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(Q/Olah/\/d ;ta

P80/ Bread
antqiga/ Butter P
P&o de Alho/ Gary; .00Mt

. Piod *rlic Bread 40.00My

} . ¢ Alho com Queijo /Garlic Bread wi 200.00My
Azeitonas/ Olives ith Chease 240,00y
Quiejo/ Cheese 120.00Mt

$Q
Entradas/ s,
Cocktail De Camarao/ Prawn Cocktail 580.00Mt
Carangueijo Ao Natural/ Cold Boiled Crab 780.00Mt
Camar3o Ao Natural/ Cold Boiled Prawns soo; 680.00Mt
Lulas Grelhadas/ Panadas 400.00Mt
Calamari Grilled/ Deep Fried
Tentaculos de Lula Grelhadas/ Panadas 400.00Mt
Calamari Tentacles Grilled/ Deep Fried
550.00Mt

¢.amardo Alhinho/ Garlic Prawns oy
Ameijos/ Clams 620.00M!
H"ﬁlﬂo/ Musss's rawn Cakes €. q0.00Mt

(unldada)/ P
ers ea.

Riceois De Camarao hoporis

Ostras (unidade)/ Oyst
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Figadoe (Frango)/ Livers (Chicken)

Muelag / Giblets 3490.00Mt

Chourigo (inteiro) 630'00Mf

Bife Trinchado / Cut Steak 550:00Mf

Chamusea (carne) (unidade)/ Samoosa (meat) ea. 90.00Mt

Travessa De Petisco/ Z Pessoas

cnack Platter/ 2 People 430-009'“’

(Rigeole, SamoDSAS, Lula Grefhada, Bife Tri
(Riceole, Samooga, Grilled Calsmeri, Curt

Travessa De petisco/ 4 Pessoas

cnack Platter/ 4 People

Sopa de Legumes/ Vegetable Soup 270.00Mt
Copa de peixe/ Fish SouP 270.00Mt
Copa de Marisco/ ¢eafood Soup 370.00Mt
Caldo verde/ Green Soup 360.00Mt
lho, Azeite, Leva

com Pure de Batata, A
Chourigo)

garlic, olive-oil and
Chourigo Gausage)

(Gopa de Cowve
potato,

(Cabbagé coup with mashed
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' $aladas/ Salads

Salada de Marisco/ Seafood Salad 620.00Mt

(Camarao, Mexiihao, Lula & com Alface, Tomate, Peppino, Cebola & Azeltona

Temparada Com um molho Vinalgretts & com um Molho de Marlsco de
Mayonnalsa por olma)

(Prawne, Museale, Calamar! with Lettuce, Cucumber, Onion and Olives,
Sprinkled with Vinalgratts and topped off with a Seafood Sauce)

Salada de Atum/ Tuna Salad 600.00Mf

(Atum com Ovo Goxldo com Alface, Tomats, Cebola & Azeltona temperado
tom Azelta & Vinagre com molho de mayonalge) (Tuna with Bolled Egg,
Lattuce, Tomato and Olives Sprinkied with Olive OIl and vinegar

with mayonnaiga sauce)

Salada de Polvo/ Octapuss Salad 580.00Mt

(Polvo Trichado com Cabola, Alho & Salsa Picada com Azlete 6 Vinagre)
(Octopuss with Chopped Onlon, Garlic and Parsley with Olive Oil and Vinegar)

Salada Portuguesa/ Portuguese Salad 320.00Mt

(Alface, Tomate, Peppino, Cabola & Pimentos Com Azeitonas Temperado com Azeite e Vinagre)
(Lettuca, Tomato, Cucumber, Onlon and peppers with Olives Sprinkled with Olive-0il and Vinegar)

Salada Grega (Tradicional)/ Greek Salad 470.00Mt

(Tomate, Pappino, Cebola com Azeitonas e Queljo Feta Temperado com Azite e Vinagre)
(Tomato, Cucumber, Onion with Olives and Feta Cheese Sprinkled with Olive-0il and Vinagre)

