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Nenhum prato, produto alimentar ou bebida, incluído o couvert, pode ser cobrado se não for solicitado pelo cliente 
ou por este for inutilizado | caso tenha alergias a algum alimento, por favor verifique a lista dos alergénios | trabalhamos 

com produtos frescos, alguns pratos podem não estar disponíveis | temos livro de reclamações |  iva incluído à taxa em vigor

E M E N T A  D E  A L M O Ç O S  

TÉ MOS MENU INFANTIL



COUVERT bread, butter, olives, daily pate.................................................... 5 
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LOBSTER BISQUE..................................................................................... 15
RICH FISH AND SEAFOOD SOUP............................................................. 11
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BAKED SALT COD with caramelised onions, peppers, roasted tomato and boiled eggs......31
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MONKFISH with prawns, white rice and salad................................................ 31
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RICOTTA AND SPINACH TORTELLINI with sage butter and walnuts........... 19

SPECIALITIES FOR TWO
SEAFOOD RICE......................................................................................... 57
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SEAFOOD PLATTER................................................................................. 95

No dish, food product or drink, including couvert, can be charged if it is not requested by the customer or 
is unused by him. | if you have an allergy, please ask our staff for the allergen list | we work with fresh products, 

some dishes might not be available | we have a complaints book | vat is included

L U N C H  M E N U

WE HAVE A CHILDREN’S MENU


