N l ' ENTRADAS | STARTERS
Queijo chevre gratinado com rucula, nozes e alperce @ ®

Chévre cheese au gratin with arugula, walnuts and apricot

OPEN BRASSERIE

12h30 - 15h Creme de cogumelos shiitake @ ®
Shiitake mushroom creamy soup

M enu Focaccia com tomate confit e feta ®
Executivo

Focaccia with tomato confit and feta

Entrada ou Sobremesa

. Prato Principal PRATO PRINCIPAL | MAIN COURSE
Agua s/gas + café ou cha

Starter or dessert Espetada de frango com bacon, molho barbecue @ @
e batata brava
Chicken skewer with bacon, barbecue sauce and potatoes brava

Main course
Still water + Coffee or tea

€ 18 Dourada braseada com puré de aipo e legumes
Braised sea bream with celery puree and vegetables

por pessoa
per person

Risotto de citrinos e coentros com vieiras braseadas @

K. & Citrus and coriander risotto with braised scallops
Prato Principal

Agua s/gés + café ou cha

Main course

Still water + Coffee or tea SOBREMESAS | DESSERT

€ 16 Pera cozida em especiarias com creme Inglés @ ®

por pessoa Pear cooked in spices with creme anglaise
per person

Verrine de Fruta @ @ ®

Fruit Verrine

H Npadil Citieiace . .
INSPIra oo Brownie de chocolate e nozes com gelado de baunilha ® O

Chocolate and walnut brownie with vanilla ice cream

Pratos sem gluten Pratos sem lactose Pratos vegetarianos

13 a 17 de Outubro de 2025 @ Gluten free dishes ® Lactose free dishes @ Vegetarian dishes

IVA incluido a taxa em vigor
VAT included at current rate
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