
APPLE TART TATIN € 8.50
SERVED WITH VANILLA ICE CREAM 

TIRAMISU € 8.50
MASCARPONE CREAM, MARSALA BISCUIT  

AND CHOCOLATE, SERVED WITH COFFEE ICE CREAM 

CHOCOLATE BROWNIE € 8.50
served with salted caramel, creme anglaise  

and vanilla ice cream 

CHEESE BOARD FOR TWO € 16.00
cream cheese (serra da estrela), brie, gorgonzola, cured 

cheese – served with crackers, grapes and jam

SELECTION OF ICE CREAM € 4.00
Please as your server the flavour details 

SIDES
Roasted carrots - wilted spinach - handcut fries 

- Diced garlic potatoes - african rice - green salad -  
sweet potatoes fries - sauté mushrooms

€ 4.50 each

SUPER GRAIN SALAD € 14.50
Quinoa, pearl barley, green leaves, tomato, red peppers, 
edamame, avocado, brocolli, roasted hazelnuts, feta 

cheese, served with almond and basil yogurt 

TUNA POKE BOWL - VEGGIE OPTION € 17.00
Bluefin tuna, shari, avocado, radish, pickled ginger, wakame, 

red onions, spinach, leeks, sesame and sriracha mayo 

Teriaki chicken € 18.50
Grilled marinated chicken, sushi rice, wakami, pistaccios 

and miso sauce 

Prawn’s linguini € 22,50
Fried prawns, spinach, tomato, cooked in tomato and  

bisque sauce, coriander, olives and feta cheese  

Fish and Chips € 18.50
Battered cod, hand-cut fries, peas and tartar sauce 

Seabass € 23.50
Grilled seabass, artichokes and mushrooms ragoût, 

celery and cauliflower puree and saute potatoes 

Tuna steak € 21.50
Grilled tuna steak, sweet potato puree, red peppers coulli, 

pak choi and fennel 

Chicken supreme € 21.00
Chicken supreme, black pudding, potato gratin, spinach, 

mushrooms, madeira wine sauce 

FILLET STEAK € 32.00
FILLET STEAK, PORTOBELLO MUSHROOMS, ROASTED CARROTS, 
ROCKET AND PEPPER SAUCE, SERVED WITH HAND-CUT FRIES 

chicken curry €19.50  or  prawn curry € 21.50
homemade curry sauce, served with mango and chilli, 

lime and coriander rice 

The cheeky pup cheeseburguer € 18.00
Homemade beef burguer, melted cheedar cheese, tomato, 

lettuce, pickles, red onions, mustard, ketchup served  
with hand-cut fries

Chestnuts and mushrooms risotto € 19.50
served with grilled asparagus

HOMEMADE VEGGIE BURGER € 17.00
Chickpeas, quinoa, red Pepper and beans burger, avocado, 
lettuce, tomato, red onions and sweet chilli served on 

caco bread with hand-cut fries 

24OZ CÔTE DE BOEUF € 72.00 
Grilled, served with confit tomato, hand-cut fries, 

bearnaise and Pepper sauce, two options of sides 

HOMEMADE 
DESSERTS

MAINSSTARTERS

SOUP OF THE DAY € 6.00
(daily market vegetable soup)

Mediterranean seafood soup € 10.50
Monkfish, clams and prawns gently cooked on tomato 

and seafood bisque served with toast 

CHICKEN WINGS € 12.50
Chefs famous hot sauce, celery and blue cheese dip

PRAWNS A LA GUILLO € 18.00
Fried prawns in a spicy garlic and coriander sauce 

served with toast  

BANG BANG CHICKEN € 13.50
Crispy fried chicken with spicy asian sauce,  

pineapple, coriander and sesame seeds 

 
 Lamb koftas € 14.50

Served with gratted cheese and garlic caco bread,  
yogurt and mint sauce 

Tuna tacos € 16.50
Marinated tuna, avocado, tomato, watercress, onions, 

coriander, lime and wasabi mayo

Burrata & Prosciutto € 15.00
Burrata with roast almond pesto, prosciutto, 

fresh tomato salad and watercress

Pork croquettes € 14.50
homemade porc croquettes, served with pickles 

cucumber, apple and ginger puree

DINNER

If you have any specific allergies or dietary requirements, please inform your waiter  |  Vat included  |  we have a complaint book  |  no dish, food item or drink, including the couvert,  
may be charged for if it was placed on the table without the consumer having ordered it and as long as the customer did not consume eny part of it (DL 10/2015, 16-01)
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