starters

soup bread butter olives pate
4 3 1 2 2
“chouri¢o a bombeiro” “bolinhos de bacalhau”v@
flaming chourigo salt cod fritters
aguardente serra cheese & piri mayo
8 7

acores & madeira
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“améijoas a bulhao”

sauteed clams
white wine sauce

9

“gambas a guilho”
garlic butter shrimp
white wine & olive oil sauce

8

“cogumelos a bulhdao” @
sautéed mushrooms
white wine sauce & bread

5

“sardinhas assadas”
grilled sardines
toast, tomato & peppers

6

“montadinho alentejano”
sausage & pepper skillet

chourigo, linguiga & onion

8
“mexilhao a algarve” “calamare frito”
sauteed mussels crispy calamari
white wine sauce lemon & tartar sauce
9 7
Please speak to staff for any food allergy or intolerance queries. 9
A discretionary 10.5% service charge is applicable to bills plant-based

and is shared amongst all staff. alternative




mains

“francesinha”na
porto sandwich
steak, sausage, ham & cheese

16
“bacalhau @ minhota” “bacalhau a lagareiro”
fried salt cod grilled salt cod
fried potatoes & caramalised onions roast potatoes & green beans

22 22

acores & madeira
“arroz de marisco”

“espetada madeirense” |; ; ° seafood rice casserole
beef skewer o Can© brown crab, shrimp & mussels
flatbread, fries & salad “‘ 22
20 s
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bacalhau com natas”™»

creamy cod bake
potatoes, onions, cheese & pastry

18

“peixe do dia grelhado”
grilled catch of the day

seasonal vegetables

18

“porco a alente_jana”‘a
pork tenderloin with clams
fried potatoes & pickles

16
“bitoque a chefe”
thin steak with beer sauce
fries, rice, eqg & salad
16
“tabua de porco grelhado”
six-cut pork platter
apple purée, bacon mayo & fries

19

~ . (13 M ”
“frango a guia” cataplana algarvia

chargrilled corn-fed chicken chicken & chorizo cataplana
fries, tomato & onion salad clams, shrimp, onions & peppers
16 18

“feijoada algarvia”o
sausage & white bean stew
sweet potato & rice

16 )
plant-based

alternative




