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PRIMEIRA ONDA . FIRST WAVE

Selecção de pães, torras, manteiga, 
azeitonas, mousse do chef 
(para 2 pessoas)
Bread selection, toasts, butter, olives, 
chef’s mousse (2 people)

Bolo do caco com manteiga de alho
“Bolo do caco” with garlic butter

SOPAS . SOUPS

Creme de legumes 
Vegetable cream soup

Sopa de tomate com ovo de codorniz 
escalfado
Tomato soup with poached quail egg

Sopa de peixe e coentros
Fish and coriander soup

SALADAS . SALADS

Caesar de frango (alface, frango 
grelhado, ovo cozido, croutons, 
anchovas, molho Caesar e Parmesão)
Chicken caesar (lettuce, grilled chicken, 
boiled egg, croutons, anchovies, Caesar 
sauce and Parmesan cheese)

Caesar de camarão (alface, camarão 
salteado, ovo cozido, croutons, anchovas, 
manga, molho Caesar e Parmesão)
Prawns caesar (lettuce, sautéed prawns, 
boiled egg, croutons, anchovies, mango, 
Caesar sauce and Parmesan cheese)

Atum (alface, pimento, tomate, cebola 
roxa, ovo cozido, azeite de ervas)
Tuna (lettuce, pepper, tomato, red onion, 
boiled egg, olive oil infused with herbs)

PARA PICAR . FOR SNACKING

Tempura de tamboril (molho doce chili 
e maionese de jalapeño picante)
Monkfish tempura (sweet chili sauce 
and spicy jalapeno mayonnaise)

Lapas com sumo de limão e manteiga
Sautéed limpets with lemon juice and butter

Camarão salteado em alho
Sautéed shrimps with garlic
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Asas de frango (molho Piri Piri e Barbecue)
Chicken wings (with Piri Piri and Barbecue sauce)

Frango panado (frutos secos e cereais, 
molho de mostarda e mel)
Breaded chicken (with dried fruit, cereals, 
mustard and honey sauce)

Nachos de milho com carne picada e cheddar
Corn chips with chopped meat and cheddar

PEIXE LOCAL . LOCAL FISH

Espada com banana e molho maracujá
Scabbard fish with banana, passion fruit sauce

Bife de atum grelhado (sazonal) 
Grilled tuna steak (seasonal)

Arroz de bacalhau e lima (2 pessoas)  
Codfish and lime rice (2 people)

Arroz de tamboril e gambas (2 pessoas)   
Monkfish and prawns rice (2 people)

Arroz de marisco (2 pessoas)   
Seafood rice (2 people)

GRELHADOS . GRILLED

Frango . Chicken
Bife . Beef steak
Lombo de bacalhau . Codfish
Camarão . Prawns

ACOMPANHAMENTOS . SIDE DISHES

Arroz de cogumelos e trufa
Mushrooms and truffle rice

Batata salteada com ervas frescas
Potatoes sautéed with fresh herbs

Cuscuz de vegetais
Vegetable couscous

Legumes salteados
Sautéed vegetables

Batata frita
French fries

Acompanhamento extra
Extra side dish 



VEGETARIANO . VEGETARIAN

Risotto de cogumelos
Mushrooms risotto

Tofu no forno com pera assada 
e vinho madeira
Roasted tofu and pear with madeira wine

WRAPS

Wrap de salmão fumado e queijo creme 
(molho de abacate, rúcula e cebola frita 
crocante)
Smoked salmon and cream cheese wrap
(avocado sauce, arugula, crispy fried onion)

Wrap de frango (frango panado, queijo 
cheddar, molho de mostarda e mel)
Chicken wrap (breaded chicken, cheddar 
cheese, honey mustard sauce)

Wrap light (alface, abacate, queijo fresco,
nozes e mel, servido com salada mista)
Light wrap (lettuce, avocado, fresh cheese,
nuts and honey, served with mixed salad)

Clássico (hambúrguer, alface, 
tomate e maionese de mostarda)
Classic (hamburger, lettuce, tomato, 
mustard, mayonnaise)
 
