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Caldo verde | Portuguese kale soup

Migas de broa | Portuguese-style cornbread 
crumbs

Batata a murro | Smashed potatoes

Peixinhos da Horta | Portuguese-style green 
bean fritters

Bu�et quente
Hot bu�et

Arroz doce | Rice Pudding 

Leite creme | Portuguese custard

Pudim | Pudding 

Bolas de berlim | Berlim doughnuts

Pasteis de nata | Portuguese custard tarts

Copos de fruta | Fruit cups

Churros

Sobremesas
Desserts

Seleção de saladas frescas | Selection of fresh salads
(Alface, Tomate, Pimentos assados, cenoura marinada, 
pepino marinado, cebolinhas com mel e tomilho)
(Lettuce, tomatoes, roasted peppers, marinated carrots, 
marinated cucumbers, spring onions with honey and 
thyme)

Salada de Polvo | Octopus salad

Salada de orelha | Pork ear salad 

Bacalhau com grão | Codfish with chickpeas

Torricado de legumes  | Vegetable roast

Salada de batata | Potato salad 

Melão com presunto | Melon with ham

Seleção de queijos | Cheese selection

Saladas e Sopas
Salads and Soups

Vinagrete de mel e aioli | Honey vinaigrette
and aioli

Pickles, azeitonas temperadas | Pickles,
seasoned olives

Seleção de pães e tostas | Selection of breads
and toasts

Molhos e Complementos
Sauces and Complements

Sardinhas | Sardines

Filete dourada | Sea bream fillet

Entremeada de porco preto | Pork belly strips

Courato | Pork rind

Lagartos de porco preto | Pork loin strips

Chouriço | Chorizo

Chouriço Vegan | Vegan Chorizo

Na grelha
On the grill

Na Frigideira
In the Frying Pan

Bifanas | Portuguese pork sandwich

Soja/Soy

Crustáceos/Crustacean

Ovo/Egg

Mostarda/Mustard

Aipo/Celery

Molusco/Mollusk

Vegetariano/Vegetarian

Vegan

Tremoços/Lupine

Amendoins/Peanuts

Leite/Milk

Frutos casca rija/Nuts

Sésamo/Sesame seeds

Sulfítos/Sulfites

Peixe/Fish

Glúten/Gluten
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