
ME
NU
OPEN BRASSERIE

12h30 – 15h

Menu
Executivo

Entrada ou Sobremesa
Prato Principal

Água + café ou chá

Starter or dessert
Main course

Water + Coffee or tea

€ 18
por pessoa
per person

Prato Principal
Água + café ou chá

Main course
Water + Coffee or tea

€ 16
por pessoa
per person

ENTRADAS | STARTERS

Creme de legumes com azeite de ervas
Vegetable cream soup with herbs olive oil

Salada Caesar 
Caesar salad 

Carpaccio de pera com queijo Roquefort e redução de 
Vinho do Porto
Pear carpaccio with Roquefort cheese and Port wine reduction 

PRATOS PRINCIPAIS | MAIN COURSES

Peito de peru recheado com espinafres e arroz basmati 
Turkey breast stuffed with spinach and basmati rice

Bacalhau à Brás, mix de folhas verdes e pickles caseiros 
Cod “Brás style” with mixed greens and homemade pickles 

Caril de legumes com arroz selvagem e frutos secos
Vegetable curry with wild rice and dried fruits 

SOBREMESAS | DESSERTS

Pudim flan
Crème caramel 

Mousse de chocolate e frutos vermelhos  
Chocolate mousse with red berries 

Lemongrass crème brûlée 
Lemongrass crème brûlée

´30 de Março a 3 de Abril de 2026

IVA incluído à taxa em vigor
VAT included at current rate

– PT

Creme de legumes (sem glúten)
Salada Caesar (sem glúten)
Carpaccio de pera, rúcula, queijo Roquefort, nozes caramelizadas e redução

sem glúten)
Quentes

Peito de peru recheado com espinafres, arroz basmati e legumes salteados
Bacalhau à Brás, mix de folhas verdes e pickles caseiros (sem glúten)
Caril de legumes com arroz selvagem e frutos secos (sem glúten)

Pudim flã (sem glúten)
Mousse de chocolate e frutos vermelhos com crocante de laranja (sem glúten
c(sem glúten)

MENU – EN

Vegetable cream soup (gluten-free)
Caesar salad (gluten-free)
Pear carpaccio with arugula, Roquefort cheese, caramelised walnuts and Port 

-free)

Turkey breast stuffed with spinach, basmati rice and sautéed vegetables
Cod “Brás style” with mixed greens and homemade pickles (gluten-free)
Vegetable curry with wild rice and dried fruits (gluten-free)

Crème caramel (gluten-free)
Chocolate mousse with red berries and orange crisp (gluten-free)
Lemongrass crème brûlée (gluten-free)
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