Queijo (hambúrguer, queijo cheddar, 
maionese de mostarda, alface, tomate 
e cebola)
Cheese (hamburger, cheddar cheese, mustard 
mayonnaise, lettuce, tomato, onions)
    
À portuguesa (hambúrguer, maionese de 
mostarda, presunto, cebola roxa e ovo)
Portuguese style (hamburger, mustard 
mayonnaise, smoked ham, red onion and egg)

VDM
Pickles, alface, tomate, queijo cheddar,
2 carnes de bovino, bacon
Pickles, lettuce, cheddar chees, tomate,
2 beef meat, bacon

Vegetariano (pão, hambúrguer 
vegetariano, alface, tomate)
Veggie (bread, veggie burguer, lettuce, 
tomate)
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PARA FINALIZAR . TO FINISH

Tarte de natas
Portuguese cream tart

Panna cotta de maracujá
Passion fruit panna cotta

Pudim de laranja
Orange pudding

Delícia da madeira
Gelado de maracujá, gelado de morango, 
gelado de baunilha, chantilly, polpa de 
maracujá, bolo de mel Madeira delicacy
Passion fruit ice cream, strawberry ice cream, 
vanilla ice cream, chantilly, passion fruit pulp, 
madeira honey cake

Taça peach melba
Gelado de baunilha, pêssego, chantilly, 
molho de frutos vermelhos, amêndoa 
laminada torrada, hortelã
Bowl of peach melba
Vanilla fruit ice cream, peach, chantilly, red 
berry sauce, toasted laminated almonds, mint

Banana split
Banana, chocolate, baunilha, chantilly, 
topping de caramelo, amêndoa laminada 
torrada
Banana, chocolate, vanilla, chantilly, caramel, 
topping, toasted laminated almonds

Salada de fruta 
Fruit salad

Glúten 
Gluten

Ovos
Eggs

Peixe
Fish 

Crustáceos
Crustaceans

Grãos de 
Sésamo 
Sesame 
seeds

Frutos de
Casca rija

Nuts

Moluscos
Molluscs 

Lácteos
Milk

products

Sulfitos
Sulfites

Soja
Soya beans

Mostarda
Mustard

Aipo
Celery

Vegan

Amendoim
Peanut

Tremoços
Lupini 
beans

Vegetariano
Vegetarian

Para prevenção de potenciais alergias, existe ficha 
técnica com a descrição dos ingredientes de cada 
prato. Nenhum prato, produto alimentar ou bebida, 
incluindo o couvert, pode ser cobrado se não for 
solicitado pelo cliente ou por este for inutilizado. 
Todos os preços incluem IVA à taxa legal em vigor. 
Este estabelecimento dispõe de livro de 
reclamações.

Should you suffer any allergies, a technical sheet exists 
with a full description of the ingredients of each dish. 
No course, food or drink, including couvert, may be 
charged if not requested by the customer or if 
unutilized. All prices are inclusive of VAT at the current 
rate. This Restaurant has a complaints book.
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Bread selection, toasts, butter, olives, 
chef’s mousse (2 people)

Bolo do caco com manteiga de alho
“Bolo do caco” with garlic butter

SOPAS . SOUPS

Creme de legumes 
Vegetable cream soup

Sopa de tomate com ovo de codorniz 
escalfado
Tomato soup with poached quail egg

Sopa de peixe e coentros
Fish and coriander soup

SALADAS . SALADS

Caesar de frango (alface, frango 
grelhado, ovo cozido, croutons, 
anchovas, molho Caesar e Parmesão)
Chicken caesar (lettuce, grilled chicken, 
boiled egg, croutons, anchovies, Caesar 
sauce and Parmesan cheese)

Caesar de camarão (alface, camarão 
salteado, ovo cozido, croutons, anchovas, 
manga, molho Caesar e Parmesão)
Prawns caesar (lettuce, sautéed prawns, 
boiled egg, croutons, anchovies, mango, 
Caesar sauce and Parmesan cheese)

Atum (alface, pimento, tomate, cebola 
roxa, ovo cozido, azeite de ervas)
Tuna (lettuce, pepper, tomato, red onion, 
boiled egg, olive oil infused with herbs)
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and spicy jalapeno mayonnaise)
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