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OPEN BRASSERIE
12h30 - 15h

Menu
Executivo

Entrada ou Sobremesa
_ Prato Principal
Agua s/gas + café ou cha

Starter or dessert
Main course
Still water + Coffee or tea

€18

por pessoa
per person

_ Prato Principal
Agua s/gas + café ou cha

Main course
Still water + Coffee or tea

€16

por pessoa
per person
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1a5 de Dezembro de 2025

IVA incluido a taxa em vigor
VAT included at current rate

ENTRADAS | STARTERS

Creme de castanha
Chestnut cream soup

Ovos escalfados com ervilhas, molho pomodoro
e crocante de chourico
Poached eggs, with peas, pomodoro sauce, and crispy chorizo

Salada de quinoa com legumes grelhados
Quinoa salad with grilled vegetables

PRATO PRINCIPAL | MAIN COURSE

Coxa de pato confitada com arroz selvagem
e legumes salteados
Confit duck leg with wild rice and sautéed vegetables

Robalo braseado com gnocchi e pesto
Seared sea bass with gnocchi and pesto

Courgette recheada com mix de folhas verdes e pickles
Stuffed courgette with mixed greens salad , pickles

SOBREMESAS | DESSERT

Papo de anjo em calda de poejo
“Papo de Anjo” in pennyroyal syrup

Mousse ivoire com frutos vermelhos
Ivoire mousse with red berries

Carpaccio de anands com zeste de lima e sorvete de coco

Pineapple carpaccio with lime zest and coconut ice cream

®DO

@®DO

@D

Pratos sem gluten Pratos sem lactose Pratos vegetarianos
Gluten free dishes Lactose free dishes Vegetarian dishes
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