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SANDES E PETISCOS
SANDWICHES & SNACKS

Torrada de péo caseiro
Toasted bread with butter

Sandes mista
Ham and cheese sandwich

Tosta mista de pdo caseiro
Toasted ham and cheese sandwich

Sandes de atum com alface, tomate, ovo e maionese
Tuna sandwich, lettuce, tomato, egg and mayo

Sandes de presunto com alface e tomate
Cured ham sandwich, lettuce and tomato on white bread

Sandes Dom Gongalo - queijo, bacon, fiambre, ovo, alface
tomate, maionese e batata frita

Cheese, bacon, ham, egg, lettuce, tomato and mayo on white bread with chips

Prato queijos, marmelada caseira e frutos secos
Mix of cheeses with homemade marmalade and dry fruits

Prato misto de queijo e fumados
Cheeses sliced and smoked meat

03,00 €

02,70 €

05,00 €

05,00 €

04,00 €

07,00 €

09,00 €

12,00 €




REFEICOES LIGEIRAS
LIGHT MEALS

Sevigo disponivel das 12h00 as 15h00 e das 19h30 as 22h00

SOPAS

Sopa do dia
Suggestion of the day soup

Creme de legumes da horta
Vegetables cream soup

Sopa de peixe e crotdes de pao

Fish soup with bread croutons

Sandwiches

Sanduiche de Queijo fresco, fiambre e doce de abobora em pao de baguete
Fresh cheese, ham and pumpkin jam sandwich on baguette bread

Prego de Frango em minis bolo do caco com manteiga
Chicken steak on small white bread with butter

Sanduiche de Salmao fumado com queijo creme, ricula em pao de sementes
Smoked salmon with Philadelphia cheese, arugula sandwich on seed bread

Hamburger Barrosa no pao com cebola, tomate, alface
Hamburger with onion, tomato, lettuce, egg and bacon

Prego de Novilho (100gr) em mini bolo do caco com mostarda
Steak sandwich on traditional bread with mustard

Toda as sanduiche tem batata frita concertina

03,50 €

03,50 €

04,00 €

07,00 €

07,50 €

08,50 €

09,00 €

10,00 €




Saladas e Entradas
Starters and Salads

Servigo disponivel das 12h00 as 15h00 e das 19h30 as 22h00

Salada Caprese com molho pestro
Caprese salad with pesto sauce

Salada Cesar de frango do campo
Countryside chicken cesar salad

Salada de Salméao fumado e manga com molho de Queijo Philadelphia
Smoked Salmon and Mango Salad with Philadelphia Cheese Sauce

Rolo de Legumes ¢/ queijo cabra e molho balsémico de morango
Goat cheese & Vegetables rol with strawberry balsamic sauce

09,00 €

09,50 €

12,00 €

11,00 €




Pratos

Servigo disponivel das 12h00 as 15h00 e das 19h30 as 22h00

Filetes de Pescada da Nazaré ¢/ arroz de tomate e salada verde
Hake fillets from Nazaré with tomato rice and green salad

Bife do Lombo com ovo, batata concertina e salada
Steak with egg, fries’ potatoes and salad

Hamburger Barrosa, tomate, alface, ovo e bacon com batatas fritas e salada
Hamburger with tomato, lettuce, egg and bacon with fries’ potatoes and salad

Cremoso de Espinafres e cogumelos com lascas de parmeséo
Creamy spinach and mushrooms with parmesan shavings

Pizza: Havaiana, Margarita (OLV), Lesumes e Cogumelos (OLY)
Pizza: Hawaiian, Margarita, Vegetables and Mushrooms

16,00 €

17,00 €

11,00 €

13,00 €

14,00 €




SOBREMESAS

Bolo Mousse de chocolate com gelado de tangerina e telhas de améndoa 05,50 €
Chocolate mousse cake with tangerine ice cream and almond

Bosque de terra encantada 05,50 €
Enchanted land forest

Leite creme queimado 05,00 €
Créme brulée

Crepe c/gelado de baunilha e chocolate quente, chantilly e améndoa 05,50 €
Crepe with vanilla ice-cream, hot chocolat, whipped cream and almond

Gelados - preco por bola 02,80 €
Sabores: baunilha, chocolate, morango, noz, lim&o, nata, tangerina e caramelo

lce-creams - price per scoop.

