TOSTAS | TOASTS

Torrada com as nossas compotas
Toast with our Jam

Tosta Mista
Hot Ham and Cheese Toast

Tosta de Queijo
Hot Cheese Toast

Tostade Fiambre
Hot Ham Toast

Saco de Pao com Manteigas Maitre D'"Hotel

Bag of Bread with Maitre D'Hotel Butter
Aipo, Anchova Fumada e Foie Gras.
Celery, Smoked Anchovy and Foie Gras.

* Se desejar outro tipo de Sandwich ou Tosta, por favor solicitar.
* If you want another type of Sandwich or Toast, please ask.

2€

3,5€

2,5€

2,5€

5€



AS TABUAS | THE BOARDS

Tabua de Queijos e Enchidos 1€

Cheese and Sausage Board

Presunto, salpicao, paio de porco preto, queijo brie
queijo chevre e queijo manchego.

Smoked ham, pepperoni sausage, black pork sausage, brie cheese,
goat cheese and spanish manchego cheese.

Tabua de Queijos 10€

Cheese Board

Queijo brie, queijo chevre, queijo manchego,
queijo gorgonzola e doce do dia.

Cheese board - Brie cheese, goat cheese, Spanish manchego cheese,
gorgonzola cheese and jam of the day.

Tabua de Enchidos 12€
Smoked meat board

Presunto, salpicao, paio de porco preto e chourica grelhada.

Ham, pepperoni sausage, black pork sausage and grilled paprika sausage

Tabua de Legumes Grelhados 6€
Grilled Vegetable Board

Curgete, beringela, cogumelos, tomate cherry, pimento,
pesto e emulsao de pimentos e vinagrete de pimentos.

Courgette, eggplant, mushrooms, cherry tomato, pepper, pesto and peppers
emulsion, and peppers vinaigrette

Tabua de Presunto Ibérico 15€
Iberian ham Board

*Todas as tabuas serao acompanhadas com tostas caseiras.
*All boards will be accompanied with homemade toasts.



SALADAS | SALADS

Salada Caprese
Caprese Salad

Tomate, mozzarela bufala, rdcula, molho pesto e reducdo de balsamico.
Tomato, buffalo mozzarella, rocket, pesto sauce and balsamic reduction.

Salada César

Caesar Salad
Frango grelhado, alface romana, croutons, parmesao e molho césar.

Grilled chicken, romaine lettuce, croutons, parmesan and caesar sauce.

Salada de Salmao Fumado
Smoked Salmon Salad

Salmao fumado, mistos de alface, tomate cherry, espargos,
croutons, emulsao de pimentos, molho de iogurte, lima e mel

Smoked salmon, mixed lettuce, cherry tomatoes, asparagus,
croutons, peppers emulsion, yogurt, lime and honey sauce

Salada Mista
Mixed salad

Mistos de alface, rucula, espargos, tomate cherry, cebola roxa,
pepino, cogumelos grelhados, alcachofra e vinagrete balsamico.
Mixed lettuce, rocket, asparagus, cherry tomato, purple onion,
cucumber, grilled mushrooms, artichoke and balsamic vinaigrette.

saladas

7€

7€

7€



PRATOS QUENTES | HOT DISHES

Sopa do Dia
Soup of the Day

Linguini a Carbonara
Carbonara Linguini (with bacon and cream]

Linguini com Legumes Grelhados e Pesto
Linguini with Grilled Vegetables and Pesto

Risoto de Camarao
Shrimp Risotto

Risoto de Pato
Duck Risotto

10€

8€

12€

1€

dDl"

]



SOBREMESA | DESERT | POSTRES

logurte com Fruta e Mel Natural
Yogurt with Fruit and Natural Honey

logurte com Granola
Yogurt with Granola

Marquise de Chocolate e Frutos Secos
Chocolate and Nuts Marquise

Panacotade Baunilhacom Sorvete de Morango
Vanilla panna cotta with Strawberry Ice Cream

Cheesecake de Maracuja
Passion Fruit Cheesecake

Tarte Himida de Maca com crocante de Canela
Apple Tart with Cinnamon crunchy

0 Nosso...Romeu e Julieta

Our ... Romeo and Juliet

Marmelada com Gelado de Queijo da Serra
Marmalade with “Serra” Cheese Ice Cream

Fruta Laminada
Laminated Fruit

Salada de Fruta
Fruit Salad

Bolo do dia
Cake of the Day

Mini Pastelaria
Cake of the Day

JQA/” CITICS

2€
5€
5€
5€
5€

5€

3€
2,5€
2€

1€



Gelados artesanais LE
Artisan Ice Creams

Morango, baunilha, chocolate, frutos vermelhos, avela, queijo da Serra.
Strawberry, vanilla, chocolate, red fruits, hazelnut, “Serra” cheese.

Sorvets Artesanais A
Artisan Sorvets

Morango, lima hortela, ananas.

Strawberry, mint lime, pineapple.



