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WENU DEALMOCO / LUNCH MENU

15€ pp Menu almoco (entrada, prato principal, sobremesa)
15€ pp Lunch menu (starter, main course, dessert)

Taxa de servigo ndo estd incluida / Service charge is not included

COUVERT

Couvert e pao da casa/ Couvert & homemade bread +2€ pp

ENTRADAS /STARTERS

Bruschetta do dia/ Bruschetta of the day
Extras / Upgrades
Sopa do dia/ Soup of the day +2€

Arancini de cogumelos com emulséao de trufa / Mushroom arancini with truffle emulsion +2€
Salada de beterraba com queijo de cabra e laranja / Beetroot salad with goat's cheese & orange +2€
Queijo camembert frito com compota de arando / Fried camembert with cranberry compote +2€
Salada de tomate e mozzarella / Tomato and mozzarella salad +2€

Salada de peru, arando e nozes caramelizadas / Smoked turkey breast, cranberry and caramelized walnut salad +2€

PRATOS PRINCIPAIS / MAIN COURSES

Asa de raia com limao e alcaparras / Wing of skate with lemon and capers
Salada cesar com peito de frango / Caesar salad with chicken breast

Hamburguer de novilho em pao caseiro com queijo, cebola salteada, salada e batata frita caseira
Grilled beef burger on a homemade bun with cheese and sautéed onions, salad and fries

Risotto do dia / Risotto of the day
Esparguete bolonhesa / Spaghetti bolognese
Salada Nigoise com atum grelhado e ovo escalfado / Nigoise salad with grilled tuna and poached egg
Perna de pato com batata confit/ Duck leg with confit potatoes
Barriga de porco crocante, puré de batata e feijao verde / Crispy pork belly , mash and green beans

Calamares com batata frita, salada e molho tartaro / Calamari with fries, salad and tartar sauce

Extras / Upgrades

Acém de novilho grelhado, batata frita, cebola salteada e molho pimenta
Grilled rib eye steak, fries, sautéed onions and pepper sauce +6€

Tagliatelle com camarao e espinafres / Tagliatelle with prawns and spinach +3€

VINHO / WINE

Escolha do Chef/ Chef’s choice

Vinho Ravasqueira sele¢ao (Branco/Tinto) - Garrafa 19€ / Copo 4.5€
Ravasqueira wine selecion (White/Red) - Bottle 19€ / Glass 4.5€

Vinho rosé Covela - Garrafa 25€ / Copo 4.5€
Covela rosé wine - Bottle 25€ / Glass 4.5€

SOBREMESAS/ DESSERTS

Miminho Trib/ Trib treat ( escolha do Chef/ Chef's choice)

Variedades de bolos caseiros / Selection of homemade cakes 4,50€ .

CREATIVE RITOHEN STUNNING oFTTING

Por favor pega ao staff de servigo informagdo sobre os géneros alimenticios que contém substancias alergénicas.
If you have any intolerances, please ask your server for the allergen information.
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