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Pavlova com Morangos frescos e creme de baunilha_6.50€

Mousse de chocolate_5,00€

Petit gâteau de Caramelo com Coulis de frutos vermelhos e gelado de baunilha_6,50€
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Pão_1,00€ | Manteiga_1,20€ | Azeitonas_1,50€ | Paté de Sardinha_1,50€ | Patê de Tremoço_1,20€Couvert 

Petiscos
Maionese de Raia_7,50€

Creme de Manchego fundido c/ picos_7,00€

Tapa de presunto_12.50€  

Biqueirão em azeite_6,50€

Filete de Biqueirão em vinagre_6,50€

Filetes de cavala_7,00€

Tapas
Paté de fígado de frango com
molho de frutos vermelhos_8,00€

Tártaro de atum c/ maionese de wasabi_9,50€

Sardinhas de conserva em salada de tomate 
Cherry, pimentos assados e Croutons_8,50€

Chouriço frito em azeite e alho_7,00€

Croquetes de Vitela c/ maionese Dijon_8,00€

Camarão alhinho - frito em azeite, alho, 
malagueta e coentros frescos_9,50€

Moqueca de Camarão - com óleo de palma, 
malagueta e leite de côco_10,50€

Almôndegas de borrego com molho de caril 
e papadum_9,50€

Espetadinhas de frango c/ maionese 
de sweet chilli_9,50€

Tacos de atum com Guacamole_12,00€

Pica-pau com molho de vinho branco 
e mostarda_11,50€

Pastéis de peixe com molho agridoce de gengibre 
e coentros_8,50€

Cogumelos Recheados com mozarella 
e tomate seco_8,50€ (V)

Húmus com legumes grelhados e pickle de cebola 
roxa_12,00€ (V)

Salada verde com pinhOes assados e croutons_6,50€ (V)

Pimentos Padrón_6,50€ (V)

Palitos de Batata frita caseira_ 5,50€ (V)

Maionese de alho_1.00€

Tábua de QueijoS_11,50€
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Pavlova with fresh strawberries and crème anglaise_6.50€

Homemade chocolate mousse_5,00€

Caramel Petit gâteau ,with red fruit Coulis and vanilla ice cream_6,50€

Desserts

Tapas
Tuna Tacos with Guacamole_12,00€

Beef strips with white wine and mustard 
sauce_11,50€

Fish cakes with sweet chilli, ginger and 
coriander sauce_8,50€

Stuffed mushrooms with mozzarella and 
sun-dried tomato_8,50€ (V)

Hummus with grilled vegetables and red onion 
pickle _12,00€ (V)

Green salad with roasted pine nuts and 
croutons_6,50€ (V)

Padrón peppers_6,50€ (V)

Home made fries_5,50€ (V)

Garlic mayo_1.00€

Cheese board_11,50€

Homemade Chicken Liver paté, with port 
and wild berries sauce_8,00€

Tuna Tartare with wasabi Mayonaise_9,50€

Baby sardines with Cherry tomato salad, 
roasted peppers and croutons _8,50€

Fried chorizo in garlic and olive oil_7,00€

Veal Croquetes with Dijon Mayonaise_8,00€

Garlic Prawns with chilli and fresh 
coriander_9,50€

Prawn Moqueca - with palm oil, chilli  
and coconut milk _10,50€

Lamb meatballs with Curry  sauce and 
papadum_9,50€

Grilled Chicken Skewer w/ sweet chilli 
Mayonaise_9,50€

little Bites
Sting Ray mayonnaise_7,50€

Melted Manchego Cheese with breadsticks_7,00€

Serrano ham_12.50€      

Anchovies in olive oil_6,50€

Anchovies in vinegar_6,50€

Mackerel in olive oil_7,00€

Bread_1,00€ | Butter_1,20€ | olives_1,50€ | Sardine Paté_1,50€ | Lupin patê_1,20€Couvert 


