
  
 

Available from Monday to Friday from 12:30 pm to 3 pm. 

 

Legal Provisions 

We will be pleased to provide any further clarification about the ingredients used in our menus. 

A children’s menu is available.  

Should you have any food allergies or a special dietary request, please let us know so we can prepare 

your menu accordingly. Please note that the kitchen has no controlled environment so there may be cross-

contamination. 

All prices are in euros and include VAT. A guest complaints book is available. 

No dish, food or drink will be charged if it was not requested by the customer and if it remains untouched 

by the customer. 
 

 
 
 

Lunch Menu  
 

Starters  

  Steak Tartar / Egg Yolk/ 

Pickles 

12€ 

Contains: Gluten / Egg / Celery / 
Mustard 
Corvina / Lemon / Capers 9€ 
Contains: Fish 
Cogolho Lettuce / 

Grapefruit / Citrus  

8€ 

 

Fish 

 Sea Bream / “Açorda” / 

Coriander 

15€ 

Contains: Gluten / Egg / Fish / 
Celery / Sulphite 
Wonton / Mussel / 

Sausage 

14€ 

Contains: Gluten / Shellfish 

 

Meat 

 Chicken / Potato / Shitake 

Mushrooms 

15€ 

Contains: Gluten / Soy / Lactose 
Oxtail / Gnocchi / 

Spinnach  

14€ 

Contains: Egg / Lactose / Celery 
/ Sulphites 

 

  

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

Vegetarian (V)  

  Orzo / Tomato / Egg  8€ 
Contains: Gluten / Egg / Lactose 
Corn / Polenta / Popcorn (VE) 6€ 
Port Wine Lees 

 
 

 

Dessert  

  Black Forest / Cacau Nibs / 

Cherry 

7€ 

Contains: Egg 
Apple / Celery / Grapefruit 5€ 
Contains: Nuts / Celery  
Mille-fuille / Banana / 

Chocolate 

6€ 

Contains: Gluten / Egg / Lactose  
Fruit Selection 6€ 

  Ice Cream 3,50€ 

 
(V) – Vegetarian 
(VE) – Vegan  

  



  
 
 


