
 

 

 

 

Couvert 

Garlic flavoured butter    1,10€ 

Olives   1,50€ 

Tipical bread    2,90€ 

Tuna pate    2,70€ 
Complete couvert   6,20€ 

 

Appetizers 

“Toscana” sausage    1,60€ 

Fried ball of codfish    1,50€ 

Meat rissole    1,50€ 
Vegetable soup   2,50€ 
Padron peppers   5,00€ 

Grilled chorizo   6,00€ 

“Alheira” sausage croquettes (5 uni)    6,50€ 

Shrimp Spring rolls (5 uni)    7,30€ 
 

Vegetarian 

Vegetables pasta    12,00€ 
 

Fish 

Salted codfish with cream sauce    14,00€ 

Grilled squid “green sauce” (potatoes and vegetables)    15,00€ 

Salted codfish “lagareiro” style   37,00€ (2 pax) 

(small potatoes and vegetables)  

Octopus “lagareiro” style (small potatoes and vegetables)    

44,00€ (2 pax) 
 

Chicken 
Grilled chicken piri-piri   11,50€ 

Chicken giblets rice    17,00€ (2 pax) 

 
Iberian pork 

Black pork “secretos” premium   32,00€ (2 pax) 

(small potatoes, vegetables and garlic mayonnaise)  

\\\\Provavelmente o melhor corte do porco preto//// 
Carved black pork sirloin.  35,00€ (2pax) 

(French fries and salad)  

 
Kids Menu 

Beef with rice and french fries    9,00€ 
 

Beef premium (charcoal grill) 
“Picanha” (sirloin cap)   35,00€ (2pax) 

(rice, black beans, chips)  

Rump steak   29.99€ (2pax) 

(Potatoes, vegetables)  

“Maminha” (rump skirt) Black Angus   35,00€ (2pax) 

(rice, black beans, chips)  

T-bone   65,00€ (kg) 

Tomahawk.  68,00€ (kg) 

“Picanha” (sirloin cap) Black Angus   90,00€ (kg) 

Entrecôte Black Angus   89,00€ (kg) 

“Picanha” (sirloin cap) wagyu   195,00€ (kg) 
 

Snacks 
“Francesinha”   14,00€ 

(French fries and fried egg)  

Portuguese style steak.  15,00€ 

(French fries)  

Steak with fresh mushrooms cream.  15,00€ 

(french fries)  

“Porto” style steak 15,00€ 
(Cheese, ham, “francesinha” sauce and french fries) 

 

Garnish 

Rice    2,00€ 
Chips   3,50€ 

Tomato salad   3,00€ 
Mix salad   3.50€ 

Fried small potatoes in olive oil   3,00€ 
Vegetables   4,00€ 

Black bean stew   4,00€ 
 
 

Dessert 

Caramel Fondant (with tangerine ice-cream)   6,50€ 

 
Chocolate Fondant (with tangerine ice-cream)   7,00€ 

 

Cheesecake    5,00€ 

Sweet cream and eggs    4,50€ 

Chocolate mousse    4,50€ 

“Pão-de-ló d’Ovar” (traditional egg cake)   5,00€ 

Custard crème caramel    3,80€ 

Roast apple with cinnamon  3,00€ 
Pineapple or Mango 5,00€ 

Orange 2,80€ 

Ice-cream  2,50€ 
(Vanilla/ chocolate/ strawberry/ tangerine) 

Segreti ice-cream  (artisan)  3,50€ 
(lemon/ passion fruit/ salted caramel) 

 


