
ME
NU
OPEN BRASSERIE

12h30 – 15h

Menu
Executivo

Entrada ou Sobremesa
Prato Principal

Água s/gás + café ou chá

Starter or dessert
Main course

Still water + Coffee or tea

€ 18
por pessoa
per person

Prato Principal
Água s/gás + café ou chá

Main course
Still 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 de legumes grelhados, mix de folhas verdes
Grilled vegetable salad, mixed green leaves 

Carpaccio de pera com Roquefort, nozes e rúcula
Pear carpaccio with Roquefort cheese, walnuts and arugula 

PRATO PRINCIPAL | MAIN COURSE

Entrecôte na tábua com batatas wedges e espargos verdes
Entrecôte with potato wedges and green asparagus

Espetada de peixe com arroz cremoso de tomate e coentros
Fish skewer with creamy tomato and coriander rice 

Risoto de camarão e lima 
Shrimp and lime risotto 

SOBREMESAS | DESSERT

Carpaccio de ananás com gelado de coco 
Pineapple carpaccio with coconut ice cream

Papos de anjo 
Egg sponge cake in syrup

Pudim flan
Flan pudding

10 a14 de Novembro de 2025

IVA incluído à taxa em vigor
VAT included at current rate Pratos sem gluten

Gluten free dishes
Pratos sem lactose
Lactose free dishes

Pratos vegetarianos
Vegetarian dishes

Papos de anjo (sem glúten)“Papos de 
anjo” sponge dessert (gluten-
free)Carpaccio de ananás e sorvete 
de coco com raspas de lima (sem 
glúten)Pineapple carpaccio and 
coconut sorbet with lime zest (gluten-
free)Pudim flã (sem glúten)Flan 
pudding (gluten-free)
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