
COUVERT

Flavoured butter, olive oil, goat butter
5,00€

COLD STARTERS

Foie gras, rhubarb, gooseberry textures 

and greens
23,00€

Sardines, peppers and crab 17,00€

Tuna in three seasonings 18,00€

HOT STARTERS

Scallops, celery and lentils 28,00

Risotto al porcini 15,50€

Partridge ravioli, spinach, mushrooms 

and shallot 16,00€

SOUPS

Pea cream, tuna muxama and fennel

confit
9,00€

Roasted pumpkin cream with chévre 10,00€

FISH

29,00€

26,00€

Turbot, cuttlefish rice and bivalve

Cod, chickpea and vegetables

Mullet, potato, bimi and salicornia 35,00€

MEAT

28,00€

25,00€

Guinea fowl supreme, corn textures 

and almond jus

Carré of lamb, sweet potato and lemon 

thyme jus

Matured loin, tupinambor and 

vegetables 39,00€

ON REQUEST (48h)

75,00€/Kg

72,00€

Fish in salt crust

Wellington steak with tupinambor

Thermidor Lobster 74,00€

This property has a complaints book.
VAT included at the legal rate.
If you have any dietary restrictions, allergies or preferences for any ethnic foods, please let us know.
No dish, food or beverage product, including the couvert, can be charged if it is not requested by the customer or is unusable.



DESSERTS

Bean pastry interpreted by us 9,00€

Carob brownie, pennyroyal and strawberry 10,00€

Lavender parfait with ginguba praline 8,00€

Grande Escolha coffee 13,00€

Cheese trolley 12,00€
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