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Tempura de Camarao,
Abacate e Malagueta Doce
Prawn Tempura

Rissol de leitao (2 unidades)
Suckling Pig Portuguese Rissol

Crepe Crocante de Bacalhau
Crispy Codfish Crepe

Creme de Cogumelos
Trufados

Truffed Mushrooms Soup

Bolinha de Bifana

Brioche Bread with Portuguese
Pulled Pork

ROOFTOP LOUNGE

DAS 12H00 AS 22H30
FROM 12PM UNTIL 10H30PM

COUVERT

Pao, Manteiga Aromatizada e Tapenade de Azeitona 3€ pp
Bread, Aromatised Butter, Olive Tapenade

ENTRADAS

Starters

15€

9¢€

12€

8¢€

6€

Rissol de Sardinha
Sardine Rissole

Croquetes de Cogumelos
Mushroom Croquettes

Bagel de Abacate e Cogumelos
Avocado and Mushroom Bagel

Tacos de Novilho
Beef Tacos

Bolinha de Francesinha

Brioche Bread with Portuguese
Meat, Sausages and Quail Egg

Tabua de Queijos e Enchidos 15€
Cheese and Charcuterie Board

Vegetariano/Vegetarian Consulte-nos para opg¢des Vegan | Check with us for Vegan options

8€

8¢€

8€

15€

6,5¢€

: © . Precos com IVA incluido / Se necessitar de esclarecimentos sobre a presenca de alergénios alimentares no nosso menu, consulte o nosso pessoal.
i1 " Prices with taxes inc./If you need clarification on the presence of any food allergens in our menu, please consult our staff.




ROOFTOP LOUNGE

DAS 12H00 AS 22H30
FROM 12PM UNTIL 10H30PM

PRINCIPAIS

Main Dishes

Salmao com Caril e Arroz Negro
Salmon with Curry and Black Rice

Dourada Assada, Couve de Bruxelas e Bacon
Roasted Gilthead Bream, Brussels Sprouts and Bacon

Risotto de Camarao e Agafrdo em Rama
Shrimp and Saffron Risotto

Lombo de Bacalhau, Grao de Bico com Sabores Peperonata
Traditional Codfish, Chickpeas and Poached Egg

Vazia Angus com Batata Gratinada e Legumes
Angus Beef with Gratinated Potato and Vegetables

Presa de Porco Ibérico, Texturas de Castanha e Mini Cenouras
Iberian Pork “Presa”, Chestnuts and Mini Carrot

Coxa de Pato com Puré de Batata Doce e Salada de Aipo
Duck Leg, Sweet Potatoes and Mini Vegetables

Hamburguer de Novilho em Pao de Cerveja
Ovo estrelado, Bacon, Cebola frita, Queijo Cheddar e Mayonaise de Ervas

Beef Burger in Beer Bun — Fried Egg, Bacon, Crispy Onion, Cheddar Cheese
and Herb Mayonnaise

Ravioli de Espinafres e Ricotta
Ricotta and Spinach Ravioli

Risotto de Cogumelos Trufados
Mushroom Truffled Risotto

21€

23€

20€

29€

27€

23€

22¢€

19€

16€

17€

Vegetariano/Vegetarian Consulte-nos para opcdes Vegan Check with us for Vegan options

** Prices with taxes inc./If you need clarification on the presence of any food allergens in our menu, please consult our staff.

. Precos com IVA incluido / Se necessitar de esclarecimentos sobre a presenca de alergénios alimentares no nosso menu, consulte o nosso pessoal.



ROOFTOP LOUNGE

DAS 12H00 AS 22H30
FROM 12PM UNTIL 10H30PM

SOBREMESAS

Desserts

Terrago do Jardim 12€

e Mousse de Chocolate, Mousses de Frutos Vermelhos e
Algodado Doce

Chocolate and Red Fruit Mousses and Cotton Candy

A nossa Tarte Tatin 7€

Massa Folhada Crocante, Mag¢a e Baunilha
Vanilla Sauce, Sweet Apples and Crisp Pastry

Sticky Toffee

_  Bolo com Ameixa e Gelado de Gengibre
""" Plum Sponge Cake and Ginger Icecream

VAS

Mil e Uma Camadas 8¢

Mil folhas de Frutos Vermelhos e Mascarpone
Red Fruit and Mascarpone Mille-feuille

Creme Brilée 8¢

Creme Brilée com Coulis de Frutos Vermelhos
Créme BrUlée with Red Fruit Coulis

i Segredos do Pomar 6€
i+ Selecao de Fruta

Seasonal Fruit

. Precos com IVA incluido / Se necessitar de esclarecimentos sobre a presenca de alergénios alimentares no nosso meny, consulte o nosso pessoal.

" Prices with taxes inc./If you need clarification on the presence of any food allergens in our menu, please consult our staff.




