
 

   
 



 

 

 



 

 

 



 

 

Entrada & Prato Principal 

Starter & Main Course 

50 € 

Entrada & Prato Principal & Sobremesa 

Starter & Main Course & Dessert 

60 € 

Harmonização Vínica 

Wine Pairing 

35 € 

 



 

 

Creme de Outono 
com Tupinambor, Cogumelos Selvagens e Castanha 

Autumn Cream Soup, 
Jerusalem Artichoke, Wild Mushrooms & Chestnut 

Lula Recheada na Grelha, 
Cebola, Presunto e Tinta de Choco 

Grilled Stuffed Squid 
Onions, Cured Ham and Squid Ink 

Terrina de Pato, 
Saladinha Fresca e Molho de Citrinos 

Duck Terrine, 
Fresh Herb Salad and Citrus Sauce 

Sopa de Lebre, 
Feijão Branco e Alecrim 

Hare Soup, 
White Beans & Rosemary 

 



 

 

Ravioli de Gema 
Abóbora Grelhada e Requeijão 

Egg Yolk Ravioli 
Grilled Pumpkin & Cream Cheese 

Peixe do dia, 
Arroz de Limão e Ostras 

Fish of the Day 
with Lemon Rice & Oysters 

Raia,  
Pavé de Batata, Salsa e Alcaparras 

Skate  
Potato Pavé, Parsley & Capers 

Frango do Campo, 
com Arroz de Cabidela e Cebolas Assadas 

Free-Range Chicken 
with “Cabidela” Rice and Roasted Onions 

Bife Wellington 
com Alho Francês Gratinado 

Beef Wellington 
with Cheesy Leeks 



 

 

Tiramisù, 
Éclair e Gelado de Galão 

Tiramisù, 
Éclair and Coffee & Milk Ice Cream 

Graham’s 20 Year Old Tawny · 9 € 

Baba au Rum, 
Citrinos do Olhar Feliz 

Baba au Rhum  
with Citrus 

Dow’s 2007 Colheita · 11 € 

Tarte Tatin,  
Gelado de Cardamomo e Canela 

Tarte Tatin, 
Cardamom and Cinnamon Ice Cream 

Graham’s Colheita 1997 · 18 €  

Serviço de Queijos 

Cheese Selection 

Quinta dos Malvedos 2018 Vintage Port · 11 €



 

 

 


