har nio & servigo: Cozinhar & wm wmodo de amar oy ontros”

“Coz

ENTRADAS ==
CREME DE LEGUMES 4.50€ FOLHADO DE QUEJO CHEVRE 9.00€
Delicado e aveludado Servido com compota de maca caramelizada

CAMARAQO AO ALHO 12,50€
A.SINHAS DE FRANGO : e 7.50¢€ Azeite exfra virgem e camardo da nossa costa,
r’?%:‘:gi}g?gfczgeo panadas servidas com delicioso temperado c/alho fresco, sal e pimenta

CEVICHE DE SALMAO 12.50€
go?;uenwue?gftgnscdprﬁgﬁw?ms e 7.50€ Salmaoc numa marinada de frutas citricas
servido ¢/ maionese de alho caseira ¢ TABUA SERRANA - (2pax) 13,50€
MOZARELLA ASSADA 8.00€ Selecgao de charcutaria e queijos,

Servida com salada de fomate cherry

COUVERT: Pdo na caixa, manteiga composta e azeite regional - 2,50€

servido com compota de aboborg

200gr 300gr

VAIIA 14.50€ 17.50€
ACEM 15.50€ 19.50€
LOMBO 22.00€ 27.00€
SURF & TURF 200gr 32.50€

Bife do lombo servido com camardo figre

T-BONE s00gr 24.50€
TOMAHAWK 1000gr - (2pax) 58.00€
PARRILLA FAUSTINOS - (2pax) 36.00€

400gr da nossa melhor selec@o
de carne Angus e peifo de frango grelhado

PARRILLA NATURAL - (2pax) 42.00€

600gr da nossa melhor selec@o
de carnes Angus

PARRILLA MAR E TERRA - (2pax) 50.00€
400gr da nossa melhor selecdo
de carne Angus servido com camardo tigre.

"\ 'd

3.50€

BATATA FRITA CASEIRA

Especialmente crocantes

PURE DE BATATA

Regado com delicioso molho de assado
BATATA DOCE FRITA
Deliciosamente doce

RODELAS DE CEBOLA

Panadas e estaladicas

ESPARREGADO

Espinafres cremosos

SALADA DA HORTA

Simples e colorida

LEGUMES ASSADOS NO FORNO

Com femilho fresco, flor de sal e pimentas
COGUMELOS SAUTE
Aromatizados com alho e fomilho fresco

CAMARAO TIGRE

Grelhado e glaceado com manteiga

4.00€

4.00€

4.00€

3.50€

4.00€

4.00€

11.00€

MOLHOS: Pimenta; Cogumelos; Mostarda mel; Maionese alho; Barbecue; Queijo azul - 2,50€

ENTRECOSTO DE PORCO A ANTIGA
Cozinhado lentamente numa mistura secreta
de especiarias.

Servido com batatas fritas caseiras e salada.

BOCHECHAS DE PORCO PRETO
Estufado com vinho do porto, servido
com pure de batata e legumes assados

COQ AU VIN
Pernas de frango cozinhadas numa marinada
de vinho tinto servido com legumes e puré de batata

CHAMBAO DE ASSADURA LENTA 18,50€
Assadoe lenfamente no forno, servido ¢/ puré de batata

€ legumes assados regado ¢/ molho de vinho finfo
aromatizado com horteld

16,50€

17.50€

15,50€

SALADA CESAR

14,50€
Uma mistura de alfaces frescas, peito de frango
grelhado, bacon, parmes&o € molho Cesar
FOLHADO LEGUMES 13,50€

Uma combinagao de vegetais do dia aromatizados
€ envolvidos numa massa crocante,
acompanhado de uma deliciosa salada

OUTROS

HAMBURGUER NO CACO 14.50€
Black Angus de 200gr, bacon crocante,
queijo cheddar e cebola caramelizada.

Servido com batata frita € maionese alho
BIFE NA FRIGIDEIRA

Bife Angus de 200gr servido com batata sauté
€ o0 hosso molho especiall

RABO DE BOI

Um rico e saboroso estufado,

cozinhado lentamente, servido com arroz basmati
CARIL DE CAMARAO

Molho de caril com coco, manga fresca

€ especiarias, servido com amoz basmati

16,50€

18,50€

18,00€

BACALHAU SAUTE

Grelhado e desfiado, servido numa cama
de broa com ovo escalfado

POLVO DA COSTA

Cozinhado a baixa temperatura em ozeite,
alho e alecrim. Terminado no forno servido
com puré de batata doce e legumes.

