MENU DO JANTAR

COUVERT

PAO DE MAFRA, AZEITE EXTRA VIRGEM, MANTEIGA TEMPERADA, QUEIJO CURADO| 2,80€

TAPAS

GRAVLAX DE SALMAQ | SALMON GRAVLAX | 9,80€

BRUSCHETTAS DE COGUMELOS | MUSHROOM BRUSCHETTAS | 8,20€

BRUSCHETTAS DE QUEIJO DE CABRA | GOAT CHEESE BRUSCHETTAS| 6,90€

BRUSCHETTAS DE POLVO A GALEGA | OCTOPUS BRUSCHETTAS | 7,90€

BRUSCHETTAS DE TOMATES CONFIT | TOMATOES CONFIT BRUSCHETTAS | 6,20€

ENTREES

TARTARO DE NOVILHO| | VEAL TARTARE | 12,60€

CASCA DE BATATAS | GARLIC & HERBS POTATOES SKINS| 4,90€

PEIXINHOS DA HORTA | FRIED GREEN BEANS | 7.90€

MAIN COURSE

BACALHAU DO CHEF | CHEF'S CODFISH| 15,50€

BOCHECHAS DE PORCO PRETO | SLOW-ROASTED BLACK PORK CHEEKS | 16,50€

POLVO CONFITADO | OCTOPUS CONFIT| 16,50€




FILET MIGNON COM CAMARAO | SURF & TURF MIGNON WITH SHRIMP | 23,50€

ENTRECOTE MATURADO | AGED ENTRECOT| 22,50€

RISOTO DE LEGUMES DA ESTAGAO | SEASONAL VEGETABLE RISOTTO| 13.50€

LASAGNAVEGAN | VEGAN LASAGNA | 15,00€

COMFORT

HAMBURGUER DO CHEF | CHEF'S BURGER| 14,50€

HAMBURGUER VEGAN | VEGAN BURGER | 14,00€

BATATAS CHIPS | POTATOES CHIPS | 2,50€

BATATAS CHIPS COM AZEITE TRUFADO | TRUFFLE POTATOES CHIPS | 4,50€

DESSERTS

PUDIM DE QUEIJO DA SERRA | SERRA DA ESTRELA CHEESE PUDIM | 7.90€

TIRAMISSU CASEIRO DE PASTEL DE NATA | CUSTARD CREAM TIRAMISSU | 7,50€

BROWNIE DE CHOCOLATE E ALFARROBA & MOUSSE DE IOGURTE | B,50€

MINI-TRAVESSEIRO & QUEIJADA DE SINTRA | SINTRA'S PASTRIES| 5,50€




