
MENU - ENG
      First course – Octopus with green sauce, arugula and dehydrated olives

Fish - Cod fillet with corn bread crust, punch potatoes and greens

Meat – Iberic pork tenderloin with Port wine onion, chorizo and asparagus risotto

Dessert – Chocolate cake with caramel ice cream

Simple menu 25,00€ – First course, fish OR meat, dessert

Composed menu 35,00€ - First course, fish OR meat, dessert, 
1 glass of wine, still water 0,50cl, 1 bread, flavoured olive oil

* * * * * * * * * * * * 

MENU - PT
Entrada – Pota com molho verde, rúcula e azeitona desidratada

Peixe - Filete de bacalhau com crosta de broa, batata a murro e grelos

Carne - Trouxa de lombinho de porco com cebolada de vinho do Porto e 
arroz cremoso de chouriço e espargos

Sobremesa – Brigadeiro de chocolate com gelado de caramelo

Menu simples 25,00€ – Entrada, peixe OU carne, sobremesa

Menu composto 35,00€ - Entrada, peixe OU carne, sobremesa, 
1 copo de vinho, água sem gás 0,50cl, 1 pão, azeite aromatizado


