
Our concept revolves around the spirit of sharing. 

Kindly inquire with our TEAM for a perfect combination of dishes, 

ensuring a truly satisfying dining experience.

ASK OUR TEAM FOR THE SPECIAL OF THE DAY

‘Manjua’ €7
Sardine Pâté, Anchovies, Tomato Confit

Couvert €5.5
Homemade Sourdough Bread, Azores Butter, Extra Virgin Olive Oil, Marinated Olives

p.p

€6.5
Chickpea Hummus, Smoked Paprika, Olive Oil, Homemade Crackers
‘Grão-de-Bico’

Perfect for Sharing

€26Sautéed Shrimp (200gr) 
Chilli, White Wine, Tomato, Coriander,
Lemon, Toasted Bread

€14Our Codfish ‘Pastel’
Cod, Parsley, Potato, Roasted Pepper Sauce

Veggie ‘Patanisca’ V

Vegetable Julienne, ‘Patanisca’ Dough, 
Spices, Herbs, Yogurt Sauce

€12

Beef Croquette
Pulled Beef, Onion, Garlic, Carrot, Tarragon, 
Quinoa, Pickle Mayonnaise

€12

Terroir
Foraged Mushrooms, Homemade Toasted
Bread, Black Garlic and Wild Mushrooms
Cream, Emulsion Egg Sauce

€15

‘Pãozinho’ Bread Roll
Goat Cheese, Onion, Duroc Ham

€16

€18‘Açorda’ 
Prawn and ‘Alentejo’ Sourdough Bread Stew, 
Portuguese ‘Aguardente’, Confit Egg Yolk, 
Coriander, Onion, Tomato

€20Tuna Toast
Yellowfin Tuna, Confit Red Onion, 
Citrus Butter, Spicy Cream Cheese, 
Coriender, Mayonnaise, Between toast 

Lorem ipsum



sides
Sweet Potato VG

Olive Oil, Sea Salt, Dried Herbs, Fried Garlic
€6

€6Agria Potato VG

Homemade Fries, Sea Salt

€7‘A Murro’ Potatoes                 
Roasted Prime Potatoes, Madeira Island Cheese, Garlic, Parsley

Sautéed Seasonal Vegetables VG     
Herb Olive Oil, Sea Salt, Oregano 

€9

Mushroom Rice VG

Ribatejo Wild Mushrooms, Carolino Rice, Bulhão Pato, Bay Leaf, Garlic, Parsley
€12

V - Vegetarian  |  VG - Vegan

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 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. 14.10.2025

Casa velha’s modern traditions

Sea Bass Fillet ‘À Gomes de Sá’
New Potatoes, Confit Shallots and Garlic, 
Black Olive Powder, Poached Eggs, 
Olive Oil, Parsley

€34

Fish & Seafood ‘Massada’
Fish and Seafood from our Coast, 
Elbow Pasta, Peppers, Tomato, Piri-Piri
Fish Broth, Coriander

€35

Octopus ‘Feijoada’
Algarve Octopus, Butter Beans Purée, 
Sautéed Chorizo, Coriander

€29

Codfish
Onion and Garlic, Straw Potatoes, 
Emulsified Lemon and Azorean Butter Sauce, 
Olives, Parsley

€32

Lamb Shank
Stewed with Chickpeas, Q Farm Vegetables,
‘Transmontano’ Sausages, Pennyroyal

€34

‘Bitoque’
Dry Aged Beef Fillet Steak, Fried Egg,
Housemade Sauce, Fried Potato Slices

€38

Spicy ‘No-Meatballs’ VG

Onions, Soya, Garlic, Tomato, White Wine,
Piri Piri, Parsley

€25

Soya ‘Pica-Pau’ VG   
Soya Cubes, White Wine, Garlic, Pickles, 
Bay Leaf, Parsley

€24

‘Franguinho’
Marinated Roasted Chicken, Lemon,
Garlic, Onion, Vinho Verde, Roast Sauce, 
Agria Potatoes

€26


