M SALADA DE CAMARAQ DA CAPARICA 120 GALINHA A VASCO DA GANA ) Ik
STARTERS Prawns salad with mango, avo, mazzarels chesse, Chicken with clams and calamr ;
mozzaralla, Foccacia bases
OSTRAS FRESCAS DAN L STEAKS wi ol o & course
M oyslers SALAOA DE BACALHAU 5 o
,onions, rwberries and balsanic
GASPACHO GELADO A ALENTEJANA y RS o BITOQUE A LISBOETA 1500 0 ian breadwith gk & hrhs :
Bread, onions, garlc, herb, resh tomo, cucumber Boot et with egge
and o o FISH FOCACCIAUSTICA “
BIFE A PORTUGUESA 300G 190l piaza bread with blach olives & giled mushroom
FIGADO DE GALINHA COM PIRI PIRI LM S pEXEDODIA g0 ool filt, garkc, bay leaves, english mustard, splnach
Chickon vaes LM style wih chill Catof e Doy Bokad and maghed poato FOCACCIA GRECA st
Halian pizza bread with onion s fefa chesse
ORELHA DE PORCO ALENTEJANA W FLETE DE PEIXE GRELHADO jg BIFE A PRINCESA WARIA MANUELA 000 )
Pig's oars grlled with onlon, corriandar and ollve ofl Kingkfip Fillet Geflled Beat fillet with black bear, mushrooms and egge wmm n
with heros
CHOURICO ASSADOA'VILA FRANCADEIRA 80 gnDiNiHAS ASSADAS A SANTO ANTONO 50 PICANNA A LIA DE VERA CRUZ 100G ) g
Flamed chorfzo In brandy Portuguess Sardines with potatoes and red pepoer Rutmp cap Brazillan style, with black beans and rice POMODORO [
Fresh of rosa tomatoos & basll
w""‘“‘“’“""‘c'“ W poLyO A LAGAREIO DA ERICERA 1o ‘”m‘“‘mm s vmn::n
a80l8, cream onlons, cognac and spice Octopus potaloes 0n bone ']
W, S ok e o Groon papper, frosh tomato, artichokes, mushrooms
PICA PAU DA TASCA B LINGUADO GRELHADO A D.JOAO V 6800 19 “ SH[S Aolives
foat, plckiss and morzarella cheese ol e 640 Grams BAKED DI e -
AMEIOA A BOLHAD PATO B BACALHAU A LAGAREIRO 0O REINO W5 BORREGO A POVOAVELHA 15 Minoed bt gue & chil
Clama wit corriander, garlc, lemon juice and olive ol Cod Fish with ol oll, garikc, ondon, and Potatoes Lamb shank In red wine source celery, carrols,
alo otlon and  pich ofspces HANARAR "
CAMARAO ALHINHO DE CASCAIS % Hom b poaappis
Prawn ot v ol ar, brandy,cortnce, SEAFOOD PERNILOF PORCO 00 RIBATELO 185
- Pork thk 18 Wi oure ey, caros mmm “
Parma ham and sweet melon 120riled Prawns VITELO SERRANO 185 O’::mo STAGIONI y | 9
, mughroams, richokes b black ollves
Prawns Steamed LM stylo 10 uen Prawna PROSCIUTIO 118
CAMARKO TIGRE KNG GRELKADO ) w0 PASTA Pama b rock
sou, (i Mozamblean peawns In lemon butter
LAGOSTING GRELHADOS i “ DESERTS
CALDO VERDE DA HORTA [ -l o (O oo il wih lomele & oot beok
Spkaach oup wth potato and garic qp  TNEALL ADARATA 6 IcecRew
CREME OF CAMARAO DE SAGRES R e T Paea e vit o, & chl ARROZDOCE CASERD
Prawn bisque : g TETUCMALREDD w  Reopudding
AGORDA DA VO COM BACALIAU 12 v;mmm(m:n rgpmdrg o0 R0 W O AT s DECHOCOLATE 0 PORTO %
Cod fish with olive oll, garlic, corrlander SPAGHETTI ALLE VONGOLE 9 Chocolate mousse
nd egg known as parzen soup MILLIONAR'S PLATTER 1480 Wit clams, e, olve ol lomato &
S T Tpre— ’ e CREME BRULE
SAlADS and calamart LASANGE AL FORNO 105 pUDIN ABADE PERISCOS
KR e 0 e s i, [T
suce parmesan a )
SALADA GREGA [ (III(K!N oven baked FAROFIAS 0
Greek Salad Farolag
GALINHA GRELHADA COM PIRI-PIRI DE TIMOR 110 SPAGHETTI FRUTTI DI MARE 13
SALADA DE POLVO DE RIBA MAR 110 Chicken griled,with chil and gare Wit calimar, o, prwns, ocopus,daby clam, CAUMBLE DE MORANGO 5
Dﬂwl. onlons, cucumber, red h
mum:ﬁ& i CALNAAZANBEZACONLETEDECOCO. 125 Pn g andomalo S
Zambezlan chicken with coconut milk PETIT GATEAU #

Chocolate cups



