
NOTE NOT ALL INGREDIENTS ARE LISTED IN THE MENU DESCRIPTIONS. IF YOU HAVE A FOOD ALLERGY PLEASE INFORM YOUR WAITER BEFORE ORDERING
PRICES IN EURO WITH TAXES INCLUDED.

ALERGENS: 1. GLUTEN, 2. MILK, 3. EGGS, 4. TREE NUTS, 5. PEANUTS, 6. SOY, 7. FISH, 8. CRUSTACEANS, 9. MUSTARD, 10. SULPHITES, 11. SESAME, 12. CELERY, 13. MOLLUSCS, 14. LUPIN 

                                                     = PLANT BASED    

Salads

15

18,50

17,50

Main Courses

Watermelon Salad
Cucumber, Cashew, Basil, Olive Oil,
Requeijão 
*2, 3, 4
Burrata Salad
Pesto and a Selection of Colourful
Tomatoes, Panko
*1, 2
Seasonal Mixed Leaves
Mixed Greens Salad, Cherry Tomatoes, Red
Endive, Red Onion, Lemon Vinaigrette
*9, 10

20

20

23

18

7

7

18

Double Smash Burguer
Two Beef Paties, Bacon, Cheddar, Pickles, Brioche
Bun, Caramelized Onions, House Sauce and Hand-
Cut French Fries
*1, 2, 3, 9
Vegetarian Burguer 
Pea Based Plant Protein, Cheddar, Pickles, Brioche
Bun, Caramelized Onions, House Sauce and Hand-
Cut French Fries
*1, 2, 3, 9
Grilled Eggplant
Tzatziki, Escarole, Sesame Seeds 
*2,11
Short Rib Tacos
Blue Corn Tacos, Pico de Gallo, Chilli, Black Beans
Pure
*1, 2, 9, 10
Shrimp Hot Dog
Grilled Shrimps in a Soft Brioche Bunon top of a
Spicy Coleslaw Seasoned with Kimchi
*1, 3, 4, 5, 7, 8, 9, 
Crispy Chicken
Deep Fried Chicken Thigh Marinated in Piri-Piri Sauce
*1, 3, 10

18,50

18,50

21

18

10

Desserts
Chocolate Mousse
Red Berries 
*1, 2, 3, 4, 5
Lemon Merengue Pie
Lemon Curd, Mascarpone Mousse, Yuzu Ice Cream and
Meringue
*1, 2, 3
Fresh Fruit 
Fresh Sliced Fruit    
Ice Cream Scoop (choose two)
Strawberry, Vanilla, Chocolate, Lemon
*1, 2
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Cheese Board
Selection of 3 Portuguese Cheeses,
Pumpkin Jam, Bread, Grissinis, Olives and
Pickles
*1, 2, 4, 10
Cold Cuts Board
Selection of 3 Iberian Cold Cuts, Pumpkin
Jam, Bread,  Grissinis, Olives and Pickles
 *1, 4, 5, 10
Cheese & Cold Cuts Board
Selection of 2 Cheeses & 2 Cold Cuts,
Pumpkin Jam, Bread, Grissinis, Olives and
Pickles
*1, 2, 4, 5, 10
Tinned Fish Board (choose two)
Sardines, Sardines in Spicy Tomato Sauce,
Mussels,Roasted Cod (+2€), Olives,
Grissinis, Bread and Pickles
*1, 2, 7, 9,10
Broken Eggs
French Fries, Fried Eggs, Iberian Ham
*3, 10
Tuna Tartare
Soy Sauce, Chilli, Tubiko, Rice Papper
 *1, 6, 7, 11
Beef Tartare
Toasted Olive Oil Brioche, Ilha Cheese
*1, 3, 9, 10
Rissoles (2 units)
Meat, Cockle, Mushroom & Piglet (choose
two), Lime Mayonnaise 
*1 to 14
Meat Croquette (3 units)
Mustard Sauce
*1 to 14
Sea Bass Ceviche
Scallop, Leche de Tigre, Coriander
*2, 7, 8, 10, 11
Corn On The Cob
Garlic Butter and Ilha Cheese 
*2
Padron Peppers 
Salt Flower. Olive Oil

French fries

 

7

7

Petiscos

14,5

5





Ca
fé

 &
 C

há
 | 

Co
ff

ee
 &

 T
ea Café | Coffee

Expresso
Descafeinado | Decaf
Americano
Cappuccino
Latte  
Flat White

 2
2

3,5
5
6
6

Café & Infusões | Tea & Infusions
English Breakfast
Verde | Green Tea
Camomila | Camomile
Cidreira | Lemon balm
Rooibos
Tília | Linden
Frutos Vermelhos | Red Berries
Ice tea Pêssego Caseiro | Homemade Peach Ice
Tea

