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COUVERT

Pao Artesanal, Azeitona 4.9
e Manteiga Branca

Homemade Bread, Olive

and White Butter

PARA PICAR... | TO SNACK...

Salada de Pota 9,2
Squid Salad
Torresmos 8,5

Crispy Fried Pork Meat

Camarédo ao Alho 14
Sautéed Shrimp with Garlic

3 Entradas para Partilhar 17
3 Starters to Share

Salada de Pota | Squid Salad

Croquete do Cozido (2 uni.) | Meat Stew
Fried Croquette (2 units)

Feijoca de Escabeche | “Escabeche” Beans

Atum, Manteiga e Verdelho 12
Tuna, Butter and Verdelho

Croquete do Cozido 9,5
Meat Stew Fried Croquette

SUGESTAO DO DIA | DAILY SUGGESTION

Espada com Banana e Maracuja, Legumes e Arroz de Lima 23
Black Scabbard Fish with Banana and Passion Fruit, Vegetables and Rice with Lime

Arroz de Peixe, Camaréao e Bivalves

Creamy Rice with Fish, Shrimp and Bivalves

Mendinha, Batata Frita e Legumes

Braised Ox Belly, French Fries and Vegetables

NA BRASA | ON CHARCOAL

Espetada Madeirense 19,5
Madeiran Beef Skewer

Costeleta do Lombo 800g 60
Loin Steak with Bone 800g

ACOMPANHAMENTOS | SIDE DISHES

Milho Frito | Fried ‘Milho’ 3,5

Salada de Tomate | Tomato Salad 3,8

DOCES | DESSERTS

Tarte de Requeijao 6,4
Cottage Cheese Tart

Abacaxi Assado 5,9
com Vinho Madeira
Roasted Pineapple with Madeira Wine

26
26
Bife do Acém 22
Ribeye Steak
Batata-frita | French Fries 3,8
Legumes | Vegetables 4
Mousse de Chocolate e Flor de Sal 5,5
Chocolate Mousse and Sea Salt
Pijama de Sobremesas 7

Dessert Degustation
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ESPUMANTE & CHAMPANHE | SPARKLING WINE & CHAMPAGNE

Gégeé Branco Dao

Alfrocheiro, Jaen, Tinta Roriz,

Touriga Nacional

VINHO ROSE | ROSE WINE

Ti Julio Tras-Os-Montes

Tinta Roriz, Touriga Nacional

VINHO BRANCO | WHITE WINE

Ti Julio

Tras-Os-Montes
Viosinho, Malvasia Fina,
Moscatel Galego Branco

Chef Julio Pereira
Collection Dao
Malvasia Fina, Encruzado

Thyro Vinhos Verdes
Arinto

Vallado Douro
Alvarinho

Quinta do Sanguinhal Lisboa

Arinto, Chardonnay

33

27

27

43

36

39

38

Gégeé Rosé Déao
Touriga Nacional

Thyro Douro
Touriga Nacional

Ti Maria Madeira
Arnsburguer, Verdelho

Casa José Pedro Reserva
Tras-os-Montes
Viosinho, Rabigato, Arinto

1808 Portugal Beira Interior

Sauvignon Blanc

Trés Melros Douro

Rabigato, Codega, Viosinho,

Gouveio, Arinto, Alvarinho

Comenda Grande Alentejo
Verdelho, Arinto, Antao Vaz

33

40

29

32

38

31

27



)

VINHO TINTO | RED WINE

Ti Julio Tras-Os-Montes 7 27
Tinta Roriz, Touriga Nacional,
Tinta Amarela, Tinta Barroca

Chef Julio Pereira 9 43
Collection ‘08 Dao
Touriga Nacional, Tinta Roriz, Jaen

Dona Lucita Dao 36
Touriga Nacional, Tinta Roriz,
Jaen, Alfrocheiro

Patrao Diogo Lisboa 27
Casteldo, Aragonés

Aldeias de Juromenha Reserva 32
Alentejo
Syrah

Ti Maria Madeira 8 29
Aragonés, Touriga Nacional

Casa José Pedro Reserva 38
Tras-Os-Montes

Touriga Nacional, Tinta Amarela, Touriga Franca

Thyro ‘20 Douro 44
Touriga Nacional, Tinta Roriz

Vallado Douro Superior Douro 45
Souséo, Touriga Franca,
Touriga Nacional

Comenda Grande Alentejo 33
Alfrocheiro, Alicante Bouschet,
Aragonés, Cabernet Sauvignon

VINHO FORTIFICADO | FORTIFIED WINE

Fanal Achada do Louro 15 Madeira 17
Sercial, Terrantez

Fanal Chao do Sarilho 15 Madeira 17
Verdelho, Complexa

Pedra N.° 3 White Douro 6
Rabigato, Gouveio, Viosinho

PONCHA

Poncha 4
Regional

Barbeito 10 Madeira 7
Verdelho

Barbeito 10 Madeira 7
Malvasia

Thyro Colheita Tardia Douro 7
Semmilion

Poncha 4
Pescador
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GIN

Balancal Funcho 10 Balancal Tangerina
Madeira Madeira

Cannings 9
Madeira

RUM

970 Reserva 6 Anos 10 Balancal Amber
Madeira Madeira

Rum da Madeira 3 Anos 8
Madeira

AGUARDENTES | EAUX-DE-VIE & OLD BRANDY

Balancal Banana Envelhecida 1
Madeira

CERVEJA | BEER

IPA Chef Julio Pereira 33cl « 4,5%

Aroma: Intenso e frutado, com notas predominantes de frutos tropicais e citricos
Sabor: Equilibrio entre o amargor e sabores frutados, com final refrescante
Textura: Corpo leve a médio e carbonatagdo moderada

Aroma: Intense and fruity, with predominant notes of tropical fruits and citrus
Flavor: Balanced between bitterness and fruity flavors, with a refreshing finish
Texture: Light to medium body and moderate carbonation

LAGER Tréma by Dois Corvos 33cl « 4,5%

Aroma: Aroma maltado, notas herbaceas e florais

Sabor: Equilibrado com maltes doces, frescura lupulada e final limpo
Textura: Corpo leve e carbonatagdo moderada, com final refrescante
Aroma: Malty aroma, herbal and floral notes

Flavor: Balanced with sweet malts, hoppy freshness, and a clean finish
Texture: Light body and moderate carbonation, with a refreshing finish

10
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CERVEJA | BEER

Coral sem Alcool 20c| 3
Coral Alcohol Free

Coral Puro Malte 50cl| 5
Coral Pure Malt Draft

Coral Puro Malte 30cl
Coral Pure Malt Draft

AGUA & REFRIGERANTES | WATER & SOFT DRINKS

Agua sem Gas 2,8
Still Water

Coca-Cola 33cl 3,4
Sprite 53¢ 3.4
Limonada de Maracuja 4.8

Passion Fruit Lemonade

Fever Tree Soda 20c| 3

Brisa Maracuja 33cl 3

Agua com Gas
Sparkling Water

Coca-Cola Zero 33cl

Limonada
Lemonade

Fever Tree
Mediterranean Tonic 20c]|

Fever Tree Ginger Beer 30c|

Laranjada 30cl|

BEBIDAS QUENTES | HOT BEVERAGES

Carioca de Liméao 1,5
Small Lemon Tea

Descafeinado 2
Decaffeinated Espresso

Americano 2,3

Cha/Infuséo 3
Tea/Infusion

Expresso
Espresso

Garoto
Short White Coffee

Chinesa
Large White Coffee

Cappuccino

3,8

3.4

2,6
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