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PETISCOS (SMALL PLATES)

Seabass carpaccio

seabass, fresh mango sauce, mint olive oil

Améijoas a Bulhdo Pato

clam, Mainova extra-virgin olive oil, bread

Prawns and bisque (4pcs)

prawns, bisque, bread

Chickpeas and octopus salad

chickpeas, soft octopus, massa de pimentéo

Pastéis de bacalhau  (4pcs)

bacalhau, mashed potato, nutmeg

Zucchini salad

zuchinni, fennel, Mainova extra-virgin olive oil, Pine nuts

28.0

22.0

20.0
(+ 2pcs 10.0)

19.0

10.0
(+2pcs 5.0)

18.0



PETISCOS (SMALL PLATES)

Burrata cheese and tomato 26.0

burrata, tomato, basil oil

Grilled halloumi and sautéed mushroom 22.0

halloumi cheese, 4~5 mushroom

Patat r
atatas bravas 10

fried potato, bravas, aioli

Bread platter 1.0

home-made bread, tapenade, sardine paté, Mainova extra-virgin

Ibérico jamén de cebo de campo 100% (30g) 30.0

jamén, home-made bread



MAIN PLATES

Caldeirada

today’s fishes, cuttlefish, clam, fish stock, coriander, rice

Piripiri chicken

thigh, piripiri sauce, coriander, rice

Seabass steak

seabass, potato, kale salad, Maldon salt

Polvo & lagareiro

soft octopus, potato, tapenade, turnip green, coriander

32.0

28.0

40.0

38.0



MAIN PLATES

Bacalhau pasta

bacalhau(dried salt cod), cod stock, kadaif

Presa Ibérico de bellota steak

presa lbérico de bellota, bifana sauce

Mushroom risotto

4~5 mushroom, porcini stock, chicken stock

25.0

45.0

25.0



DESSERTS

4]

Pastel de nata (1PCS) 5.0
espresso (+3.0)
ice cream (+3.0)

Jeju hallabong sorbet 5.0

SIDE

White Kimchi from Dihirang 3.0

Home-made bread 3.0

Rice 3.0

Olive 6.0



HAM

Ibérico jamén, cebo de campo, Covap (30g)

Jamén, home-made bread

Ibérico chorizo (30g)

Ibérico salchichon (30g)

CHEESE

Comte 8 mois AOP (50q)

Comte 18 mois AOP (50g)

Bellavitano (38¢)

Brillat Savarin IGP (50gq)

Cheese platter & bread

30.0

7.0

7.0

10.0

11.0

10.0

13.0

31.0