BEBIDAS | SOFT DRINKS

Agua com gas | Sparkling water
Agua sem géas | Mineral Water (0,25cl)

Agua sem gas | Mineral Water (11)

Agua com gas limao | Sparkling water with lemon

Agua ténica | Tonic Water
Coca-Cola

Seven Up

Ice tea

Sumos | Juices

laranja / maca / ananas | orange / apple / pineapple

Sumo de laranja natural | Natural orange juice

Limonada natural | Natural lemonade

BEBIDAS QUENTES | HOT DRINKS

Café expresso | Espresso

Descafeinado | Decaffe

Pingo | Small light coffee

Carioca | Espresso macchiato

Carioca de lim3o | Small lemon infusion
Leite achocolatado| Chocolate Milk
Cappuccino

Chés e infusdes | Teas & infusions

Meia de leite | Milk with coffe

Irish Coffee

2,00€
1,50€
2,50€
2,50€
2,50€
2,50€
2,50€
2,50€
2,50€

5,00€
4,00€

2,00€
2,00€
2,00€
1,00€
2,50€
2,50€
3,00€
2,00€
2,00€
10,00€



CERVEJA | BEER

Fino 2,50€
Beer by pression in a glass

Sagres 3,00€
Sagres Bohemia 3,50€
Sagres sem Alcool 3,50€
Panaché 2,50€
Sagres light beer

Panaché 2,50€
Shandy

Erdinger 9,00€
Lieffmans Fruitesse (cerveja frutada) 5,00€
Fruity Beer

Kostritzer 9,00€
VINHO | WINE

Vinho a Copo (Branco ou Tinto) 4,00€
Glass of Wine (White or Red]

Sangria 1l (Branca ou Tinta) 18,00€

Sangriall (White or Red)

VINHOS DO PORTO | PORTO WINE

Niepoort Extra Dry White 5,00€
Niepoort Tawny 5,00€
Niepoort 10 anos 8,00€
Niepoort 20 anos 15,00€

Niepoort L.B.V 8,00€



VODKAS

Belvedere 10,00€
Grey Goose 10,00€
Absolut 9,00€
Eristoff 9,00€

VERMUTES | VERMOUTH, BITTERS

Ricardi 6,00€
Campari 6,00€
Martini Bianco 5,00€
Martini Rosso 5,00€
GIN

Tanqueray 12,00€
Bombay Saphire 13,00€
Big Boss 15,00€
Tanqueray 10 13,00€
Nordes 17,00€
G Wines (floraison) 20,00€
G Wines (novaison) 15,00€
50 Pounds 14,00€
Bulldog 15,00€
Martin Miller 16,00€
Gin Mare 18,00€
Monkey 47 23,00€
Mombassa 13,00€
Hendricks 15,00€

Beefeater 24 15,00€



RUM

Havannah
Havannah 7
Bacardi
Matusalem

TEQUILLA

Jose Cuervo
Patron Classic

LICORES | LIQUEURS

Licor Beirao

Tia Maria

Gran Marnier
Cointreau
Améndoa Amarga
Baileys

Drambuei
Limoncello
Malibu

AGUARDENTES | BRANDY

Alianca

Crf

Antiqua

Adega Velha XO
Brandy Croft

7,00€
10,00€
9,00€
10,00€

9,00€
30,00€

5,00€
6,00€
10,00€
8,00€
5,00€
8,00€
11,00€
5,00€
8,00€

8,00€
8,00€
10,00€
23,00€
5,00€



COGNAC
Remy Martin V.S.0.P.

WHISKY NOVO | YOUNG WHISKY

Cutty Sark
J.W. Red Label
Bushmills

J.B.

Jack Daniels

WHISKY VELHO | OLD WHISKY

J.W. Black Label

Cardhu

The Balvenie Doublewood
Talisker 10 anos
Laphroaig Quarter Cask
Bulleit Shoulder

Green Spot

COCKTAILS | OLD WHISKY
Art Cocktail

Vinho verde, Campari, limao e hortela
Green wine, Campari, lemon and peppermint

Alexander Brandy

Brandy, creme de cacau e natas
Brandy, cocoa cream and cream
Caipirinha

Cachaca, acticar amarelo e lima
Sugar cane rum, Brown sugar and lime

15,00€

7,00€
8,00€
7,00€
7,00€
10,00€

10,00€
15,00€
16,00€
10,00€
14,00€
10,00€
14,00€

9,00€

7,00€

8,00€



Caipirissima 9,00€
Rum, lima e aclcar
Rum, lime and sugar

Kir Royale 8,00€
Creme de cassis e champanhe
Cassis cream and champagne

Mojito 8,00€
Agua gaseificada, sumo de lima, rum e acucar
Sparkling water, lime juice, rum and sugar

Daiquiri 8,00€
Sumo de lim&o natural, xarope de aclcar e rum silver
Natural lemon juice, sugar syrup and silver rum

Manhattan 8,00€
Bourbon e vermute doce
Bourbon and sweet vermouth

Pina Colada 9,00€
Leite de Cbco, sumo de anands e rum
Coconut milk, pineapple juice and rum

Margarita 9,00€
Sumo de limao, triple sec e tequila
Lemon juice, triple sec and tequila

Cocktail sem alcool | Non-alcoholic cocktail 9,00€
Sumo, sumo de limao, morangos e lima
Juice, lemon juice, strawberries and lime

* Precos incluem IVA a Taxa em Vigor | The prices include VAT at rate

**Alergias e intolerancias alimentares - Antes de fazer o seu pedido, por favor consulte
a nossa equipa sobre as suas necessidades | Food allergies and intolerances - Before
ordering please consult our staff about your requirements

***Nenhum prato, produto alimentar ou bebida, incluindo couvert, pode ser cobrado se
nao for solicitado pelo cliente ou por este for inutilizado | No dish, food or drink, including
couvert, may be charged if not requested by the customer or if not used by them

**** Se pretender, dispomos de menus vegetarianos, dietéticos, celiacos e desportivos |
If you wish, we have vegetarian, dietary, celiac disease and sports menus




