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ﬁﬁ% Entradas — Entreés A1 MOP iﬁ *ﬂ i’Jl‘ If_\—L Sopas e Saladas — Soups and Salads 11 MOP
SEYI R EERI IR T K BRAC R 22 I A $98 BB FDRII B ARFIPIES $88
Pata negra fatiado com meldo marinado em vinho do porto e horteld Salada de tomate e coentros com queijo fresco
Thinly sliced 24 month cured pata negra ham paired with marinated melon Tomato and coriander salad with fresh cheese
scented with white port and mint

BNAE b FREMRNE. IIFDREESH $88
== b b £ FIREIRGE 2. K5 TR $138 Cenourinhas assadas com bulgur de frutos secos, queijo e azeite de cominhos

- . Roasted baby carrots, dried fruits and herb bulgur, cheese cream and cumin oil
Camarao e lulinha salteados com alho e malagueta, compota de tomate

cereja, rdcula e parmesao

Squid and prawns sautéed in chilli and garlic with cherry tomato compote, IER AR FIM. 58T (ATREAERIER) $98
arugula and parmesan Sopa de abdbora assada com leite de coco, camardo e améndoas

Roasted pumpkin soup with coconut cream, prawns and almonds
(Can be made Vegan upon request)

% BRIMSATECER .. BEWERZ R AL 5mMHE $138
Foie gras grelhado, maca, granola, beterraba e café SR\ MEARNESS. RS, EH5E% $138

Seared foie gras, apple, granola, beetroot and coffee =
& PPe & Salada de polvo com batata, feijao verde, tomate e coentros

Octopus salad with green beans, potato, tomato and coriander

* BRAEFEHE. AXEBEHEE $148
Vieiras com ervilhas, chourico e ovo de codorniz * BIPIR IR EREKEES $148

Pan fried scallops with green peas, chourico sausage and quail eggs Caldo de lagosta com milho crocante e coentros

Lobster Medalions in lobster broth with crunchy corn and coriander
& Rgeiet RS RIS EMEEE $168
Tataki de lombo de atum com escabeche de legumes e tartaro de tomate

Tuna tataki with vegetable escabeche and tomato tartare e, S12 ... .
£ T Pﬂ 2K Pratos Principais: Carne — Main Courses: Meat

EE -, :ﬁﬁi RIFIRGEEL . BIR. FRS5FEM $158
IS =T . . . } Frango na pucara com cogumelos, toucinho fumado, cebolinhas e tomate
Pratos P"l”ClPalS-' Peixe e Marisco — Main Courses: Seafbod Claypot braised chicken with mushrooms, bacon, shallots and tomato
% BRIECHEEETEEEER $188 % 24/NEERA B EER. AXE SEIHE $188
Bacalhau & Bras com gema de ovo a baixa temperatura e puré de cebola Leitdo confitado 24horas com puré de batata doce, pak choi e laranja

Salted cod "A Bras" with slow cooked egg yolk and onion purée 24 hours slow cooked suckling pork with sweet potato purée, bok choy and orange

rE s RERE R S MBIt $228 MRBEREMACLET. X5 $198
Lombo de bacalhau assado com puré de gréo e seu vinagrete Bochechas de porco preto estufadas em vinho tinto, salsa e pure de batata
Roasted salted cod fillet with chickpea purée and chickpea vinaigrette Cheeks of Iberian pork braised in red wine and parsley with potato puree
NeREEETERSITHRER $238 REFEERAF. TKES. EHVET. EERSHRET $268
Arroz de polvo com chourico Alentejano e espuma de limao Lombo de borrego com migas de espargos, creme de alho,

Octopus rice with Alentejo chourico sausage and lemon foam tomate assado e molho de améijoas

Lamb tenderloin, asparagus and corn bread "migas", garlic cream,
roasted tomato and clam sauce

MEAKRNEHERE. F5% $288
Cataplana de camardo tigre com batata doce perfumada com erva o \ o s
principe e gengibre %EU%’—“FT)\HEN:FKH]E\ E%%ﬁ'—ﬁfl\;ﬁ% $278
King Prawn Cataplana with sweet potato perfumed with lemongrass and ginger Bife a Portuguesa com presunto e molho de vinho branco e mostarda
Portuguese style prime beef tenderloin with Portuguese ham,
white wine and mustard sauce
BB RS I KRR 58 E 1 e i) $298

Robalo ao vapor com algas, xerem de ameijoa e celicornia
Seaweed steamed sea bass with braised clams in cornmeal and salicornia

%‘ﬁ' Vegetariano — Vegetarian

MEF TR HER. &F5% $398
Cataplana de Lagosta com batata doce perfumada com erva principe e gengibre ARV AREHFERERSHM $138
Boston Lobster Cataplana with sweet potato perfumed with lemongrass and ginger “A Bras" com aJhO francés e azeitonas
Leeks cooked "A Bras" with olives
s RENEEER
Arroz de marisco com lagosta, carabineiro, camaréo, INS - $298 FERREHE. ERMH. kExES5TEB $158
mexilhdes e ameijoa, aromatizado com coentros frescos Risotto de espargos verdes com hortel3, rdcula e parmeséo
Braised seafood rice with lobster, red prawns, tiger prawns, K/L - $488 Asparagus risotto with green peas and mint,
mussels and clams, perfumed with fresh coriander arugula leaves and parmesan shavings

E'H' |:'ﬁ':| Sobremesas — Desserts

% 1558 eI R R AR T 4% $68 RBHIHEE. MTEERBEREE $68
Bomba de chocolate com caramelo salgado e gelado de avela Mar e citrinos, sorvete de yuzu e algas cristalizadas
Chocolate bombe with salted caramel and hazelnut ice-cream Flavors of the sea with citrus, yuzu sorbet and crystallized algae
EReHERR L ERE $68 TERKRE $68
Pastéis de leite creme com molho de framboesas Prato de fruta
Crispy vanilla parcels with raspberry coulis Assorted fruit platter
KAERRREEEAESSC $68 R ERTS $68
Farofias, creme inglés com baunilha de Madagascar e canela Selecdo de queijos
Poached meringues with vanilla-cinnamon créme anglaise and almonds Selection of artisanal Portuguese cheeses

% Es J4 ecialidade do Ch qf e ET]’ Ul—'ﬁ *E ﬁ C /1 ("f ’S S p(j(j[.a / FrEMIE NS IN0%REZ. All prices are subject to 10% service charge



