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ENTRADAS

Starters

Pao, Manteiga, 3€

Focaccia de Tomate
Bread, Butter, Tomato
Focaccia

Tempura de 12€

Camarao
Prawn Tempura

Caldo Verde b€
Traditional Cabbage Soup

- b Croquetes de g€

Cogumelos

Mushroom Croquettes

% Crumble de 8€

Legumes de Inverno
Winter Vegetables Crumble

Bolinhas do 5€
Bonjardim
Bifana / Francesinha

Berliner’s made
differently

Smooth Cayenne
Grahams Fine White,
St-Germain e Anands
Foggy Sunset

Eristoff, Aperol, Campari
e Maracuja

+ Mezcal, + Smoked
Ojo de Tigre, Aperol,
Laranja e Limdo

Vegetariano/Vegetarian

Consulte o colaborador para opcdes Vegan /
Consult the staff member for Vegan options.

12€

12€

14€

PRINCIPAIS

Main Dishes

Salmado com Caril e
Arroz Negro

Salmon with Curry and
Black Rice

18€

Atum com Gyosas e
Aipo

Tuna with Gyosas and
Celery

19€

Risotto de Camardao
e Acafrao
Shrimp and Saffron Risotto

20€

Vazia Angus com Batata
Gratinada e Legumes

Angus Beef with Gratinated
Potato and Vegetables

24€

Bochecha de Porco e
Polenta Cremosa

Pork cheek and Creamy Polenta

Hamburguer de
Novilho

Beef Burger

Salada Cobb

Chicken, Bacon, Blue
Cheese, Egg & Avocado
Salad

Chili de Soja e
Arroz Basmati
Soy Chili and Basmati Rice

20€

19€

15€

14€

Risotto de Cogumelos 16€

Trufados
Truffled Mushroom Risotto

HARMONIZACAO...
The Pairing...

Manoella 30€
Douro - Viosinho,
Rabiato e Gouveio
Passagem 2021 26€
Douro - Touriga Nacional,
Touriga Franca e Tinta Roriz

30€

Quinta de Santa Teresa

Vinhos Verdes - Touriga
Nacional e Vinhdo

SOBREMESAS

Desserts

Terrago do Jardim  9€
Chocolate Garden

Creme Brulée b€
Pannacotta de 4€
Manga

Mango Panacofta
Lemon Eton Mess 6€

Selegdo de Fruta 5€

Seasonal Fruit

The Blast One
Diplomdatico, Grahams Ruby
e Xarope de Especiarias
Slow & Spicy

Adega Velha, Xarope Ameixa
e Malagueta

Puglia

Eristoff, Tia Maria e Expresso

14€

12€

HORARIO: De 2° a 4° Feira: 12h-15h e 19h-22h30

Sdbados e domingos 19h-22h30

SCHEDULE: Monday to Friday 12h-15h & 19h-22h30

Weekends 19h-22h30

12€ it




ROOFTOP LOUNGE

Sumos e Batidos Agua e Refrigerantes
Juices & Milkshake Water and Soft Drinks
e Sumo Natural de Laranja 4€ Agua Sem Gds 70cl 2,5€
""" Freshly Squeezed Orange Juice Still Water 70cl
Limonada 4€ Agua das Pedras 75cl 4€
Lemonade Sparkling Water 75cl
Milkshake de Morango 5€ Agua das Pedras 25cl 2€
Strawberry Milkshake Sparkling Water 25cl
Sump Rgvitqlizgnte 5€ Coca-Cola 35cl / Zero 35cl 4€
Revitalizing Juice Fanta Laranja 35cl
Pomar & Barril O Barista
Orchard & Barrel The Barista
Super Bock 35cl 4€ Café Ex
: presso 2€
------ Medium Espresso Coffee
Super Bock 45cl 5€ Café Americano 3€
Large American Coffee
Super Bock 90cl 7€ Latte Macchiato 3,5€
ST Extra Large
; 3,5¢€
Sommersby 4€ Capuccino
Apple Cider lced Coffee 4€  nn
fiigd Hot Chocolate Milk 4€
Cervejas Artesanais Ché 2,5¢€

Handcraft Beer .
Lucia Lima, Cidreira, Hortela Verde, Cha Preto,

P Hortela Pimenta Chocolate, Tomilho Limao,
Salineira IPA 4€ Camomila, Cha Verde, Earl Grey
Varina STOUT 4€ Tea
Lemon Beebrush, Lemon Balm, Mint, Black Teq,
Tricana PILSNER 4€ Peppermint Chocolate, Lemon Thyme,

Chamomile, Green Teq, Earl Grey

Hordrio de cozinha: 11:30h-22:30h / Precos com IVA incluido
Se necessitar de esclarecimentos sobre a presenga de alergénios alimentares no nosso menu, consulte o nosso pessoal.
Restaurant service timetable: 11:30 AM to 10:30PM / Prices with taxes inc.
If you need clarification on the presence of any food allergens in our menu, please consult our staff.




