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DESERTSDESERTS

Bread Trilogy
With Butter and Chef's Paste & Regional Cheese

6.00€

Tartlet with Vegetable 6.00€
(2 units)

Pumpkin and Ginger Veloté
With Crème Fraîche and Chestnut Powder

5.50€

Thinly Sliced Melon
With Ham & Almond Cream

12.00€

Sautéed Shrimp “au Dolinas”

Braised Cabbage
With Baba Ghanoush and Dried Fruits

13.00€

6.50€

Farm Chicken “Escabeche” 13.50€

Broccoli Steak with Algarvian-Style
Carrot Purée

14.00€

Bacalhau D’Aire 26.00€

Low-Temperature Lamb 42.00€2 Pax

Oxtail Croquette
With Citrus Mayonnaise (3 units)

9.65€

Codfish Pastry with Egg Yolk 
With Roasted Garlic and Lemon Aioli Sauce (3 units)

7.45€

Mira D'Aire Mountain Board
Selection of Local Cheeses and Cured Meats with a
Selection of Pickles and Bread Tile

11.00€

Chef’s Catch of the Day 24.00€

Chef’s Butcher’s Cut of the Day 27.50€

Creamy Sea Xerém, Braised Bimi & Bulhão
Pato Sauce

SOLO24.80 Potatoes, Lettuce Heart Salad &
Fine Pickles
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Fruit Pavlova 8.00€
10.00€Quinta Castro 10 Anos - Porto

Chocolate Textures
8.00€Taylor’s LBV - Porto

Mille-feuille of Pastel de Nata &
Cinnamon Ice Cream

6.50€

3 Bagos Late Harvest 6.00€

Earl Grey Crème Brûlée 6.50€
Cossart Gordon Verdelho 10 anos - Madeira 10.00€

8.00€


