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PORTUGUESE KITCHEN
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PORTUGUESE KITCHEN

Douro Sensations / Sensacées do Douro
Taylors Chip Dry, Fever Tree, Mint, Grapefruit
Taylors Chip Dry, Fever Tree, Menta, Toranja

Our Spritz / O nosso Spritz
Per Se, Orange, Sparkling Wine, Soda
Aperitivo, Laranja, Espumante, Soda

Amarguinha Sour
Amarguinha, Lime, Aquafaba, Agave, Salicornia
Amarguinha, Lima, Aquafaba, Agave, Salicornia

Our Margarita / A nossa Margarita
Tequila, Citrus Blend, Elderflower, Basil
Tequila, Blend de Citrinos, Flor Sabugueiro, Manjeri¢do

Our Negroni / O nosso Negroni
Gin, Vermute Moot, Campari, Soberbo

Portuguese Daiquiri / Daiquiri Portugués
Rum, Passion Fruit, Pineapple, Lemongrass, Citrus Blend
Rum, Maracujg, Anands, Citronela, Blend Citrinos

Algarve Gimlet
Gin, Lime, Lemon, Coconut
Gin, Lima, Limdo, Coco

CV Expresso Martini / Martini Expresso a Casa
Vodka infused with Cold Brew Coffee, Cacao
Vodka com infusdo de Café Frio, Cacau

COCKTAILS NON-ALCOHOLIC
COCKTAILS SEM ALCOOL

Fruity Moments / Momentos com Fruta €9.5
Orange, Strawberry, Mango, Mint
Laranja, Morango, Manga, Menta

Tropical Vibes €10.5
Passion Fruit, Pineapple, Cucumber, Ginger
Maracuja, Ananés, Pepino, Gengibre
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ESPUMANTE 3 '4 l
BY THE GLASS / COPO - 14CL ~
Murganheira 2018 €10
Tévora Varosa - Malvasia Fina
Laurent Perrier NV €22
Champagne - Pinot Noir, Pinot Meunier, Chardonnay
Quinta dos Abibes Bruto Rosé 2020 €11
Bairrada, Portugal - Baga
PORTUGUESE APERTITIF / APERITIVOS PORTUGUESES
Per Se €8
Soberbo €8.5
Moot Vermuth €8.5
Taylors Dry Chip €8.5
Porto Quinado Niepoort €8.5
OUR GUESTS / OS NOSSOS CONVIDADOS:
Tio Pepe Palomino Fino €8
Campari €8
Belsazar | Rosso, Bianco, Dry €10.5
Aperol €9
Martini Vibrante - No Alcohol / Sem Alcool €7.5
Martini Floreale - No Alcohol / Sem Alcool €7.5
ADD YOUR MIXER / ADICIONE O MIXER €2
PORTUGUESE GIN | GIN PORTUGUES
Exceptional €13.5
Alarve €14
Sharish €15
Adamus €18
OUR GUESTS / OS NOSSOS CONVIDADOS:
Tanqueray €11.5
Bombay Saphire €12
Tanqueray 10 €14
Hendricks €18
Monkey 47 €19
ADD YOUR MIXER / ADICIONE O MIXER €2
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PORTUGUESE VODKA | VODKA PORTUGUESA

Egoista €10.5
OUR GUESTS / OS NOSSOS CONVIDADOS:
Grey Goose €17
Smirnoff €10.5
Ciroc €16
ADD YOUR MIXER / ADICIONE O MIXER €2
PORTUGUESE RUM | RUM PORTUGUES
William Hinton 6 YO €10.5
OUR GUESTS / OS NOSSOS CONVIDADOS:
Captain Morgan Spiced Gold €12
Plantation 3 Stars €11
Santa Teresa 1796 €19
TEQUILA | MEZCAL
Cazcabel Blanco €13
Don Julio Blanco €16
Don Julio Reposado €18
Mezcal Ojo de Tigre €18

PORTUGUESE BRANDY | AGUARDENTES PORTUGUESES

C.R.F
Medronho
Adega Velha 12
Soalheiro
Adamus 20Y

OUR GUESTS / OS NOSSOS CONVIDADOS:

