PVP

Selecao de pao, manteigas artesanais, azeite alentejano e
tapenade de azeitonas

Selection of bread, artesanal butters, alentejano olive oil and olives
tapenade

4.50€

UM ACONCHEGO

TDEAT
[REAI

Creme de legumes da horta

Vegetable garden cream soup

Creme de tomate com ovo escalfado e presunto regional
Tomato cream soup with poached egg and regional ham

A nossa sopa de peixe da Costa Alentejana com perfume de
coentros

Our soup with fresh fish from the Alentejo coast line and scents of
coriander

3.50€

5.50€

9.00€

Salada de mozarella fresca, tomate cherry e améndoa torrada
Fresh mozarella salad, cherry tomato and toasted almond

Salada de cogumelos portobello, presunto alentejano e reducao
balsamica

Portobello mushrooms salad with alentejano ham and balsamic
reduction

A nossa salada de vieira, camaroes, e chutney de manga

Scallop salad, shrimps, and mango chutney

6.00€

9.00€

18.00€

GASTRONOMICA

C

Croquetes de alheira de caga com molho de maga golden
Portuguese game sausage croquettes with golden apple sauce
Variado de legumes da época grelhados

Variety of grilled seasonal vegetables

Creme brulée de queijo chévre caramelizado

Caramelized chévre cheese créme brulée

Carpaccio de vitela com foie gras e lascas de parmesao
Veal carpaccio with foie gras and parmesian flakes

Camarao selvagem salteado A SLOW

Sautéed wild shrimp “A SLOW”

6.00€

6.50€

8.00€

9.50€

17.00€

DA COSTA PARA O PRATO

R
COAST LINE TO YOUR PLATE

FROM THE (

Linguini de tinta de choco com salteado de camarao e mexilhao
Cuttlefish ink linguinni with sautéed shrimp and mussel

Lombo de bacalhau confitado sobre o seu arroz de sames
Candied cod loin over cod smes rice

Massada de corvina real, camarao e coentros da nossa horta
Croaker with noodles, shrimp and coriander from our own vegetable
garden

Filete de pregado da costa com risoto de espargos selvagens e
lima

Local and fresh turbot fillets with wild asparagus and lime
Tentaculo de polvo ao alho, esmagada de batata-doce e feijao
verde

Octopus tentacle prepared with garlic with smashed sweet potato and
green beans

Tranche de robalo com arroz de bivalves da Costa vicentina
Seabass fillet with rice of fresh clams from the Vicentina Coast line

A NOSSA SELECAO DE CARNES

OUR MEAT SELECTION

Peito de frango grelhado com salteado de esparguete e verduras
da época

Grilled chicken breast with a sautéed spaghetti and seasonal greens
Risoto de pato e enchidos regionais com perfume de laranja
Duck risotto and regional portuguese meat sausages with scents of
orange

Miminhos de porco ibérico com arroz de feijao

Small Iberic pork loins with beans and rice

Arroz de cabrito com cogumelos selvagens e castanhas
Goatling rice with wild mushrooms and chestnuts

Entrecote grelhado “Monte do Pasto”, batata frita e espargos
verdes

“Monte do Pasto” grilled entrecote, french fries and green asparagus
Posta de vitela na grelha com batata-doce e cogumelos
salteados

Veal steak on the grill with sweet potato and sautéed mushrooms

PARA UMA ALIMENTACAO MAIS SAUDAVEL

FOR A HEALTHIER FOO

Esparguete salteado com legumes da horta e tofu BIO
Spaghetti sautéed with garden vegetables and organic Tofu
Bife de seitan, esmagada de batata-doce e feijao verde
Seitan beef, with smashed sweet potato and green beans
Risoto de cogumelos selvagens e parmesao

Wild mushrooms and parmesian risotto

JS MAIS NOVOS

Peito de frango grelhado com esparguete

Grilled chicken breast with spaghetti

Hambdrguer de vitela com arroz, batata frita e ovo estrelado
Veal Burguer with rice, french fries and fried egg

