


19,00€

16,00€

12,00€

21,00€

Pargo à Bulhão Pato com arroz de coentros e lima e pontas de espargos salteados 
Snapper with ’’Bolhão Pato’’ clams, coriander and lime rice and sautéed asparagus 

24,00€

22,00€

Tofu Teriyaki com puré de couve-flor fumada e salteado de legumes mediterrâneos 
Teriyaki Tofu with smoked cauliflower purée and roasted mediterranean vegetables
 

18,00€

Peixinhos da Horta em tempura, granola de feijão verde crocante, riso�o de alcachofra
e abóbora assada  

Peixinhos da Horta’’ ’’ in tempura, crispy green beans granola, ar�choke riso�o and
roasted pumpkin 
 

17,00€

19,00€

21,00€

24,00€

Pão, azeitona, cenoura algarvia, manteigas compostas, mini salgados e mini tartelete
Bread, olives, carrots, homemade bu�er, mini savouries and mini tartlets

3,50€

Chef’s soup

Spring roll de sardinha com chutney de tomate e manjericão
Sardine spring roll with tomato chutney and basil

Ceviche de robalo e manga com puré de batata doce, laranja e pico de gallo
Sea bass and mango ceviche with sweet potato purée, orange and pico de gallo

A Maresia (vieiras, camarão, mexilhão, puré de couve flor e caviar de salmão)
A Maresia (scallops, shrimp, mussels, cauliflower puree and salmon caviar)

Camarão frito ao alho
Fried garlic shrimp

Carpaccio de vitela com rebentos de rúcula, lascas de parmesão e maionese de mostarda
Veal carpaccio with arugula sprouts, parmesan flakes and mustard mayonnaise

Cogumelos portobelo, recheados com legumes salteados, crumble de broa, húmus de beterraba 
e cebola frita crocante
Portobelo mushrooms, stuffed with sautéed vegetables, corn bread, beetroot hummus 
and crispy fried onions

Sopa do Chef

15,00€

10,00€

4,00€

14,00€

14,00€

Bacalhau confitado com açorda de gambas
Confit cod with prawn ‘’Açorda’’

Pregado em crosta de alho e salsa, espinafres, cremoso de batata e molho vinho verde
Turbot in garlic and parsley crust, spinach, creamy potato and ‘’vinho verde’’ sauce

Presa de porco ibérico, migas de broa com caldo verde e feijão, chips batata doce e 
molho bordalesa 
Iberian pork steak, corn bread ‘’migas’’ with green stew and beans, sweet potato chips and 
bordeaux sauce
 

Lombinho de borrego corado, puré de castanhas, legumes baby salteados e molho de porto
Lamb tenderloin, chestnut purée, sautéed baby vegetables and port sauce
 

Magret de pato, puré de aipo, figos caramelizados, espinafres ao vapor e legumes
Duck magret, celery purée, caramelized figs, steamed spinach and seasonal vegetables



Sirlion Steak (200gr) on the board

Lombo Novilho (200gr) na tábua
Tenderloin Steak (200gr) on the board

Entrecôte (200gr) na tábua
Entrecôte (200gr) on the board

Costeleta de Vitela (300gr)
Veal Chop (300gr)

Tomahawk para par�lhar*
Tomahawk to share*

Vazia Novilho (200gr) na tábua

19,00€

49,00€/kg

25,00€

19,00€

23,00€

*Reserva com antecedência de 24h | 24h advance booking

ACOMPANHAMENTOS | SIDE DISHES

Legumes assados, maçaroca milho, salada coleslaw, batata steak house
Roasted vegetables, corn cob, coleslaw salad, steakhouse potato

Molhos (portuguesa, pimenta, cogumelos, mostarda, queijo)
Sauces (portuguese, pepper, mushrooms, mustard, cheese)

45,00€

40,00€

25,00€

35,00€

Vegetables Cataplana

Cataplana de polvo com batata doce
Octopus Cataplana with sweet potato

Cataplana de peixe e marisco
Fish and seafood Cataplana

Robalo ao sal
Salt-crusted sea bass

Cataplana de vegetais

Seasonal fruit

Bourbon, funcho e ameixas assadas com gelado de café
Bourbon, fennel and roasted plums with coffee ice cream

Créme Brulée de chocolate branco com canela e gengibre
White chocolate Créme Brulee with cinnamon and ginger

Mousse de chocolate com merengue de beterraba crocante
Chocolat mousse with crispy beetroot meringue

‘’O Clássico’’ Tarte de maçã com gelado de baunilha
‘’The Classic’’ Apple pie with vanilla ice cream

Fruta da época

5,00€

5,00€

6,00€

4,00€

6,00€

Tábua de queijos 2pax
Cheese board 2pax

Gelado baunilha, morango, chocolate, figo, café e nata (1 bola)
Vanilla ice cream, straawberry, chocolat, fig, coffee and cream (1 ball)

16,00€

2,00€
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