Salada de Frango/ Chicken Salad 580.00Mt

(Alface, Tomate, Cebola, Peppino & Azeitonas com Frango Grelhado e Quiejo Mozarella Temperado com
um Molho Vinagrete & Mayonnaise) (Grilled Chicken with Mozarella Cheese with Lettuce, Tomato, Onionc
Cucumbar and Olives. Sprinkled with a vinagrete sacuce and Mayonnaise)

Hacalhaw

Bacalhau Assado/ Grilled Bacalhau 1,750.00Mt

(Servido com Batata Cozida, Pimento, Cebola & Azeitona, Temperado com Azeite Quente e Alho)
(Served with Bolled Potato, Peppers, Onion and Olives with Hot Olive Oil and Garlic)

Bacalhau Cozido/ Boiled Bacalhau 1,750.00Mt

(Sarvido com Batata Cozida, Legumes, Cebola Cozida Ovo Cozido e Um Dente de Alho)
(Served with Bolled Potato, Vegetables, Bolled Onion, Boiled Egqg a clove of Garlic)

Bacalhau a Braz 1,350.00Mt

(Bacalhau Desfiado, frito am Azeite, Cebola, Alho, Ovo
& Batata a Pallito)

(Shredded Bacalhau Pan Fried with Olive-0il, Onion,
Garlic, Egg and Stick Potato Chips.)

CamScanner
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Lulas Grelhadas/Panadae 900.00Mt

Calamari Grilled/ Fried in Batter

Tentaculos de Lylag Grelhadas/ Panadag/ q00.00Mt
Calamari Tentacleg Grilled/ Fried in Batter

Peixe do Dia Grelhado (Posta) q50.00Mt
Fresh Line Fish (Cutlet)

Garoupinha/ Baby Rockod (Whole) 1,100.00Mt

Vemelhdo Inteiro/ Whole Soldier (Slinger) 950.00Mt

Sardinhas (5) / Sardines q20.00M¢t

(Assadas na Brassa Servidas ¢pm Batatas Coz
(Char Grilled, Served with boiled potatoes, pe

idas, Pimentos, Cebola e Azeitonas, Temperado com Azeite)
Ppers, onions and olives, sprinkled with olive oil)

Linguado Grelhado/ Grilled Sole - 1450.00Mt
Kingklip Grelhado/ Grilled Kingklip 1,350.00M¢t ‘
™ Fillet de Peixe/ Fich Fiflet 1100.00Mt
: N (Varios/ Varioug) -
Fillet de Peixe Termidor 1,250.00Mt

Fish & Chips (Pescado - Panado) (Fish in batter) 780.00Mt

(Servido com batatag fritas/ served with chips)

Atum (Filet) Com Molho de Mel e Mostarda 1,250.00Mt
Tuna Fillet in a Honey & Mustard Sauce

(Todos os Pratos nao estipulados sao servidos com batata frita
€ arroz, mas podem ser substituidos por batata cozida, legumes oy
salada. Escolha de doig) (All plates not stipulated aré served
with fried chips and rice, but can be substituted for
boiled potatoes, vegetables or alag if specified.

N Choice of two.)
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mmjbw// ywu Fish

Camardo a Sagres (10) / Prawns ala Sagres 1,300.00M¢t

(Camaroas Madlos Gralhados Na Braxza) (Medium Prawns Grllled on an Open Fire)

Camardo Grande (8)/ King Prawns @ @)@Mf

(Gralhado Na Braza) (Grillad on an open fire)

Camardo Tigre/ Tiger Prawns QQ

(Gralhado Na Braza) (Grilled on an open fire)

Camaro Panado/ Deep Fried Prawns 1100.00Mt
~ Lagosta Grelhada/ Grilled Crayfish Z,100.00Mt/kg
Lagosta Termidor/ Crayfish Thermidor ~ 2,300.00Mt/kg

(Lagosta Tirada da Casoa & Coxlda, Depols Posta & Novo Dentro da Cagca, com Um Molho De Bechamel ¢ Queljo,
o val a0 Forno.) (Craytish meat taken out of the chell and bollsd, then put back In with a whits mushroom and

choasa rauca, and placed In the oven.

