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STARTERS

Bread, olive oil and chef’s choice (per person)  
€3,00

Marinated salty cod with pickled red onion and baby carrots
€13,50

Octopus, roasted pepper and taggiasche olive terrine
€13,50

Fish and seafood soup with seaweed
€12,50

Creamy vegetable soup  
€6,50

Veal carpaccio, parmesan and pesto alla genovese
€13,50

Mushroom, parmesan, perfect egg and truffle textures  
€15,00

Duck, foie, Madeira wine and orange “ham”
€14,50

VEGETARIAN

Mixed salad  
€7,50

Bulgur, baby vegetables and cashew nut salad  
€12,50

Caprese salad  
13,00€ 

Brás de legumes Portuguese style [scrambled eggs and vegetables]  
€18,50

Quinoa with vegetables and seitan  
€19,50

Asparagus, mushroom and truffle risotto  
€21,50
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FISH

Prawns, scallops and seaweed risotto
€26,50

Fresh fish, salty cod brandade and beurre blanc sauce 
€25,50

Sea bream, riz à l’edamame, saffron, sea lettuce and Ilha cheese
€24,50

Bacalhau à Brás [salty cod and straw fried potatoes  
with jammy cooked egg yolk and Nori algae]

€21,50
Grilled salty cod and octopus with chickpea puree

€27,00

MEAT

Goat kid rice with chestnuts and mushrooms 
Chef Cristina Almeida’s recipe 

€33,50
Grilled duck breast, truffled parsnip, mixed vegetables  

and Madeira wine reduction
€28,50

Roasted Iberian pork with mustard, and crushed alheira  
[Portuguese traditional game sausage] and spinach

€25,50
Bella Italia beef tenderloin with gorgonzola cheese and Parma ham

€32,50
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Breaded hake fillets
€15,00

Hamburger patty served with spaghetti
€16,00

Grilled veal steak with chips and poached egg
€19,00

DESSERTS

Scoop of ice cream  
€7,00 

 Laminated fruit   
€7,50 

Lychee, guava and coconut panna cotta  
€7,50 

Chocolate brownie for kids  
€8,50 

Puff pastry with ovos moles [sweet egg cream]  
€8,50 

Fig, walnut and cinnamon brûlée  
€8,50 

Milk chocolate, salted caramel and hazelnut delight  
€9,50 

Various textures of 70% dark chocolate from São Tomé and caramel  
€9,50 

Cherry and raspberry semifreddo, cocoa and vanilla streusel  
€9,50 



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

We want to serve you better. 
If you are allergic or intolerant to any food or substance mentioned above,  

please consult our staff.

Restaurant capacity: 140 seats. 

VAT included at the current rate.

This establishment has a complaints book.
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