Armagnac

Domaine du Hilton Hors D'Age N

Chateau de Man Ban Bas Armagnac P i .
P LN

48 l\‘ﬂ’::‘ﬂ

€10.5
€11
€16
€16
€23

€10
€10.5
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COGNAC

Camus V.S.0.P Fine Champagne €12
Courvoisier XO €30
Frapin Vip XO Grand Champagne €40
Jean Fillioux Golf €43
Hard Noces de Diamant Cristal €110
Remy Martin Louis XIlI €360

PORTUGUESE WHISKY | WHISKY PORTUGUES

Woodwork Whisky - Malt & Grain €27

OUR GUESTS / OS NOSSOS CONVIDADOS:

Johnnie Walker Black Label 12Y
Glenfiddich 12Y
Glenfiddich 15Y
Glenfiddich 18Y
Cardhu

Jameson

Bowmore 12Y
Lagavulin 16Y
Ardbeg 10Y
Benriach 15Y
Glenrothes Alba Res.
Oban 14Y

Isle of Jura Prophecy
Balvenie 12Y Double Wood
Balvenie 15Y Sherry Cask
Balvenie 21Y Porto Wood
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AMERICAN WHISKEY

Jack Daniels

€1

Makers Mark €12
Canadian Club €11
Bulleit Bourbon €14
JAPANESE WHISKY
Nikka from the Barrel €19
The Yamazaki The Distiller’s Reserve €42
PORTUGUESE LIQUORS
LICORES PORTUGUESES
Amarguinha €8
Beirdo D'Honra €9
Macieira Cream €9
Ginja €9
OUR GUESTS / OS NOSSOS CONVIDADOS:
Fernet Branca €8
Tia Maria €8
Amaretto €8
Cointreau €9
Drambuie €9.5
Kahlua
Grand Marnier €10.5
St. Germain €9
Benedictine €14

BEERS / CIDERS
CERVEJAS / SIDRAS

Sagres
Sagres 0% - Alcohol Free

Bandida do Pomar
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0,25CL - €4 | 0,50CL - €6
€4.5
€5
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WATER | AGUA « °

SPARKLING WATER / AGUA COM GAS
Agua Castelo 0,25CL - €2 | 0,70CL - €4.5
Agua das Pedras 0,25CL - £€2.5| 0,70CL - €5

STILL WATER / AGUA SEM GAS
Luso 0,25CL - €2 | 0,70CL - €4
San Pellegrino 0,70 €5.5

SOFT DRINKS | REFRIGERANTES

Fever Tree €4.5
Coca Cola - Zero €4
Sprite €4
Fresh Orange Juice / Sumo de Laranja €6
Homemade Ice Tea / Cha Frio Caseiro €6

TEA | CHA

Fresh Mint €4.5
Earl Grey €4.5
English Breakfast €4.5
Camonmile €4.5
Lemongrass / Erva Principe €4.5
Ginger, Lemon, Honey / Gengibre, Limdo e Mel €4.5

If you have a food allergy please ask our staff about the ingredients in each dish. In our kitchens we have procedures for
handling food in order to guarantee the safety of our consumers, however we cannot guarantee at all that the products
have not come into contact with other allergens that are not part of their normal composition, either through cross
contamination or omission by third parties. All spirits & liquor 4 cl per serving. All prices in euros (€). VAT included at legal
rates. No food or drink including the couvert, can be charged if not requested by the customer or if not consumed.

We have a complaints book.

Se tiver uma alergia alimentar, pergunte a nossa equipa sobre os ingredientes de cada prato. Nas nossas cozinhas temos
procedimentos para o manuseamento dos alimentos de forma a garantir a seguranca dos nossos consumidores, no
entanto ndo podemos garantir em absoluto que os produtos ndo tenham entrado em contacto com outros alergénios que
néo fazem parte da sua composi¢do normal. Seja por contaminag¢do cruzada ou omisséo de terceiros. A dose de todos os
espirituosos e licores é de 4 cl por por¢édo. Todos os precos em euros (€). IVA incluido nas taxas legais. Nenhum prato ou
bebida, incluindo o couvert, pode ser cobrado se néo for solicitado pelo cliente ou se ndo for consumido.

Temos livro de reclamacées.

N
»e
S ve

‘V

"a” . aVe AV L AV LAYy