Sumos e Batidos
Juices & Milkshake

Sumo Natural de Laranja 4€
Freshly Squeezed Orange Juice

Limonada 4€
Lemonade
Sumo do Terrago do Jardim 5€

Terraco do Jardim Juice

Sumo de Frutos Vermelhos 5€
Red Fruits Juice

Pomar & Barril
Orchard & Barrel

Super Bock 35cl 4,5¢€
Medium

Super Bock 45cl 5,5¢€
Large

Super Bock 90cl Q€
Extra Large

Super Bock 0,0 4€
Super Bock Gluten Free 4€
Sommersby

Apple Cider 4€

Cervejas Artesanais
Handcraft Beer

Salineira IPA 4,5€
Varina STOUT 4,5¢€
Tricana PILSNER 4,5€

Agua e Refrigerantes
Water and Soft Drinks

Agua Sem Gas 70cl
Still Water 70cl

2,5¢€

Agua das Pedras 75cl A€

Sparkling Water 75cl

Agua das Pedras 25cl 2€

Sparkling Water 25cl

Coca-Cola 35cl / Zero 35cl 4€

Fanta Laranja 35cl

O Barista

The Barista

Café Expresso
Espresso Coffee

Café Americano
American Coffee

Vanilla Latte Coffee
Capuccino
Iced Coffee

Cha
Tea

Lucia Lima
Cidreira

Horteld Verde
Chd Preto
Horteld-Chocolate
Tomilho Limdo
Camomila

Chd Verde

Earl Grey

2€

3¢

4€
3,5¢
4€

2,5¢€

Lemon Beebrush
Lemon Balm

Mint

Black Tea

Peppermint Chocolate
Lemon Thyme
Chamomile

Green Tea

Earl Grey




VINHO BRANCO
White Wine

Douro
Invincible N° 1

Quinta de La Rosa

Manoella

Dao

Quinta de Saes Encruzado
Vinho Verde

Quinta de Santa Teresa
Soalheiro Granit

Mondlogo Sauvignon Blanc

VINHO ROSE

Rose Wine

Douro
Lacrau

Vinho Verde

Quinta de Santa Teresa

SANGRIA

Sangria Branca
White Sangria

Sangria Tinta
Red Sangria

Sangria Espumante
Sparkling Wine Sangria

Sangria Do Jardim
Homemade Sangria

6€

8€

9¢€

8¢
8¢€
VAS

6€

8€

8€

9€

22¢
24¢
29¢

32¢

26¢€
27¢€
25¢

20¢€

26¢€

22¢€

22¢€

24€

30€

VINHO TINTO

Red Wine

Douro T j]

Invincible N° 2 8€ 28¢€
Quinta de La Rosa Reserva - 26€
Passagem 9€ 32€
Alentejo

Dona Maria 7€ 22¢€
Dao

MOB Lote 3 7€ 26€
Quinta de Saes 9€ 28€

Touriga Nacional

ESPUMANTE

Sparkling wine

Bairrada 1 ]
Kompassus Blanc 7€  25€
Sidénio de Sousa Rosé 7€  25€
CHAMPAGNE i
Moét & Chandon Imperial Brut 100€
Moeét & Chandon Brut Magnum 190€
BilleCart Salmon Brut Rosé 130€




PN '? COCKTAILS DE AUTOR

OUR INSPIRATION COCKTAILS

RUMACCINO

Rum Bacardi aromatizado com
banana, aveld, café e
chocolate

12€

Bacardi Rum aromatized with
banana, hazelnut, coffee and
chocolate

Cremoso, doce, aromdtico
Creamy, sweet and aromatic

CANDY CRUSH 12€

Grey Goose, Martini m~

Bianco e Cacao Branco /&

Seco, floral, doce &7

Dry, floral, slightly sweet ||,
i

MOCKTAILS
CAMO LIME

Martini Floreale,Tanqueray
0,0, macd e ginger ale

THE ORCHARD

Martini Vibrante, maca
vermelha, canela e soda de
limdo

SMOKED AMBAR

Irish Whiskey aromatizado com
canela, xarope de dcer

Irish Whiskey aromatized with
cinammon and maple syrup

Fumado, encorpado, madeira
Smoked, full-bodied, wood

SEVILLA GARDEN

Tanqueray Sevilla, kiwi e ténica

Citrico, fresco, doce
Citric, fresh, sweet

PORTUGUESE SPIRIT!

WHY NOT?
AGUARDENTE
Portuguese Brandy 7€
ADEGA VELHA ®
CHANCELA * @
CRF e
GIN 10€ j 
GIN SHARISH T

&

RUM 10€

RUM WILLIAM HINTON o =

©® THE ORIGINALS

- Mojito
Porto Tonico
10€ Expresso Martini
Aperol Spritz Negroni

Moscow Mule

Whisky sour Daiquiri

Old fashioned Margarita 12€
Pina colada Bloody mary
Caipirinha Dry martini



ROOFTOP LOUNGE

WHISKEY WOOD 6CL GINS N’ ROSES 6CL
Bulleit Bourbon 12€ Bombay Premier Cru 14€
Johnnie Walker Black 12€ G'Vine 15€
Chivas 12 12¢€ Hendricks 15€
Bushmills 12€ Hendricks Flora Adora 15€
Glenfiddich 12 14€ Citadelle Jardin d'Eté 15€
Nikka from the Barrel 17€ Monkey 47 17€
VELVET VODKA 6CL BLOOM RUM 6CL
Absolut o€ Captain Morgan 10€
Grey Goose 1 4€ Diplomatico 14€
Belvedere 16€ Zacapa 23 17€

VERMOUTH 6CL

TEQUILLANA 6CL Martini Riserva Special Rubino 10€

Patron Silver 10€ Martini Floreale 0,0 8¢

Patron Reposado 16€ Martini Vibrante 0,0 ge
Campari 6€

Forl Wine LICOR
Liqueur

Grahams Fine White 6€ Licor 43 7€

Grahams Tawny 6€ Baileys 6€

Grahams Ruby 6€ Tia Maria 7€

Grahams 10 anos 12€ Limoncello 7€

Grahams 20 anos 17€ Licor Beirdo 6€




