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ENTRADAS. Starters / Aperilif

COUVERT 6€

FOCCACIA DE ALECRIM E TOMATE CHERRY COM MANTEIGA CAFE PARIS,
AZEITONAS E CENOURAS COM MAIONESE DE ALHO

/ ROSEMARY AND CHERRY TOMATO FOCCACIA WITH CAFE PARIS BUTTER,
OLIVES AND CARROTS WITH GARLIC MAYONNAISE

/| FOCCACIA AU ROMARIN ET AUX TOMATES CERISES AVEC BEURRE CAFE PARIS,
OLIVES ET CAROTTES AVEC MAYONNAISE A L'AIL

SASHIMI DE SALMAO COM PONZU DE MARACUJA 16€

/ SALMON SASHIMI WITH PASSION FRUIT PONZU
/ SASHIMI DE SAUMON AVEC PONZU DE FRUIT DE LA PASSION

STEAK TARTARE 16€

ALCAPARRAS, MAIONESE KWIPI, MOSTARDA ANCIENI, PICKLES, CEBOLA ROXA,
TARTUFO E TRUFA NEGRA E OVO CURADO

/ CAPERS, KWIPI MAYONNAISE, DIJON MUSTARD, PICKLES, RED ONION, TRUFFLE AND
BLACK TRUFFLE, AND CURED EGG

/ CAPRES, MAYONNAISE KWIPI, MOUTARDE DE DIJON, CORNICHONS, OIGNON ROUGE,
TRUFFE ET TRUFFE NOIRE, ET GEUF MARINE

CALAMARES 15€

LULAS EMPANADAS EM FARINHA PANKO E MAIONESE DE MISSU

/ SQUID BATTERED IN PANKO FLOUR AND MISO MAYONNAISE
/ CALMARS PANES DANS DE LA FARINE PANKO ET MAYONNAISE AU MISO
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ENTRADAS. Starters / Aperilif

GAMBAS A GUILHO 164€

GAMBAS FRITAS EM AZEITE, ALHO, TOMILHO, REFRESCADAS
COM VINHO BRANCO

/ PRAWNS FRIED IN OLIVE OIL, GARLIC AND THYME, COOLED WITH WHITE WINE
/ CREVETTES SAUTEES A L'HUILE D'OLIVE, AIL ET THYM, DEGLACEE AU VIN BLANC

OVOS ROTOS COM LINGUICA 16€

BATATA FRITA, CEBOLA E LINGUICA TUDO ENVOLVIDO EM OVOS BATIDOS

/ FRIES, ONION AND SAUSAGE ALL WRAPPED IN SCRAMBLED EGGS
/ FRITTES AUX OIGNON ET SAUCISSES ENVELOPPEES DANS DES (EUFS BROUILLES

SALADA DE BURRATA 12€

MISTO DE ALFACE SERVIDO COM BURRATA FRESCA DE NAPOLES,
TOMATE CHERRY, CEBOLA ROXA E CROUTONS

/ MIXED LETTUCE SERVED WITH FRESH BURRATA FROM NAPLES, CHERRY TOMATO,
RED ONION AND CROUTONS

/ LAITUE MIXTE SERVIE AVEC BURRATA FRAICHE DE NAPLES, TOMATES CERISES,
OIGNON ROUGE ET CROUTONS

TEMPURA DE CAMARAO COM MOLHO AGRIDOCE 9€

CAMARAO PANADO COM MAIONESE DE ALHO

/ BREADED PRAWNS WITH GARLIC MAYONNAISE
/| CREVETTES PANEES AVEC MAYONNAISE A L'AIL
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SALADAS. Salads / Salades

SALADA CAESAR (FRANGO) 14€

ALFACE AMERICANA, MOLHO CAESAR, CROUTONS, LASCAS DE PARMESAO E
FRANGO

/ ICEBERG LETTUCE, CAESAR DRESSING, CROUTONS, PARMESAN SHAVINGS AND CHICKEN
/ LAITUE ICEBERG, VINAIGRETTE CESAR, CROUTONS, COPEAUX DE PARMESAN ET POULET

SALADA CAESAR (CAMARAO) 16€

ALFACE AMERICANA, MOLHO CAESAR, CROUTONS, LASCAS DE PARMESAO E
CAMARAO

/ ICEBERG LETTUCE, CAESAR DRESSING, CROUTONS, PARMESAN SHAVINGS AND SHRIMP

/ LAITUE ICEBERG, VINAIGRETTE CESAR, CROUTONS, COPEAUX DE PARMESAN ET
CREVETTES
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RISOTTOS

RISOTTO DE LIMA E ESPINAFRES COM
PLUMAS DE PORCO PRETO 28€

/ LIME AND SPINACH RISOTTO WITH BLACK PORK PLUMA
/ RISOTTO DE CITRON VERT ET EPINARDS AVEC PLUMA DE PORC NOIR

RISOTTO AL FUNGHI 20€

RISOTTO COM FUNGHI SEC E COGUMELOS SHITAKI

/ RISOTTO WITH FUNGHI SEC AND SHITAKI MUSHROOMS
/ RISOTTO AUX FUNGHI SEC ET CHAMPIGNONS SHITAKI
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RISOTTO DE GAMBAS 25€

