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=1l ;E Entradas — Entreés )7/ MOP

EFRRR SR FRRENBR FI0H $98
Queijo de cabra enrolado em massa filo com compota de cebola roxa e
salada de framboesa

Baked goat cheese parcels wrapped in phyllo pastry with onion jam and
raspberry salad

BHRX/\N&DRESE. DRE. BWMMERX $138
Salada de polvo com batata, feijdo verde, tomate e coentros
Octopus salad with green beans, potato, tomato and coriander

B ERMUIOER 8 FERAC 2 ARk, Z RSN FER $138
Camarao e lulinha salteados com alho e malagueta, compota de tomate
cereja, rucula e parmesao

Squid and prawns sautéed in chilli and garlic with cherry tomato compote,
arugula and Parmesan cheese

SEYFLEF IR Tk BRECHE S 2= N $148
Pata negra fatiado com meldo marinado em vinho do Porto e hortela

Thinly sliced 24 month cured pata negra ham with marinated melon

scented with white port and mint

& Riceict RS RIMEMBEE $168
Tataki de lombo de atum com escabeche de legumes e tartaro de tomate
Tuna tataki with vegetable escabeche and tomato tartare

R B

Pratos Principais: Peixe e Marisco — Main Courses: Seafood

% AXINRFREAERFREE $188
Bacalhau a Bras com gema de ovo a baixa temperatura e puré de cebola
Salted cod "a Bras" with slow cooked egg yolk, onion purée

BRE/\EREEEEHE $228
Polvo a lagareiro com batata doce assada e tomilho
Lagareiro style roasted octopus and thyme scented grilled sweet potato

EDN R EETR $228
Lombo de bacalhau assado com puré de grao e seu vinagrete
Roasted salted cod fillet with chickpea purée and chickpea vinaigrette

e\ R R RKREEE $288
Bife de atum grelhado com salada Nicoise, ovo de codorniz escalfado
Grilled tuna steak with Nicoise salad and poached quail eggs

MR AR ZRIMITEESZ R $288

Cataplana de camarao tigre com batata doce perfumada,
erva principe e gengibre
King prawn cataplana with sweet potato perfumed with lemongrass and ginger

A TR R B RNIT R RE S Z A $398
Cataplana de lavagante com batata doce perfumada, erva principe e gengibre
Boston lobster cataplana with sweet potato perfumed with lemongrass and ginger

T ER B EETR

Arroz de marisco com lagosta, carabineiro, camarao, IN/S - $298
mexilhdes e ameijoa, aromatizado com coentros frescos

Braised seafood rice with lobster, red prawns, tiger prawns, K/L - $488

mussels and clams, perfumed with fresh coriander

AT RL Sopas e Saladas — Soups and Salads A1 MOP
Wi/ N TG R 2 B A0 I 3R /R B S 0 $78

Aveludado de courgette com manjericao e queijo da ilha
Creamy courgette soup with basil and Azores island cheese

EMAEZOORIE R RFIIEE $88
Salada de tomate e coentros com ricotta
Tomato and coriander salad with ricotta cheese

JE BRSO RIAD = RS ANk & $88
Salada de legumes grelhados com rucula e azeite de alecrim
Grilled vegetable salad with arugula and rosemary oil

FEr 2B F . SRR $98
Sopa de abdbora assada com leite de coco, camardo e améndoas
Roasted pumpkin soup with coconut cream, prawns and almonds

= == . = . . . . ~
E5E: AZE Pratos Principais: Carne — Main Courses: Meat

TESRIRISECEE LS. AR SFRINEMN $158
Frango na pucara com cogumelos, toucinho fumado, cebolinhas e tomate
Clay pot braised chicken with mushrooms, bacon, shallots and tomato

s 24 /NS R FLBECRHER . AXRE MR $188

Leitdo confitado 24horas com puré de batata doce, pak choi e laranja
a4hrs slow cooked suckling pork with sweet potato purée, pak choy and orange

FRLEFTEEEARERE, PEEMEET $198
Lombo de porco alentejano com puré de maca, grelos salteados

e molho de vinho do porto

Iberian pork loin with apple purée, sautéed turnip tops and port wine sauce

EFEEAN. BF. TREE, R0t EEmMEE $268
Lombo de borrego com migas de espargos, creme de alho,

tomate assado e molho de améijoas

Lamb tenderloin, asparagus and corn bread "migas", garlic cream,

roasted tomato and clam sauce

BB ERT AR, BEEBEMNTRE $278
Bife a Portuguesa com presunto e molho de vinho branco e mostarda

Portuguese style prime beef tenderloin with Portuguese ham, white wine

and mustard

%@; Vegetariano — Vegetarian

ENAE N, FRINE. WFDEEER/NEIEH $158
Cenourinhas assadas com bulgur, frutos secos, queijo de cabra e

azeite de cominhos

Roasted baby carrots, dried fruit and herb bulgur, goat cheese, cumin oil

PEERREHEE . ERH . ZREENTER $158
Risotto de espargos verdes com horteld, ricula e parmeséo

Green asparagus risotto with green peas, mint, arugula leaves and

Parmesan shavings

E'H' |:lﬁ':| Sobremesas — Desserts

& I55¢ J1 eSS AT SRR ARRE IR T IKGE M $68
Bomba de chocolate com caramelo salgado e gelado de avela
Chocolate bombe with salted caramel and hazelnut ice-cream

ek RE $68
Prato de fruta
Assorted fruit platter

» B HRIEBR FRE $68

Pastéis de leite creme com molho de framboesas
Crispy vanilla parcels with raspberry coulis

% Especialidade do Chefe
% FIFHETE % Chef’s Special

KEEAHREERERC $68
Farofias, creme Inglés com baunilha de Madagascar e canela
Poached meringues with vanilla-cinnamon créme anglaise and almonds

BEREHE SR ENRSE $68
Tarte de maga, caramelo e sorvete de queijo de cabra
Green apple tart with caramel and goat cheese sorbet

BT REEE $98
Selecdo de queijos
Selection of artisanal Portuguese cheeses

FrEMIEABI0%REE. Al prices are subject to 10% service charge



