata Heart, Almonds and Honey  15  
 

- Roasted Eggplant with Cashew Sauce and Coriander  12  

FISH (2px) 

- Cod Loin with “Migas”* of Chickpeas and Dried Tomato  40  
 

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

- Marinated Sea Bream Fil let with Spinach Rice and Beurre Blanc  44  

MEAT (2px) 

     - Roasted Goat (5h) in Port Wine with Portuguese Cornmeal Porridge  46 

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

       VEGETARIAN (1 ou 2px)  

- Rustic Vegetable Puff Pastry with Summer Salad  22


For Children (1px) 

- Barrosã Burger with Rice and Salad 13,5 

`* 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  
 4€