17,50€

18,50€

Nenhum prato, predute alimentar ou bebida, incluindo o couvert, pode ser cobrado se nao fer solicitade pelo cliente ou por este for inutilizado DL 10/2015 de 14-1.
IVA incluido & faxa em vigor - Existe livro de reclamacoes



“Covling s not service. Covking s o way of loving others”
Mis Coutor

STARTERS

VEGETABLES CREAM SOUP 4.50€
Aromatic & creamy
BUFFALO WINGS 7.50€

Tender chicken wings served

with a delicious barbecue sauce

BREADED MUSHROOMS 7.50€
Fresh mushrooms with herbs

and served w/ garlic mayo

BRAISED MOZARELLA 8.00€

Served with cherry tomato salad

COUVERT: Bread in the box, compound butter and regional olive oil - 2,50€

FROMHGRILL |

7oz 1oz
SIRLOIN 14.50€ 17.50€
RIB-EYE 15.50€ 19.50€
FILLET 22.00€ 27.00€
SURF & TURF 32.50€
7oz Fillet steak Served with
a Grilled Tiger Prawn
T-BONE 17,60z 24.50€
TOMAHAWK 3507 - (2pax) 58.00€

PARRILLA FAUSTINOS - (2pax)
140z of our prime selection

of Angus meat and grilled chicken breast
PARRILLA NATURAL - (2pax) 42.00€
210z of our prime selection

of Angus meat selection

PARRILLA EARTH & SEA - (2pax) 50.00€
140z of our prime selection

of Angus meat served with a Tiger prawn.

N\ /g

36.00€

CHEVRE CHEESE PASTRY 9.00€

Served with Caramelized Applesauce

GARLIC PRAWNS 12,50€
Cooked in extra virgin oil, seasoned

with fresh garlic, salt & pepper

SALMON CEVICHE 12.50€

Salmon in a citrus marinade

SMOKED CUTS & CHEESE BOARD - (2pax) 13,50€
Selection of the best flavors

from the countryside

HOME MADE CHIPS 3.50€

Triple cooked

MASH POTATO 4.00€

Topped with a delicious gravy

SWEET POTATO FRIES 4.00€
Delicicusly sweet

ONION RINGS 4.00€

You couldn't eat enough of these crunchy onicn rings
CREAMED SPINACH 4.00€
Creamy spinach

GARDEN SALAD 3.50€

Mix of greens and cherry tomatoes

OVEN ROASTED VEGETABLES 4,00€
With fresh thyme, salt flower and peppers.

MUSHROOMS 4.00€

Sautéed with garlic

TIGER PRAWN
Griled and glazed with butter

11.00€

SAUCES: Pepper; Mushrooms; Honey mustard: Garlic mayo; Barbecue; Blue cheese - 2,50€

BBQ SPARE RIBS

Slowly cooked in a secret blend of spices
to make them fall-off-bone tender.
Served with home made chips and salad.

BLACK PORK CHEEKS
Braised with port wine, served with
mashed potatoes and roasied vegetables

COQ AU VIN 15,50€
Chicken legs cooked in a red wine marinade
served with vegetables and mashed potatoes
LAMB SHANK 18,50€
Slow-roasted in the oven, served with mashed
potatoes and roasted vegetables drizzled with
ared wine sauce flavored with mint

16,50€

17,50€

CAESAR SALAD 14,50€
A mix of fresh leftuces, grilled chicken breast,

bacon, parmesan and Cesar sauce

VEGETABLE PASTRY 13,50€

A combination of flavored vegetables of the day
wrapped in a crunchy dough.
Accompanied by a delicious salad

OTHERS

CHEDDAR & BACON BURGUER

200gr Black Angus, crispy bacon,

cheddar, caramelized onion,

served with fries and garlic mayo

STEAK IN THE FRYING PAN

200gr Angus steak served with sautéed potatoes
and our special sauce!

OXTAIL

A rich, savory slow-cooked stew

served with basmatirice

PRAWN CURRY

Coconut curry sauce with fresh mange & spices,
served with basmati rice

~ FISH |
SAUTEED COD FISH
Grilled and shredded, served on a bed of bread
with poached egg
OCTOPUS
Cocked at low temperature in olive oil,

garlic and rosemary. Finished in the oven
served with mashed sweet potatoes & vegetables

14.50€

16,50€

18,50€

18,00€

17.50€

18,50€

No dish, food or beverage product, including the couvert may be charged unless requested by the costumer DL 10/2015 de 16-1.
VAT included. Cemplaints book available.