Langoustines Grelhados/ Grilled Langoustines SQ
Grelhado de Marisco/ Seafood Mix Grill 2,100.00Mt

(Lagosta, Camardo, Lula, Mexhilhao & Peixe) (Crayfish, Prawns, Calamari, Mussels and Figh)

Mariscada (2 Pessoas) / 4,200.00Mt

Seafood Platter for 2(4-5win)

(Marisco, Lagostas, Camario, Lula, Mexilhao, Carangueljo, Ameojoa e Pelxe, Cozido num Molho
De Marisco a Base de Tomate e Cebola Servido Com Arroz) (Seafood, Crayfish, Prawns,
Calamarl, Mussels, Crab, Clams and Fish Brolled In a Seafood Sauce of an Onlon and Tomato

Bass, Served with Rice)

Arrozde Marisco (2 Pessoas) / 1400.00Mt
Seafood Rice for 2 (30 Min)

Arrozde Marisco (1 Pessoas) / - 750.00Mt

Comsae

Seafood Rice for 1 (30 Min)

(Arroz de tomato com cuentros alho e cebola com camargo,
lula, carangueijo, mexhilhao e ameijoa) (Rice with Prawns,
Calamarl, Crab and Mussels Stewed In a Onion, Tomato,
Garlic and Olive Oll Sauce, with Fresh Corlander)
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Caril ge Carangueijo/ Crab Cyr qg0.00M¢
(Com casca) (In the shell)

(Caril Servigy ©om Arroz Branco) (Curry Serveq with White Rice)

Combe's,

Frango ¢ CamarZo/ Chicken and Prawng

1,100.00M¢
Frango e Lula/ Chicken and Calamari 1,100.00M¢t
Camardo ¢ Peixe / Prawn and Figh 1,100.00Mt
Peixe e Lula/ Fish and Calamari 1,100.00M¢

Lula e Camarzo/ Prawn & Calamari 1,100.00M¢
Espetada De Lula ¢ Chourigo

Espetada / Calamari & Chourigo

1,100.00Mt
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Carme/ Meal

Frango/ Chicken : 400.00Mt
Meio Frango/ Half Chicken 530'-00Mf

; gostcleta de Vitela (500g)/ T Bone Steak 1,200.00Mt

| osteleta de Porco/ Pork Chops 406 00Mt
Espetada de Frango/ Chicken Espetada 8’50..00'4*
Espetada de Carne/ Beef Espetada a50.00Mt
Bitoque/ Mini Steak 630.00Mt
Lombinhos de Porco em vinhos de alho/ £50.00Mt

Pork steaklets in a wine garlic sauce
Bife Grelhado Sirloin/ Grilled Steak Sirloin (300g) 350.00Mt

Bife Grelhado, Alcatra/ Grilled Steak Rump (300g) q50.00Mt
Bife Grelhado, Fillet/ Grilled Steak Fillet (250g) 1,050.00Mt

Mar e Terra/ Surf & Turf 1,300.00Mt

(Fillet Grelhado, com Camarao Posto por Coma, com Molho de Bechamel & Queijo Ralado Posto por
Cima, Servido com Batata Frita ¢ Arroz) (Fillet Steak, Grilled with Prawns on Top, Topped with a

white mushroom sauce and grated cheese, served with chips and rice)

"~ Bife a Portuguesa/ Portuguese Steak 1100.00Mt

(Sirloin Grelhado, Depols Pasea Por a Frigedeira Com Molho de Alho e Vinho Tinto & Leva

Fiambre com Um Ovo Cavalho) (Sirloin Steak grilled then pan fried with garlic, red wine saucé <
Lo thena piece of ham is placed on top with an egg) L:___‘
1 oy =

Bife fillet com Pimenta Prefa em Grio Moida/ 1,150.00Mt r;:‘

Preta Molda, Depols passa ha frige
Picanha / Rump Gap (3009)

