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Couverl 1€ (Por pessoa Per person)
Pao de fermentacao lenta de trigo e malte, manteiga de alho e ervas e azeite
Slow sourdough wheat and malt bread, garlic and herbs butter and ofive oil
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Oslras Lirio curado Carpaccio Mexilhao
18€ (6un) 36€ (12un) (GF) (LF) 18€(GF) (LF) de Lombo de escabeche
Ao natural com limao Pickles de couve rabano, 17CGR 16C
e vinagrete mostarda e leite de tigre Lombo, mix de folhas, Mexilhao com escabeche
Natural Oysters, Cured Amberjack, pickled emulsdo de trufa quente de cebola e acafrao
lemon and vinaigrete sauce kohlrabi, mustard seeds Tenderloin carpaccio, Mussels with safron
and leche de tigre sauce mixed greens, truffle sauce  and onion escabeche sauce
. * 0< Entradas Slarlers >0 ¢ *
Burrala Sopa Demi cuil Camaroes
17€GH V) de cebola de foie gras Al Ajilo
Burrata com cogumelos, 15€ 20C 19€C (GF)
castanha e pesto Sopa de Cebola Com salada de pickles caseiros, Camardes ao alho
Burrata cheese with mushrooms, Gratinada tostas e marmelada de figos e malagueta
chestnut and pesto Onion soup au gratin Foie Gras demi cuit with homemacde Prawns ‘Al Ajilo”

pickles salad, toast, and fig jam
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Bougain Wellington’s

Beefl Wellington Wellington de Salmao

01€ 2P) (35210 min) 55€ (2P) (35210 min)

Lombo de Novilho selado, mostarda, Recheado com salméo,
envolvido em uma duxelles de grelos, pasta de queijo creme
cogumelos, presunto e massa folhada e aneto
Seared veal loin, mustard, wrapped in a Salmon, turnip greens,
duxelles of mushrooms, ham and puff pastry cream chease and dill filling

Wellinglon Vegelariano
29€ (35240 min) (LF)
Abdbora recheada, castanhas e cogumelos
com demi glace de legumes

Butternut squash filled with chestnuts,
mushrooms with vegetables sauce

(V) Vegetariano (VG) Vegan (GF) Gluten free (LF) Lactose free .
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Arroz de Carabineiros Pleurotos & \ipo
¢ SIFFIHOS 25C(GF)
75CemGh Puré de aipo com citrinos,
_| Red prawn rice and citrus 5 pleu r(I)PEOSd grelhados
e molho de sésamo
[ I , , I | Celery purée with citrus,
o Pregado "5~ BacalhauaBras - grifed mushrooms
206 (GF) 30C (GF) (LF) \\ f’/
Com puré de couve-flor Lascas de bacalhau, cebola,
e jus de peixe batata, azeitona e ovo g @
Turbot with cauliflower purée Shredded cod with onions,
- and fish sauce T 17  Ppotatoes, olives and egg M Acompanhamentos
| | | | Side dishes
+— Tagliolinide Camarao - — Polvoalagareiro - Alcachofra Gratinada
20€ (GF 29C . .
0GR Artichoke au gratin
Com sofrito de pimentos Batatas, grelos 1€
e molho de marisco e molho romesco -V
Shrimp tagliolini, bell pepper Octopus “a lagareiro’, potato, Arroz de cogumelos
am sofrito and shellfish sauce T T 8reens and romesco sauce M Mushroom rice
[ | [ |
7€ (GF)
. Legumes Assados
Carne/Meal Roasted vegetables
* <><i] \OO M’ 7€ (GF) (V)
Entrecote Pato Costeletas Feijao Verde Salteado
20€ (GF) 20€(6R) de borrego Sautéed Green Beans
Grelhado com molho | |Pernade pato confitada, 35C 7C GF) (V)
acafé Par_is couvede Blr’uxelas"~ Crosta de mostardas i .
e batatas fritas salteadas, puré defeijao | | e arroz de cogumelos Puré de Batata Bougain
Grilled Entrecéte branco e molho de aves Lamb chops Bougain Mashed Potatoes \
with “Café Paris” sauce Confit duck leg, sautéed in mustard crust 7C (GF) (V) \
and french fries Brussels sprouts, white bean and mushroom rice
purée and poultry sauce CE?\!}’?\: glc;\SogE%I:r?ndaci):e
. Grilled Asparagus
Steak Tartare Steak Diane with béarnaise sauce
30€ (GF) (LF) 30€ @GR 8C (GRH (V)
O tradicional, cortado a faca Lombo de Novilho selado, ,
servido com salada verde molho com cogumelos Puré de Batata com trufa
e batatas fritas e batatas fritas Mashed potatoes with truffle
The traditional hand-cut beef tartare Pan-fried loin steak, 10€ GR V)
served with green salad with mushrooms
and french fries

and french fries 7
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IVA incluido a taxa legal em vigor | VAT included
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