
MENU

18,50€

7,00€

8,50€

9,00€

9,00€

15,50€

4,50€

4,00€

6,50€

4,00€

6,50€

6,50€

Tomato cold soup

Heirloom tomato salad

Sardines x3 and peppers salad

Premium canned tuna, black-eye pea salad and coriander

Arouquesa beef carpaccio with capers vinaigrette Carnes Jacinto

Bluefine tuna tartare

Grilled summer vegetables and red bell pepper paste

Open face omelet with prawns and onions

Line caught squid and sheep butter sauce

Catch of the day and bivalves rice

Scarlet shrimp “a cavalo”

Alentejo pork sirloin with piperade

Bitoque

8,50€

9,50€

12,50€

8,00€

22,00€

28,00€

12,00€

22,00€

29,00€

45,00€

55,00€

28,00€

19,00€

100% Acorn fed iberic pork Cured Ham Maldonado (50gr)

100% Acorn fed iberic pork Chorizo Maldonado (50gr)

Lomo doblado Manuel Marabe (50gr)

Tête d’achard D. Octávia (50gr)

Smoked rolled pork belly SEL (50gr)

Wagyu cecina

Fresh goat cheese Guilherme

Anchovy Xaia

Potato salad Raul Reis

Codfish fried cakes (2 unid.)

Partridge fried empanada

“Green eggs”

Extras*

Trout roe (15gr)

*upon availability

12,00€ 55,00€Imperial caviar (15gr) 

Sourdough bread / Olive oil from Monte dos Fuzeiros / Marinated Olives. 3.50€/ pax

Couvert 

In case of allergies, please inform our staff.

All prices include vat tax.



In case of allergies, please inform our staff.

All prices include vat tax.

Fresh Fish and Seafood “Upon request”

Boiled, grilled or sautéed
€/Kg

MEATS

Alentejo lamb sweetbreads

Alentejo lamb chops

Ribeye Carnes Jacinto

Chuleta Carnes Jacinto

Iberic pork presa Manuel Maldonado

121,00€/kg

77,00€/ kg

128,00€/ kg

128,00€/ kg

128,00€/ kg

DESSERTS

Seasonal fruit

Fruit salad

“Leite creme

Chocolat mousse with coffee powder

Banana and caramel

Strawberry and cream

Roasted peach, pistachio and sabayon

5,50€

5,50€

5,00€

6,00€

6,00€

7,00€

7,50€

Guarnições

Fried egg. 

Plain rice

Boiled potatoes 

2,00€

4,50€

4,50€

French fries.

Sautéed seasonal vegetables

Lettuce and onion salad

4,50€

5,50€

4,50€


