
MENU



At the Montebelo Mosteiro de Alcobaça restaurant we 
believe in cuisine with a strong identity focused on what matters 
the most

- flavour - making the most of the fresh ingredients and products that 
our land and coast have to offer.

Here, inspiration prevails in the oldest of memories
and in authentic cuisine, which is combined with new products and 

techniques, so that eating is more than just a meal—it’s a unique 
and unforgettable experience.

Let yourself be carried away on this journey 
of flavours crafted by Chef Bruno Mendes and 
his team

within a place as magical and historical as our Monastery.

Chef Bruno Mendes



TO WHET YOUR APPETITE, START WITH

Our bread selection (per person) 

€1.50

Handmade butters, regional olive oil and olive tapenade €4.00

WARM AND COMFORTING

Cream of garden vegetables soup 

€4.00

Creamy tomato and oregano soup, poached egg and 

Serrano dry cured ham.

€ 5.00

THE BEGINNING OF A GASTRONOMIC JOURNEY

Regional rice black pudding, caramelized onion and 

Alcobaça IGP apple sauce 

€ 9.00

Our caramelized creamy Flor do Vale goat cheese 

€ 9.50

Fresh mozzarella salad, cherry tomatoes and pesto sauce

€ 12.00

Salad of sautéed mushrooms, acorn-fed dry cured ham, 

toasted almonds, seasoned with balsamic vinegar

€ 14.00

Our Mozambique prawns in coriander sauce 

€ 19.00



OUR SELECTED EGGS 

Green asparagus omelette with chips

€ 15.00

Poached egg with mushrooms, dry cured ham, 

toasted almonds and cherry tomato 

€ 18.00

Our fried eggs and chips with Mozambique 

prawns 

€ 21.00

FROM THE COAST TO YOUR PLATE

Mozambique prawn brothy rice

€ 22.00
We suggest pairing with Casa da Ínsua white wine

Confit saltcod, collagen potato purée and sautéed vegetables

€ 26.00
We suggest pairing with Quinta São João Batista Reserve white wine

Carnaroli risotto with local squids, cuttlefish ink, shrimps and 
coriander

€ 28.00
We suggest pairing with Página Arinto white wine

Sea bass fillet, fresh seaweed and lime-flavoured risotto

€ 32.00
We suggest pairing with Herdade do Sobroso white wine

Grouper and wild prawn stew with fresh coriander

€ 31.00
We suggest pairing with Chocapalha “chardonnay” white wine



OUR SELECTION OF MEAT
Pork tenderloin with Alcobaça cherry liquor reduction, chestnut purée, apple 

and mushrooms 

€ 19.50
We suggest pairing with Cerejeiras grande reserva red wine

Chicken breast with truffle risotto and wild mushrooms

€ 23.00
We suggest pairing with Quinta do Crasto red wine

Our national beef medallion with creamy sweet potato and sautéed 
vegetables 

€ 27.50
We suggest pairing with Casa da Ínsua Reserve 2017 red wine

Rice with local kid goat with wild mushrooms and chestnuts

€ 30.00
We suggest pairing with Kompassus Reserve red wine

FROM THE LAND TO THE PLATE

Rice with red beans, boletus mushrooms and green asparagus

€ 19.00 

Truffle risotto with wild mushrooms and Parmesan cheese 

€ 20.00

Organic sautéed tofu with portobello mushrooms, asparagus and 
cherry tomatoes

€ 21.00

Seitan steak served with mashed sweet potatoes and sautéed 
vegetables

€ 22.00



FOR THE YOUNGER ONES

Plain omelette with chips

€ 9.50

Veal hamburger with rice, chips and sunny side up egg

€ 12.50

Fillet of sea bass with white rice and carrots 

€ 17.00

TO COMPLEMENT YOUR MEAL

Egg….……………………………... € 1.50
White rice ……..….…..………. € 2.00
French fries ……..….…..……. € 2.50
Mixed salad ……..….…..……. € 2.50



TO FINISH ON A HIGH NOTE

OUR DESSERTS

Seasonal sliced fruit 

(Melon, Orange, Kiwi, Apple or Pear)

€ 4.00

Sliced tropical fruit

(Pineapple, Mango or Papaya)

€ 5.50

Our Selection of Sliced Fruit 

€ 6.50

Ice cream scoop 

(Vanilla, Hazelnut, Chocolate, Lemon or Forest Fruits)

€ 5.00

70% São Tomé Dark Chocolate Mousse

€ 6.00

Toucinho do Céu [conventual dessert with almonds and eggs], egg custard, hazelnut and 
red fruits

€ 7.50

Caramelised Alcobaça apple tart with hazelnut ice cream 

€ 8.50

Our tribute to the monastery in a crumble of ovos moles, chestnuts, sour cherry liqueur 
and Madagascar vanilla ice cream

€ 9.50

Passion Fruit ice cream with fresh mango, coconut flakes and toasted pistachios

(Vegan, Lactose-Free and Gluten-Free Dessert)

€ 11.50

Chocolate and dried fruit brownie with strawberry ice cream 

(Vegan, Lactose-Free and Gluten-Free Dessert)

€ 11.50



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 by the 

customer or unused.

VAT inclusive at standard rate.

Complaints book available upon request.
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