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Menu de Jantar  Dinner Menu      (18:00h - 21:30h) 
 
Couvert Special (Patê, Presunto, Azeitonas e Pão)       
Couvert Special (Pate, Smoked Ham, Olives and Bread)   5,00€ 

Pão de Alho, queijo e orégãos  
Garlic bread, cheese and oregano      6,00€ 

Queijo Camembert gratinado, servido com mel  
Camembert cheese with honey      10,00€ 

Melão com Presunto Serrano 
Melon with “Serrano” Smoked Ham      9,50€ 
 
Carpaccio de Salmão Fumado com Alcaparras e citrinos        
Smoked Salmon Carpaccio, with Capers and Citrus    14,00€ 

Tártaro de Salmão aromatizado com lima 
Salmon tartare drizzled with fresh lime     15,50€ 
 
Camarão “À La Guilho” com Piri-Piri  
Shrimp “À la Guilho Style” with Piri-Piri     16,00€ 
 
Amêijoas “À Bulhão Pato”   
Clams “Bulhão Pato style”       18,50€ 

 

Sopa  Soup 
Creme do Dia  
Soup of the day        5,50€  
 
Sopa de Tomate com Ovo Escalfado, Croutons e Coentros.   
Tomato Soup with Poached Egg, Croutons and Coriander.   6,50€ 

 
Vegetarianos  Vegetarians 

 

Quinoa em Jardim de Legumes com Falafel  
Quinoa with Sauteed Vegetables and Falafel    12,00€ 
 
Hamburguer vegetariano com arroz e legumes 
Vegetarian burger with rice and vegetables                13,50€                     
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Massa  Pastas 
Esparguete / Spaghetti        13,00€ 

Pesto / Pesto  
Bolonhesa / Bolognese 
Carbonara Carbonara   
 

Omelete  Omelette 
 
Omelete Mista 
Ham & Cheese Omelette       13,00€ 
 

Omelete com Cogumelos 
Mushrooms Omelette       13,00€ 
 
Omelete de Camarão  
Shrimp Omelette        14,00€ 
 

 

Saladas  Salads 
“Cesar” peito de frango, iceberg, queijo parmesão, croutons, cherry, anchovas. 
“Cesar” chicken breast, iceberg, parmesan, croutons, cherry, anchovies. 14,50€ 
 
“Cesar” com Camarão, iceberg, queijo parmesão, croutons, cherry, anchovas. 
“Cesar” with Shrimp, iceberg, parmesan, croutons, cherry, anchovies. 15,50€ 
 
Niçoise, mescla alface, tomate, ovo cozido, azeitonas, cebola, atum, anchova. 
Nicoise, mix lettuce, tomato, boiled egg, olives, onion, tuna, anchovies. 13,50€ 
 
Salmão Fumado com queijo fresco, mescla de alfaces, cherry, cebola. 
Smoked Salmon Salad with cream cheese, mix lettuce, cherry, onion. 15,00€ 
 

 
Hambúrgueres / Burgers   

 
“Club House“ cebola frita, bacon, queijo cheddar.         
"Club House" fried onion, bacon, cheddar cheese.    14,00€ 
 
“Duplo” cebola frita, bacon e queijo cheddar. 
“Double” fried onion, bacon, cheddar cheese.    16,00€ 
 
“Gramacho”, cebola, bacon, cogumelos paris, queijo brie.          
“Gramacho” onion, bacon, Parisien mushroom, brie cheese.  14,50€  
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Peixe  Fish 
 
Filete de Bacalhau em Crosta de Cerveja, Puré de Ervilhas e Molho Tártaro                  
Fish and Chips, Pea Puree and Tartar Sauce       18,50€ 
 
Supremo de Salmão Grelhado, com batata a murro e legumes         
Grilled Salmon Supreme with roasted potatoes and vegetables   19,80€ 
 
Robalo no forno, com batata a murro e legumes  
Sea bass in the oven, with roasted potatoes and vegetables  18,90€   
                                                     
Caril de Camarão com arroz basmati  
Shrimp curry with basmati rice      18,90€ 
 
Camarão Tigre com manteiga de alho e arroz basmati  
Tiger Shrimp with garlic butter and basmati rice    29,90€ 

 
Carnes  Meats 

 
Peito frango grelhado com manteiga de alho ou molho de mostarda e mel   
Grilled chicken breast with garlic butter or  mustard and honey sauce 16,00€ 
 
Caril de Frango com arroz basmati  
Chicken curry with basmati rice      17,90€ 
 
Bitoque de Vitela com Ovo Estrelado   

Veal Steak with Fried Egg on top       19.50€ 

 
 

Bife Grelhado Grilled Fillet Steak      25,90€ 
Molho Pimenta Peppercorn sauce       
Molho de mostarda e mel Mustard and honey sauce    
Molho de Alho Garlic sauce     
Molho de cogumelos Mushroom sauce      
 
Bife à Portuguesa com presunto   
Fillet Steak “Portuguese Style” served with smoked ham   26,90€ 
 
T-Bone Grelhado 
Grilled T Bone          29,00€ 
 
Entrecosto “Ribs” com molho Barbecue                                                                                                                                   
Spare Ribs with BBQ sauce       26,50€ 
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Sobremesas  Desserts 

 
 

Fruta da época   
Seasonal fruit         4,50€ 
 
Bolo do dia  
Cake of the day        5,00€ 
 
Bolo do dia com gelado 
Cake of the day served with Ice cream     6,50€ 
 
Mousse de Chocolate “caseira”           
Homemade chocolate mousse      5,00€ 
 
Panqueca com gelado de baunilha, molho de chocolate e chantilly          
Pancake with vanilla ice cream, chocolate sauce and chantilly  6,00€ 
 
Petit Gateaux com gelado de Baunilha e Chantilly         
Petit Gateaux served with Vanilla Ice Cream and chantilly   6,50€ 
 
Banana Split com gelado de morango, baunilha e chocolate e chantilly         
Banana Split with Strawberry, Vanilla, Chocolate ice cream and chantilly 6,50€ 
 
Profiteroles de baunilha com chantilly e topping de caramelo        
Vanilla profiteroles served with chantilly and caramel topping  6,50€ 
 
Tarte de Maçã tépida com gelado de baunilha e chantilly         
Tepid Apple tart served with Vanilla ice cream and chantilly  7,00€ 
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ALERGÉNIOS | ALLERGENS | ALLERGENEN 

 

 

       Cereais | Cereals | Granen *glúten 

       Crustáceos | Crustaceans | Schaaldieren 

       Ovos | Eggs | Eieren 

       Peixe | Fish | Vis 

       Amendoim | Peanut | Pinda 

       Soja | Soy | Soja 

      Leite | Milk | Melk 

       Frutos de Casca Rija | Nuts | Noten 

       Aipo | Celery | Selderij 

       Mostarda | Mustard | Mosterd 

      Sésamo | Sesame | Sesam 

      Sulfitos | Sulfites | Sulfieten  

     Tremoço | Lupine | Lupine 

      Moluscos | Molluscs | Weekdieren 

Gluten Free 

Frutas e vegetais; Arroz e seus derivados; Milho e seus derivados; Fécula de 

batata; Carnes e peixes; Açúcar, chocolate, cacau, gelatinas e sorvetes; Sal; Óleos, azeite 

e margarinas. 