ROOFTOP LOUNGE

VINHOS BRANCOS VINHOS TINTOS

White Wines Red Wines
Douro T j Douro )¢ i it
Quinta de La Rosa b€  22€ Quinta de La Rosa Reserva  4€  22€ i
Manoella 3 30€ Passagem - 26€
Ddo Quinta do Crasto Superior - 36€
Quinta de Saes Encruzado } 30€ Alentejo
Vinho verde 2CLLIGCT b€ 22€

..... Quinta de Santa Teresa 7€  26€ Déo
Soalheiro Granit - 26€ MOB Lote 3 7€ 26€
Alentejo z

o . VINHOS ROSE

Vicentino Sauvingon Blanc 8€ 28€ Rose Wines

Douro T ﬂ

e Sparkling wines o

| Vinho verde

Bairrada T ﬁ Quinta de Santa Teresa 7€ 30€
Kompassus Blanc - 24€
Vinhos Verdes CHAMPAGNE 4
Soalheiro Brut 7€ 25€
odmelo =10 Moét & Chandon Imperial Brut 100€
Tavora-Varosa Moét & Chandon Brut Magnum  190€

Terras do Demo Rosé - 20¢ BilleCart Salmon Brut Rosé 130€




APERITIVOS
Aperitifs

Smooth Cayenne

Grahams Fine White, St-Germain e
Anands

Foggy Sunset

Eristoff, Aperol, Campari e
Maracuja

+ Mezcal, + Smoked

Ojo de Tigre, Aperol, Laranja e
Limao

MOCKTAILS

Tangerina Vibrante

Martini Vibrante, Tangerina e
Limdo
Gin Sour 0,0

Tanqueray 0.0 e Lima

SANGRIA 7
Sangria Branca 7€
White Sangria

Sangria Tinta 7€
Red Sangria

Sangria Espumante 8€

Sparkling Wine Sangria

Sangria Do Jardim
Homemade Sangria

ROOFETOP LOUNGE 9=

12€

12€

14€

8¢€

8€

22¢

22¢€

24¢€

30€

DIGESTIVOS

Digestives

The Blast One 12€

Diplomdtico, Grahams Ruby e
Xarope de Especiarias

Slow & Spicy 14€
Adega Velha, Xarope Ameixa e
Malagueta

Puglia 12€

Eristoff, Tia Maria e Expresso

COCKTAILS CLASSICOS
Classic Cocktails

Porto Ténico
Dry White Port & Tonica

10€
Aperol Spritz

Aperol, Espumante & Laranja

Mojito

Expresso Martini
Negroni
Moscow Mule

Caipirinha

12€

Pina colada
Whisky sour
Old fashioned
Daiquiri
Margarita
Bloody mary
Dry martini




WHISKEY WOOD 6CL

Bulleit Bourbon 12€

Johnnie Walker Black 12€

Chivas 12 12€
Bushmills 12€
Glenfiddich 12 14€
Nikka from the Barrel 17€
VELVET VODKA 6CL
Absolut 9€
Grey Goose 14€
Belvedere 16€
TEQUILLANA 6C

Patron Silver 10€
Patron Reposado 16€
LICORES

Liqueurs

Grahams Fine White 6€
Grahams Tawny 6€
Grahams Ruby 6€
Grahams 10 anos 12€
Grahams 20 anos 17€

ROOFTOP LOUNGE

GINS N’ ROSES 6CL

Bombay Premier Cru
G’'Vine

Hendricks

Hendricks Flora Adora
Citadelle Jardin d’Eté

Monkey 47

BLOOM RUM 6CL
Captain Morgan

Diplomdtico

Zacapa 23

VERMOUTH 6CL

Martini Riserva Special Rubino
Martini Floreale 0,0

Martini Vibrante 0,0

Licor Beirdo 6€ Campari
Adega Velha 7€ Licor 43

CRF 6€ Baileys
Chancella Velha 6€ Tia Maria

St. Germain 8€ Martell VSOP
Limoncello 7€

14€

15€

15€

15€

15€

17€

10€

14€

17€

10€

8€

8€

6€

7€

6€

7€

12€