Flavors: vanilla, chocolate, strawberry, chestnut, lemon, cream, grapefruit and caramel

FRUTA
Salada de fruta 04,50 €
Fruit salad
Fruta da época 04,00 €
Piece of seasonal fruit
Fruta tropical 05,00 €

Tropical Fruit




SANGRIA

Sangria 2 pessoas (0,75 1) 15,00 €

Sangria de espumante (0,751) 19,00 €
Sparkling wine sangria

FLUTE ESPUMANTE

copo 12 cl
Murganheira Bruto (2013) 06,00 €
Fresco e persistente
Fresh and persistent




BEBIDAS FRESCAS
AGUAS E REFRIGERANTES/SOFT DRINKS

Agua mineral ¢/ gés ¥4 Lt. sparkling

Agua mineral s/ gas 4 Lt. still

Agua mineral s/ gas 0,375 Lt. still

Agua mineral s gs 0,75 Lt. still

Coca-Cola, 7Up, Ice Tea, Sumol, Joi, Nordic
Agua mineral ¢/ gas 0,75 Lt. sparkling
Agua mineral s/ gés 1 Lt. still

Ténica Fever-Tree

Somersby

CERVEJAS/BOTTLED BEERS

Sagres

Sagres Bohemia

Super Bock Sem Alcool
Super Bock (Branca/Preta)
Heineken

Franziskaner - Hristall
Beck’s

1,60 €
1,60 €
1,90 €
2,20 €
2,40 €
2,70 €
2,70 €
3,00 €
3,00 €

33c¢cl/50cl
2,50 €
2,50 €
2,50 €
2,50 €
2,50 €
4,00 €
2,70 €




BEBIDAS FRESCAS

SUMOS DE FRUTA/FRUIT JUICES

Compal manga, péra ou frutos vermelhos
Mango, pear or red fruits

Limonada
Lemonade

Sumo natural de laranja
Orange juice

Manga
Mango juice

Abacaxi
Pinneaple juice
BATIDOS/MILK-SHAKES

Manga, abacaxi ou papaia
Mango, pinneapple, papaya

Batido de frutas da época
Seasonal fruits shake

2,70 €

3,30 €

3,80 €

4,40 €

4,40 €

550¢€

550¢€




CAFETARIA

BEBIDAS QUENTES/HOT DRINKS

Café expresso 1,40 €
Black expresso coffee

Copo de leite 1,40 €
Glass of milk

Abatanado 1,50 €

American coffee

Café Nespresso 1,60 €
Nespresso coffee

Café ¢/ leite 1,60 €

Coffee with milk

Café ¢/ natas 2,20 €

Coffee with cream

Capuccino 2,40 €
Capuccino

Leite ¢/ chocolate 2,40 €

Mitk with chocolate




CAFETARIA
CHAS/TEAS

Cha verde Green tea 1,70 €
Cha preto English Breakfast Black tea English Breakfast
Cha preto macga/canela Black tea with apple and cinnamon flavour

INFUSOES DE PLANTAS/HERBAL TEAS

Camomila Chamomile 1,70 €
Tilia Linden

Cidreira Melissa

Licia Lima Lemon Verbena

Menta Mint

Hortela fresca do jardim Fresh from the garden peppermint

Chocolate Rooibos e Baunilha Rooibos chocolate and vanilla

Mistura calmante Soothing blend

Exploséao de frutos vermelhos Red berry explosion

Erva Principe, Gengibre e Citrinos Herb prince, ginger and citrus

Um ché/infusao com duas chavenas 1,80 €
One tea/herbal tea and two cup




GIN'S

Tanqueray 7,00 €
Bombay 7,00 €
Gordon’s 7,00 €
Friends 9,00 €
Tanqueray 10 9,00 €
Gin Bulldog 9,00 €
Big Boss 9,00 €
Martin Millers 9,00 €
Gin Beefeater 9,00 €
Gin Hendrick’s 9,00 €
Nordés 9,00 €
G'Vine 10,00 €
Gin Mare 10,00 €
Gin Tinto 10,00 €

Componha com:

Citrinos, Coentros, Pimenta Rosa, Zimbro, Pétalas de Rosa,
Manjericdo, Carpaccio de Uva, Carpaccio de Azeitona, Pepino, Infus&o
de Frutos Vermelhos, Infuséo de Citrinos, Hortela. Todos os Gin’s
servidos com agua Nordic. Com &gua Fever-Tree acresce 1.00 €,

Compose with:

Citrus, Coriander, Pink Pepper, Juniper, Rose Petals, Basil, Grape Carpaccio,
Olive Carpaccio, Cucumber, Infusion of Forest Fruits, Infusion of Citrus, Mint. All
Gin’s with Nodic water. Fever-Tree water will have an extra charge of 1.00€.