RISOTTO DE GAMBAS, LEITE DE COCO E CALDO DE CAMARAO

/ RISOTTO WITH SHRIMP BROTH, COCONUT MILK AND SHRIMP BROTH
/ RISOTTO AUX CREVETTES, LAIT COCO ET BOUILLON DE CREVETTES




CARNE MATURADA. Matured meat / Viande maturee

ENTRECOTE MATURADO
45/60 DIAS/DAYS/JOURS 74€

ENTRECOTE DE RUBIA GALEGA 500G

T-BONE 45/60 DIAS/DAYS/JOURS 88€

T-BONE DE RUBIA GALEGA 900G

BIFE COWBOY 45/60 DIAS/DAYS/JOURS 89€

COWBOY DE RUBIA GALEGA 900G

FRALDINHA AUSTRALIANA GRAIN FEED 48€

300G

DOIS ACOMPANHAMENTOS A ESCOLHA PARA A CARNE MATURADA (EXCLUINDO O
ARROZ DO MAR E PURE TRUFADO):

TWO SIDE DISHES OF YOUR CHOICE / DEUX ACCOMPAGNEMENTS AU CHOIX (EXCLUDING THE
SEA RICE AND TRUFFLE PUREE):

ARROZ BRANCO, ARROZ D’'ALHO, BATATA FRITA, SALADA MISTA, ARROZ DE FARINHEIRA,
BATATA A MURRO OU BATATA AS RODELAS

/ WHITE RICE, GARLIC RICE, FRIED POTATOES, MIXED SALAD, FARINHEIRA RICE,
BAKED POTATOES OR SLICED POTATOES

/ R1Z BLANC, RIZ A L'AIL, POMMES DE TERRE SAUTEES, SALADE MIXTE, RIZ
FARINHEIRA, POMMES DE TERRE AU FOUR OU EN TRANCHES
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ACOMPANHAMENTOS. R ambsl i

PURE TRUFADO 10€

TRUFFLE PUREE / PUREE DE TRUFFE

ARROZ D'ALHO 5€

GARLIC RICE / RIZ AIL

ARROZ DE FARINHEIRA 7€

FARINHEIRA RICE / RIZ FARINHEIRA

ARROZ DO MAR (BERBIGAO, AMEIJOA E CAMARAO) 11€

SEA RICE (COCKLES, CLAMS AND SHRIMP) / RIZ DE MER (COQUES, PALOURDES ET
CREVETTES)

BATATA FRITA 5€

FRENCH FRIES / FRITES

BATATA A MURRO 5€

PUNCH POTATO / POMME DE TERRE FRAPPEE

SALADA MISTA 4,5€

MIXED SALAD / SALADE COMPOSEE

FEIJAO PRETO A BRASILEIRA 5€

BRASILIAN BLACK BEENS / HARICOTS NOIR BRESILIENS

OVO ESTRELADO 2,5€

FRIED EGG / OEUF FRIT

LEGUMES GRELHADOS 5,5€

GRILLED VEGETABLES / LEGUMES GRILLES
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CARNES. Meat / Viande

LOMBO COM MOLHO A ESCOLHA 28€ new

LOMBO DE VITELA GRELHADO COM MOLHO A ESCOLHA E BATATA FRITA
(MOLHO DE MOSTARDA, COGUMELOS OU PIMENTA)

/ GRILLED VEAL LOIN WITH CHOICE OF SAUCE AND FRENCH FRIES (MUSTARD, MUSHROOM OR
PEPPER SAUCE)

/ FILET DE VEAU GRILLE AVEC SAUCE AU CHOIX ET FRITES (SAUCE MOUTARDE, CHAMPIGNONS
OU PIMENT)

BOCHECHAS COM POLENTA 25€

BOCHECHAS DE PORCO ESTUFADAS A BAIXA TEMPERATURA
COM VINHO DO PORTO E POLENTA

/ ROASTED PORK CHEEKS COOKED AT LOW TEMPERATURE WITH PORTWINE AND POLENTA
/ JOUES DE PORC BRAISEES A BASSE TEMPERATURE AU VIN PORTO ET POLENTA

PICANHA A BRASILEIRA 29€

PICANHA DA AMERICA DO SUL ACOMPANHADA COM FEIJAO PRETO, ARROZ,
FAROFA DE PANKO E MANDIOCA FRITA

/ RUMP CAP STEAK FROM SOUTH AMERICA WITH SIDE OF BEANS, RICE, PANKO FAROFA,
FRIED CASSAVA

/ STEAK DE SURLONGE SUD-AMERICAIN AVEC SERVI AVEC HARICOTS NOIRS, RIZ,
PANKO FAROFA AND MANIOC FRIT
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PEIXES. Fish / Poisson