4

Leites e Bebidas Vegetais Disponíveis: Sem Lactose, Aveia, 
Amêndoa e Soja
Milks and Plant Based Drinks Available: Lactose Free, Oat,
Almond and Soy
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Água | Water

Vitalis sem Gás | Still Water 37cl

Vitalis sem Gás | Still Water 75cl

Água das Pedras | Sparkling Water 25cl

Água das Pedras | Sparkling Water 75cl

3

5

3
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Clássicos | Classic

 

Aperol Spritz

Porto Tónico

Mojito

Caipirinha

Negroni

9

9

9

9

9
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Drinks

Why Not Organic Sodas

     Peach & Ginger 33cl
     Elderflower & Yuzu 33cl

Aquela Kombucha

      Ginger 33cl

      Tropical 33cl

Coca-Cola / Coca-Cola Zero 

Fanta 

Sprite 

Fever-Tree Tónica 20cl

Fever-Tree Ginger Ale 

 Ginger Beer 20cl

Fresh Orange Juice 25cl | Sumo laranja

natural 25cl

Lemonade 25cl | Limonada  25cl

6

6

4

4

4

4

4

4
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Assinatura | Signature

 

Rosé Breeze
Rum, Watermelon, Mint, Lime, Soda

  Rum,Lima,Mango,Passionfruit,Coconut Water

Sunset Tropical 

Gin, Lychee, Port Wine, Campari,Orange

Lychee Porto Negroni

Sparkling Paloma
Tequilla, Orange Liqueur, Lime, Grapefruit soda ,Sparkling Wine

14

14

14

14

Mocktails
Solero                                

Gin 0.0 Lemonade

12

12

Sangria a copo | Sangria by the glass
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Licores / Aperitivos

Pallini Limoncello

Amaro Lucano

Bailyes

Disaronno

Sambuka

Grapa

Get 27

Fernet Branca

Grand Marnier

Drambuie
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Sidra / Cider

Cerveja / Beer

Super Bock 25cl

Super Bock 50cl

Super Bock Gluten Free 33cl

Super Bock 0.0 33cl

Pobeira Stout 33cl

Pobeira IPA 33cl

Pobeira Beach Lager 33cl

Somersby Maçã 33cl | Apple Somersby 33cl 4
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Rosé 
 32
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Espumantes & Champanhes | Sparkling Wine

Quinta da Pedreira, Bairrada
Maria Gomes e Bical
Morgado do Bussaco Rosé, Beiras
Baga
Murganheira Millanise, Douro
Chardonnay, Pinot Noir
Ruinart, França
Chardonnay, Pinot Noir, Pinot Meunier

Quinta de Santa Cristina, Vinhos Verdes
Avesso
Aphros, Vinhos Verdes
Loureiro

Vicentino, Alentejo
Arinto, Sauvignon Blanc, Chardonnay, Viosinho
Pequeno Dilema, Douro
Arinto, Viosinho, Rabigato, Alvarinho
Henri Bourgeois, França
Sauvignon Blanc
Drouhin Macon, França
Chardonnay
Xisto Ilimitado, Douro
Rabigato, Gouveio, Arinto

Quinta de Lemos, Dão
Touriga Nacional
Vicentino, Alentejo 
Aragonez e Touriga Nacional
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Vinho Branco | White Wine

Laranja | Orange

Génuria, Lisboa 
Viosinho, Moscatel Graúdo

Vinho Tinto | Red Wine
Vicentino, Alentejo
Syrah
Muxagat, Douro
Tinta Barroca
H.O, Douro 
Tourigas Nacional, Touriga Franca

Vinho do Porto | Port Wine

Cockburns Dry White
Cockburns Tawny 
Dows 2020 LBV
Grahams 20 Y

       6
6
8

13

Seleção de Vinhos a copo 7€  
Selection of wines by the glass 7€
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Vodka
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Whisky

Gin

Citadelle

Monkey 47

Hendriks

Nordés

Engine

Sharish

Bulleit Bourbon

Makers Mark

Laphroaig 

Macallan 12 Y

Johnnie Walker Blue Label

10

14

16

21

35
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18
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18

Cognac

Remy Martin VSOP

Hennesy VS

Remy Martin XO

Trigo Limpio

Tito’s

Grey Goose

Tequilla & Mezcal

Patrón Silver

Patrón Reposado

Orendain Blanco

Orendain Reposado

Elemental Mezcal

14

14

10

10

10

Vermute

Mancino Bianco

Mancino Rosso

Mancino Dry

10

10

10
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14

16

32

5cl 5cl

Rum
Planteray 3 Stars

Planteray Original Dark

Diplomático

8

10

14
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