VERMUTES

Martini Rosso
Martini Bianco Doce
Martini Bianco Extra Dry

AMARGOS/BITTER
Campari

ANISADOS/PASTIS
Ricard

COCKTAILS

Kir Royal (18cl)
Dry Martini (6¢l)
Caipirinha (12 cl)
Cuba libre (25¢l)

Vodka Laranja (25cl)

4,50 €
4,50 €
4,50 €

5,00 €

500¢€

6,50 €
8,00 €
7,00 €
7,00 €
7,00 €




DESTILADOS

DESTILED DRINKS
5¢l

Rhum Bacardi 6,00 €
Tequila Mariachi 6,00 €
Smirnoff Vodka 6,00 €
Malibu 6,00 €
Absolut Vodka 6,00 €
Havana Club 7 anos 7,00 €
Diplomatico 8,00 €

GENEROSOS

APERITIVE WINES

6 cl

Moscatel (Favaios) 4,50 €
Moscatel Roxo 7,00 €
Barros Branco Doce/Seco 5,00 €
Barros Tawny 5,00 €
Barros Ruby 500 €
Barros Colheita 2010 8,00 €
Ramos Pinto LBY 2008 6,00 €
Real Comp. Velha LBV 2010 8,00 €
Qta La Rosa 10 anos 8,00 €
Foz Ceira Vintage 2006 8,00 €
Pocas Vintage 2003 12,00 €
Graham’s 20 anos 12,00 €
Graham’s 30 anos 20,00 €
Barros Vintage 2011 14,00 €
Quinta do Naval 20 anos 16,00 €

Vallado 30 anos 20,00 €




DIGESTIVOS

AFTER DINNER
Alexander
Irish Coffee
WHISKYS
NOVO/YOUNG

Ballantines, JB, Cutty Sark, Red Label, Famous Grouse,
Jameson, Bushmilles

Logan

Jack Daniel’s

Nikka Cofeey Grain (Japonés)

Woodwork (Portugués)
VELHO/OLD

Ballantines, Black Label 12 anos/years
Glenfidish 12 anos/years

Cardhu 12 anos/years

Old Parr 12 anos/years

Balvenie, Malt 12 anos/years

J&B 15 anos/years

Dimple 15 anos/years

Glenfidish 15 anos/years

Glenfidish 18 anos/years

Balvenie Malt 21 anos/years

7,560 €
7,560 €

5cl
5,00 €
6,00 €
7,00 €
7,00 €

12,00 €

12,00 €

5c¢l
7,00 €
9,00 €
10,00 €
10,00 €
12,00 €
8,00 €
8,00 €
10,00 €
15,00 €
22,00 €




AGUARDENTES

BRANDIES COGNAC
5¢l
Bagaceira - Distilled from grape husks 3,00 €
Macieira 5 estrelas 4,00 €
Fim de Século 5,00 €
CR&F 5,00 €
S&o Domingos 5,00 €
Alianca Velha 5,00 €
Antiqua 5,00 €
Courvoisier 6,00 €
Antiquissima 6,00 €
Courvoisier v.s.0.p 9,00 €
Ramos Pinto 8,00 €
3 Medronhos 8,00 €
DOC Lourinha 9,50 €
Black Ping 13,00 €
Adega Velha 30 anos 18,00 €

Alianga X.0 40 anos 20,00 €




LICORES

LIQUEURS
6cl
Beirao 5,50 €
Anis Domus Mel Damas 5,50 €
Améndoa Amarga 550 €
Ponche 5,50 €
Triple Sec 5,50 €
Brandymel 5,50 €
Benedicyine, Drambuie, Tia Maria 6,00 €
Contreau, Marie Brizard 6,00 €
Bailey's, Batida de Coco 6,00 €
Licor 43, Frangélico, Galliano 6,00 €
Fernet Branca, Creme de Cacau 6,00 €
Grand Manier Rouge 6,00 €
Pisang Ambom, Creme de Menta 6,00 €
Jagermeister 6,00 €

Ginja 8,00 €
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Intolerancias e alergias alimentares:
agradecemos que nos comunique se pretende
esclarecimentos sobre 0s ingredientes antes de efetuar o
pedido de alimentos e bebidas.

Este estabelecimento dispoe de livro de reclamacgées/t.s.c.
Iva incluido a taxa legal em vigor.

Intolerances and food allergies:
please inform us if you want clarification on the ingredients
before ordering food and drinks.

This property has a complaints / t.s.c book.
VAT included at the current legal rate.
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