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COUVERT

Our bread selection 
€1.50

Aromatised butter, Olive tapenade and Regional olive oil with balsamic vinegar 
€3.50

SOUPS AND STARTERS

Fresh mozzarella and cherry tomatoes salad with pesto sauce 
€6.00

Portobello mushroom, Dry cured ham and Toasted almonds salad
€7.50€

Sautéed wild prawns in a coriander sauce
€12.00

Creamy roasted pumpkin, pumpkin seeds and regional cottage cheese
€4.50

Creamy vegetable soup (from local vegetable gardens) 
€3.50

Caramelised Crème Brûlée with Flor do Vale artisan goat cheese 
€7.00

Black pudding (with local produced rice), Maçã de Alcobaça IGP apple, 
caramelised onion and balsamic vinegar

€8.50
Fried veal pieces with mustard sauce and pickled baby onions

€9.50
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FISH

Sautéed black linguini with wild prawns and mussels
€18.00

Black risotto with national octopus and squid ink
€29.00

Rice with west coast grouper with prawns and organic coriander
€31.00

Sea bass fillet with aromatic risotto
€25.00

Confit salt cod, mashed potatoes and sautéed vegetables
€22.00

MEAT

Regional roast chicken leg with mashed potatoes
€19.00

Duck risotto with Alcobaça cured sausages and orange
€17.00

Rice with goatling, wild mushrooms and chestnuts
€25.00

Pork tenderloin, wild rice, mushrooms and Maçã de Alcobaça IGP apple
€22.00

Sautéed spaghetti with vegetables and tofu
€28.00
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VEGETARIAN
Wild mushroom risotto 

€16.00
Sautéed spaghetti with vegetables and tofu 

€15.00
Our selection of sautéed vegetables with white bean purée and beetroot 

€17.00
Seitan steak, wild rice, mushrooms and Maçã de Alcobaça IGP apple 

€19.00

KIDS MENU
Fillet of sea bass with white rice

€14.00
Grilled chicken fillet with spaghetti

€7.50
Veal hamburger with rice, chips and fried egg

€9.50
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DESSERT

Seasonal sliced fruit 
€3.50

Tropical sliced fruit 
€4.50

Scoop of ice cream 
€5.00

Leite-creme [a sort of Crème brulée] 
€5.50

Sour cherry panacotta and sour cherry liqueur and a scoop of cocoa ice cream 
€7.00

Caramelised Maçã de Alcobaça IGP apple tart with hazelnut ice cream 
€8.50

Our tribute to the Monastery of ovos moles [soft eggs] and chestnut crumble  
with vanilla ice cream 

€14.00
Dark chocolate and dried fruit brownie with berry ice cream 

€11.00
Regional cheese with quince and pumpkin jam 

€16.00
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We wish to serve you better.  
If you have any food intolerance,  

please consult our team.

No dish, food or drink, including the starters can be 
charged if not requested or unused by the customer.

VAT inclusive at the standard rate.

Complaints book availabale.

Nous voulons mieux vous servir.  
Si vous êtes allergique ou intolérant à un aliment,  

veuillez consulter nos collaborateurs

Aucun plat, produit alimentaire ou boisson, y compris les entrées, 
ne peuvent être facturés s’ils ne sont pas demandés par le client 

ou s’ils sont rendus inutilisables par celui-ci.

TVA incluse au taux en vigueur.

Cet établissement dispose d’un livre de réclamations.