_ Freshly Ground Black Pepper Fillet Steak e
(Fillet Grelhado com Pimenta deira com molho de Vinho Tinto)
(Fillet Steak, Grilled with Freshly Ground Black Pepper, then Pan Fried with red wine sauce)
1,100.00Mt
Arroz, Feljdo Preto, Farofa ¢ Banana Frita
Rice, Black Beans, Farofa & Frl

ed Banana

Meothe/ Sances
Bechamel/ M h 170.00Mt
Q“Ia';&ch :: roomt 170.00Mt
aljo/ TReEs 170.00Mt

Pimenta Com Nats/Cream Pepper

rvidos com batata fritae
bstituldos por batata cozida, legumes 0U

calada. Escolha de doi) (All plates not stipulated are served
with fried chips and rice, but can pe substituted for

boiled potatoes, vegetables or 2

(Todos os Pratos hao estipulados sao sé

arroz, mas podem ser su

lad if specified.
Choice of two.)

S "
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Va,amm/

Travessa Vegeteriana/ Vegetarian Platter

¢ Queijo Relhado)

(Legumes Saltiados, Cuberto com Molho Bechamel
Cauce and Cheese Toppi

(Cautéed Vegetables Covered with a White Mushroom

Caril de Legumes/ Vegetable Curry

Prego / Prego Roll (Steak Roll)
Prego de Frango/ Prego Roll Chicken
Prego de Atum/ Prego Roll Tuna

Bifana (Porco)/ Bifana (Pork)
Addicionar batata frita / Add Chips

Jestas

Mista/ Ham & Cheese

Queijo Tomate/ Cheese and Tomato
Atum e Mayonnaise/ Tuna & Mayonnaise
Frango e Mayonnaise/

Chicken and Mayonnaise -
Addicionar batata frita / Add Chips

Extras

Dose de Batatas / French Fries Dose
Dose de Arroz/ Rice -

Dose de Legumes/ Vegetables
Saladinha/ Side Salad

ﬂ 4

6490.00Mt
ng)

6£0.00Mt

Pell

400.00Mt

400.00Mt
480.00Mt

400.00Mt
50.00Mt

250.00Mt
200.00Mt
290.00Mt
220.00Mt

50.00Mt

170.00Mt

160.00Mt
190.00Mt
160.00Mt



https://digital-camscanner.onelink.me/P3GL/g26ffx3k

Tﬁobmw/ Dessents,

Bolo de Caju/ Cashew Nyt Cake
Tarte de Queijo/ Cheege Cake

Tarte de Maracuja/ Paggion Fruit Tart
Molotoff/ Delicia do Sagreg

Bolo de Ananaz/ Pineapple Cake
Mouse de Chocolate/ Chocolate Mougee

~ Banana gplit

Pudim Fla/ Cream Carame|
Salada de Fruta/ Fruit Salad

Bolo de Bolacha/ Biscuit Cake

- Sorvette Baunhilla com molho de Choclate/
Vanilla Ice Cream with Chocolate sayce
Bola de Sorvette/ Scoop of lee Cream
Dom Pedro (Whisky) (Amarula, Kalyha)

ﬂy}éx/ fio&fm,

café/ Expresso
Descafinado/ Decaf
Café Duplo/ Double Expresso

Café Machiatto
(Cafq com Leite Fervido) (g

Café ¢op Panna

Xpresso with Froth Milk)

(Cafe com Natag) (Expresco with Cream)

Cappuching

Café Latte (Galao)

Café Mocha

Chocolate Quente

Cha/ Teq
Irigh Coffee

(Hot Cholocate)

(Whisky, Kahalya, Amary]a)

320.00Mt
350.00Mt

320.00Mt
320.00Mt

320.00Mt
320.00Mt

320.00Mt
320.00Mt

£0.00Mt

90.00Mt

130.00Mt
100.00Mt

100.00M¢t

150.00Mt

150.00Mt
170.00Mt-

170.00M¢t

100.00M¢
390.00Mt
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