
COUVERT
Slow fermentation wheat bread and cornbread, our butter and regional olive oil   5,50€

TO START
Clam rissol with bulhão pato sauce   9,00€

STARTERS
Vegetable cream soup and croutons   4,00€ 

Chestnut velouté and shimeji mushrooms   6,50€

Shrimp and sauce   13,00€
Green asparagus with cured egg yolk and nuts   12,00€

MAIN COURSES
Black pork cheek with mashed potatoes and fresh herb salad   25,00€

Baked duck rice with crispy crust   26,50€

Carolino rice with fresh mushrooms and São Jorge cheese (vegetarian)   22,00€

Shredded salt cod “à Brás” with pil pil sauce   25,00€
Fresh fish rice with prawns (2 pax)   41,00€

DESSERTS
All about Honey and Yogurt   6,00€

Chocolate panna cotta with crumble and raspberry textures  7,00€
Sliced fruit   5,00€


