
If you have a food allergy please ask our staff about the ingredients in each dish.
All prices in euros (€). VAT included at legal rates. No dish, food or drink including 
the couvert, can be charged if not requested by the customer or if not consumed. 

We have a complaints book.

WARM CHOCOLATE & ALMOND FONDANT 
Fig Ice Cream, Carob Crumb 

DESSERT

GOATS CHEESE CANNELLONI
Portuguese Goats Cheese, Tomato, Basil, Parmesan 

BRAISED LAMB SHANK 
Port & Redcurrant Jus Champ Potato, Haricot Vert

SEABASS FILLET
Slow Cooked Seafood Rice – prawns, clams, 

mussels, squid, arborio rice, coriander
Salsa Verde

AGED BEEF FILLET 
Wild Mushroom, Shallot, Brandy, Cream Sauce

Sauteed Spinach & Nutmeg, Heritage Carrot (Baby)
Horseradish Mash

or

or

or

MAIN

TUNA CRUDO
Sliced Marinated Yellow Fin Tuna,

Cherry Tomatoes, Citrus & Soy Dressing

PALATE CLEANSER
Peach & Medronho Sorbet

Burnt Orange Slice

PORTUGUESE OCTOPUS SALAD
Octopus, Red Onion, Coriander, Sundried Tomato,

Black Eyed Peas, Red Bell Peppers, Olive Oil

PANKO BACALHAU Á BRÁS
Salted Codfish, Onion, Garlic, Potato, Black Olives,

Egg, Parsley, Escabeche Sauce

SAUTEED PRAWNS
White Wine, Garlic, Lemon, Coriander

SHARING STARTERS