POLVO A GALEGA 28€

POLVO FEITO NO sSOUS VIDE, COM BATATAS CONFITADAS NA GORDURA
DE PATO, TOMATES CHERRY E GRELOS

/ OCTOPUS COOKED SOUS VIDE, WITH DUCK FAT CONFIT POTATOES, CHERRY TOMATOES,

AND TURNIP GREENS

/ POULPE CUIT SOUS VIDE, AVEC POMMES DE TERRE CONFITES DANS LA GRAISSE DE
CANARD, TOMATES CERISES ET FEUILLES DE NAVET

FILETES DE PEIXE GALO COM ARROZ DO MAR 34€

TEMPURA DE FILETES DE PEIXE GALO, SERVIDOS COM ARROZ
DE BERBIGAO, MIOLO DE AMEIJOA E CAMARAO

/ FRIED ROOSTER FISH FILLET TEMPURA, SERVED WITH COCKLE RICE, CLAM KERNELS,
AND SHRIMP

/| TEMPURA DE FILET DE POISSON COQ FRIT, SERVI AVEC RIZ AUX COQUES, AMANDES
DE PALOURDES, CREVETTES

CARIL DE GAMBAS 24€

CARIL DE GAMBAS SERVIDO COM ARROZ

/ PRAWNS CURRY SERVED WITH RICE
/ CURRY DE GAMBAS ACCOMPAGNE DU RIZ
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MASSAS. Pastas / Pales

TAGLIATELLE AU TARTUFU COM TRUFAS NEGRAS 27€

/ TAGLIATELLE WITH TRUFFLE AND BLACK TRUFFLES
/ TAGLIATELLES AU TRUFFE AVEC TRUFFES NOIRES

TAGLIATTELLE GAMBAS COM GUANCIALLE
E ABOBRINHAS LAMINADAS E MOLHO
ALFREDO (NATAS E PARMESAOQ) 24€

/ TAGLIATELLE WITH SHRIMP, GUANCIALE, AND SLICED ZUCCHINI WITH
ALFREDO SAUCE (CREAM AND PARMESAN)

/ TAGLIATELLES AUX CREVETTES, GUANCIALE ET COURGETTES EMINCEES AVEC
SAUCE ALFREDO (CREME ET PARMESAN)
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ONVICVLIDAA

VEGE TARIANO. Vegelarian / Vegelarien

TAGLIATELLE COM PESTO ROSSO
E STRACCIATELLA 23€ new

/ TAGLIATELLE WITH PESTO ROSSO AND STRACCIATELLA
/ TAGLIATELLE AU PESTO ROSSO ET STRACCIATELLA

NASI GORENG 22€ nNew

ARROZ FRITO COM LEGUMES, MOLHO DE OSTRAS E MOLHO SHOYO

/ FRIED RICE WITH VEGETABLES, OYSTER SAUCE, AND SOY SAUCE
/ R1Z FRIT AUX LEGUMES, SAUCE AUX HUITRES ET SAUCE SOJA
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SOBREMESAS. Desserts

MOUSSE DO DUBAI 9€ new

ARROZ DOCE, CARAMELO TOFFE, CROCANTE
DE ARROZ FINALIZADO COM QUEIJO CABRA
E PIMENTA PRETA 9€

/ RICE PUDDING, TOFFEE CARAMEL, CRISPY RICE FINISHED WITH GOAT CHEESE
AND BLACK PEPPER

/ R1Z AU LAIT, CARAMEL TOFFEE, RIZ CROUSTILLANT FINI AVEC DU FROMAGE DE CHEVRE
ET DU POIVRE NOIR

MOUSSE DE CHOCOLATE 10€

/ CHOCOLATE MOUSSE
/ MOUSSE AU CHOCOLAT

RABANADA A MODA PAIN PERDU COM SEMI-FREDO DE
OVOS E RASPAS DE BAUNILHA DA AMAZONIA 10€

/ FRENCH TOAST STYLE RABANADA WITH SEMI-FREDDO OF EGGS AND AMAZONIAN
VANILLA ZEST

/ RABANADA A LA MANIERE DU PAIN PERDU AVEC SEMI-FREDDO AUX GEUFS ET ZESTES
DE VANILLE DE L'AMAZONIE

PETIT GATEAU DE DOCE DE LEITE COM SEMI-FREDO
DE MASCARPONE E QUEIJO BRIE 9€

/ PETIT GATEAU WITH DULCE DE LECHE, MASCARPONE SEMIFREDDO, AND BRIE CHEESE
/ PETIT GATEAU AU DULCE DE LECHE, SEMIFREDDO DE MASCARPONE ET FROMAGE BRIE

FRUTA DA EPOCA 10€

/ SEASONAL FRUIT
/ FRUITS DE SAISON
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envy

Precos em €, incluem iva a taxa legal em vigor.
Prices in €, include vat at the current legal rate.
Prix affichés a la taxe legale en vigueur.

A nossa oferta é atualizada com frequéncia. A carta online podera nao ser a versao em vigor.
QOur list offer is often updated. This online list might not be the current vers.
Notre offre est actualisée avec regularitée, la carte en-ligne pourra pas étre actualisé.