Filete de robalinho com arroz de cenoura

Seabass fillet with carrot’s rice

PVP

16.00€

24.00€

24.00€

25.00€

26.00€

27.50€

14.00€

17.00€

20.00€

22.00€

27.00€

29.00€

13.00€

13.50€

14.50€

9.50€

12.00€

15.00€



Pedidos com Reserva Antecipada (consoante disponibilidade dos
Nossos parceiros de peixes, carnes e mariscos vivos)

Orders that need a reservation in advance (depending on availability of
our fresh fish, meat and seafood provides)

PEIXES DA NOSSA COSTA

FISH FROM OUR CC

0 nosso robalo ao sal (batata a murro e legumes salteados)
Our Seabass “ao Sal” (potato “a Murro” and saltéed vegetables)
Arroz / Massada de peixes e mariscos diretamente da lota
(2 pessoas)

Rice / Fish noodles and fresh seafood (2 pax)

SOS MARISCOS

Santola Cozida (2 unidade)
Boiled spider crab (per unit)
Lagosta Grelhada (a unidade)
Grilled lobster (per unit)
Lavagante (a unidade)
Crawfish (per unit)
Camarao ao natural
Shrimp “ao natural”
Camarao da Costa

Shrimp from our coast line
Mexilhao

Mussel

Percebes

Barnacles

Ameijoa Salteada

Saltéed Clam

Lingueirao a Bolhao Pato
Razor clam “G Bolhdo Pato”
Ostras ao Natural (6 unid.)
Oisters “ao natural” (6 units)

CARNE TRUE BORN BEEF DO MONTE DO PASTO,
CARNE 100 % ALENTEJANA

Costeleta de bovino - 2 pessoas

Beef Chop - 2 pax

Tomahawk de novilho - 2 pessoas

Steer Tomahawk - 2 pax

T-Bone de vitela - 2 pessoas

Veal T-Bone - 2 pax

Acompanhamentos: arroz branco, feijao preto, batata frita,
abacaxi grelhado, couve mineira, molhos (maionese de ervas
+ mostarda), flor de sal.

Side Dishes: white Rice, Black beans, french fries, grilled pineapple,
Kale, Sauces (Herbs mayo + mustard), sea salt.

PVP

85.00€ /<

55.00€

75.00€ /<¢

180.00€ /<

240.00€ /¢

45.00€/¢¢

190.00€ /¢

22.00€ /¢

130.00€ /¢

40.00€ /%

70.00€ /¢

16.00€

75.00€

92.00€

90.00€

PARA TERMINAR EM GRANDE!

FOR A BIG FINISH

Bola de gelado (baunilha, nata, tangerina, limao)

Ice cream balls (vanilla, white cream, tangerine, lemon)

Leite creme queimado

Créeme brulée

Panacota de lima, chocolate branco e gelado de tangerina

Lime panacotta, white chocolate and tangerine ice cream

Crocante de arroz-doce com gelado de baunilha de madagascar
Crunchy sweet rice with Madagascar Vanilla Ice cream

Fondant de abdbora e queijo da serra estrela com gelado de nata
Pumpkin and Serra da Estrela cheese fondant with white cream ice cream

Coulant de chocolate negro com gelado de limao Siciliano
Dark chocolate coulant with Sicilian lemon ice cream

Brownie vegan de chocolate e frutos secos e bola de gelado
VEGAN chocolate brownie and mixed nuts and a ball of ice cream
A nossa selecao de queijos Portugueses

Our selection of Portuguese cheeses

Fruta da época laminada

Seasonal sliced fruit

Fruta tropical laminada

Tropical sliced fruit

- Precos com IVA incluido a taxa legal em vigor

- Este estabelecimento tem livro de reclamagoes

- No caso de ter alguma intolerancia alimentar ou alergia,
informe o funcionario antes de efetuar pedido

- Horario de funcionamento:
[almogo] 12h30-15h [jantar] 19h30-22h30

- Prices with VAT included at the legal rate in use

- This establishment has a complaints book

-If you have any food intolerance or allergies, please inform
the employee before ordering.

- Opening hours: [lunch] 12h30-15h | [dinner] 19h30-22h30

PVP

3.50€

4.50€

6.50€

7.00€

7.50€

8.50€

12.00€

11.00€

3.50€

5.00€



