Menu

Entradas starters

OStras FreSCaS  Fresh Oy OIS €
Salmao FumMado  Smoked Salmon €
Camarao Tigre Grelhado Crilled Tiger Prawns 3
VA Wild SCalIODS 3
Tempura de Camardes do Atlantico Salt & Pepper Atlantic Prawns 3
Sashimi de AU Sashimi of TUNG €
“Buffalo Mozzarella” salada 3
Presunto “Pata Negra” “Pata Negra” Ham €

Tagliatelle & AMEijoas  Tagliatelle & Clams 3
Lavagante Suado Steamed Lobster 3
Lagosta Suada Steamed Crayfish 3
Tarte de Pargo Snapper Pie 3
i gUAdO DOVer S0l 3
Peixe do Dia grelhado Crilled Fish of the Day 3
PO TUr DOt 3
Filete de Cherne Stone Bass Fillet €
TaAMDON ] MonKfish €
Caril de AbObOra PumDKin CULry 3
Bife do Lombo Irlandés Fillet of Irish Beef 3
Carilde Perna de Pato confitado Duck Curry 3
Costeleta de Vitela Wwhite Veal Cutlet 5

Acompanhamentos side Dishes

Colcannon (Puré de Batata Cremoso com Ceboleto, Manteiga e Couve Lombardo)

Creamy mashed potatoes with spring onions, butter & savoy cabbage 3
Batata P  Frenich Fries e 3
Salada Mista ou Salada Verde Mixed or Green salad with a lemon and oregano dressing . ... . 3
Salada Rucula (Rdcula, Aipo, Laranja e Parmesao)

Rocket Salad (Dressed rocket salad with orange segments, shaved fennel and parmesgn) . 3
Salada Grega (Tomate, Cebola, Queijo Fetta Marinado, Azeitonas e Orégaos Frescos)

Greek Salad (Tomato, feta cheese, red peppers, red onion, cucumber, fresh herbs, olive oil and lemon) €
Feijao Verde salteado com Alho e Azeite Green beans stir fried with garlic and oliveoil . €
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