
PT/EN



ENTRADAS
Starters

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

8€Nachos e Guacamole Caseiro
Nachos and Homemade Guacamole

Brioche Bread with Pulled Pork

6€Bolinha de Bifana 

Bolinha de Francesinha
Brioche Bread with 
Meat, Sausages and Quail Egg

6,5€

Preços com IVA incluido / Se necessitar de esclarecimentos sobre a presença de alergénios alimentares no nosso menú, 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.

Bread, Aromatized Butter, Olive Tapenade
3€ Pão, Manteiga Aromatizada, Tapenade de Azeitona

COUVERT
pp

 9€Rissol de Leitão 
Suckling Pig Portuguese Rissol (2 un.)

Pork Belly Bao with Hoisin Sauce (2 un.)

10€Bao de Barriga de Porco e
Molho Hoisin 

15€Salada Thai de Camarão 
Shrimp Thai Salad

12€Jacket Potatoes ( 2 Peperonata
& Polvo | 2 Cheddar & Bacon )
Jacket Potatoes (2 Peperonata & Octopus
| 2 Cheddar & Bacon)

 14€Salada de Legumes Assados,
Queijo Cabra e Noz Pecan
Roasted Vegetables Salad with
Goat Cheese and Pecan Nuts

 15€Tábua de Queijos e Enchidos
Selection of Cheese and Cured
Meats

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

Mushroom Croquettes

 8€Croquetes de Cogumelos 

Ovos Rotos de Bacalhau e
Presunto Crocante

15€

Fried Eggs with Codfish and Crispy Ham
Sea Bream Ceviche with Passion Fruit

16€Ceviche de Dourada e Maracujá

Beef Steak Sandwich on Focaccia  
Bread with Ilha dos Açores Cheese

16€Prego de Novilho em Pão
Focaccia e Queijo da Ilha

5€Batata Frita 
French Fries

15€Salada de Frango com
Molho Satay
Chicken Salad  with Satay Sauce

(2 Un.)

(2 Un.)

https://www.google.com/search?sca_esv=a28f41119e0f780b&rlz=1C1GCQI_enES1205ES1205&q=molho+Hoisin&spell=1&sa=X&ved=2ahUKEwj_y7yBzu2TAxUdK_sDHR5HJhAQkeECKAB6BAgPEAE


PRINCIPAIS
Main Dishes

Lombo de Salmão, Gnochis Fritos e Molho de Tomate

Barriga de Leitão, Batata Anna e Demi Glace de Maçã 96h

Dourada Grelhada, Tabbouleh e Molho de Maracujá

Camarão Grelhado com Maionese de Gengibre e Malagueta

Suckling Pig Belly, Anna Potatoes and 96h Apple Demi-Glace

Salmon Fillet with Fried Gnocchi and Tomato Sauce

Grilled Sea Bream with Tabbouleh and Passion Fruit Sauce

Grilled Shrimp with Ginger and Chili Mayonnaise

25€

23€

24€

24€

Hamburguer de Novilho em Pão de Cerveja 
Ovo estrelado, Bacon, Cebola frita, Queijo Cheddar e Maionese de Ervas

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

20€

Ravioli de Ricotta e Espinafre em Molho de Pesto Caseiro
Ricotta and Spinach Ravioli with Homemade Pesto Sauce 

17€

Risotto de Espargos e Lima
Asparagus and Lime Risotto

17€

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

Vazia de Novilho Angus, Batata Rústica e Especiarias Fumadas
Angus Beef Sirloin, Rustic Potatoes and Smoked Spices

27€

Preços com IVA incluido / Se necessitar de esclarecimentos sobre a presença de alergénios alimentares no nosso menú, 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.

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



Preços com IVA incluido / Se necessitar de esclarecimentos sobre a presença de alergénios alimentares no nosso menú, 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.

SOBREMESAS CASEIRAS
Homemade Desserts

Terraço do Jardim 12€

72% Chocolate Fondant with Peanut Butter and Orange Sorbet

Flor de Chocolate e Laranja

Jardim Tropical 

8€

7€

Seasonal Fruit
Seleção de Fruta

6€

Homemade Coffee Cake with Almond Cream, Mascarpone
Mousse, Matcha and Cocoa

Bolo Caseiro de Café, Creme de Amêndoa com Mousse
de Mascarpone, Matcha e Cacau

9€

Pineapple Carpaccio with Coconut Ice Cream

Mousse de Chocolate, Mousse de Frutos Vermelhos e 
Algodão Doce
Chocolate and Red Fruit Mousse and Cotton Candy

Crème Brûlée com Coulis de Frutos Vermelhos
8€

Crème Brûlée with Red Fruit Coulis

Fondant de Chocolate 72% com Manteiga de Amendoim 
e Sorbet de Laranja

Carpaccio de Abacaxi e Gelado de Coco

Falso Tiramisù Matcha

Segredos do Pomar

Crème Brûlée

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



4€

Sumos
Juices 

Sumo Natural de Laranja
Freshly Squeezed Orange Juice

Limonada
Lemonade

Sumo do Terraço do Jardim
Terraço do Jardim Juice

Sumo de Frutos Vermelhos
Red Fruits Juice

4€

5€

5€

4,5€

Cervejas Artesanais
Handcraft Beer

4,5€

4,5€

Pomar & Barril
Orchard & Barrel

4,5€Super Bock 35cl 
Medium

Super Bock 45cl 
Large

Super Bock 90cl 
Extra Large

Super Bock 0,0

Super Bock Gluten Free

Sommersby 
Apple Cider

5,5€

9€

4€

Salineira IPA

Varina STOUT

Tricana PILSNER

Água e Refrigerantes
Water and Soft Drinks

2,5€Água Sem Gás 70cl
Still Water 70cl

Água das Pedras 75cl
Sparkling Water 75cl

Água das Pedras 25cl
Sparkling Water 25cl

Coca-Cola 35cl / Zero 35cl
Fanta Laranja 35cl
Fuze Tea Limão

4€

2€

4€

O Barista
The Barista

2€Café Expresso
Espresso Coffee

Café Americano
American Coffee

Bronzed Mule Coffee

Capuccino

Iced Coffee

Chá

3€

5€

4€

3,5€

2,5€
Tea

Lucia Lima
Cidreira
Hortelã Verde
Chá Preto
Hortelã-Chocolate
Tomilho Limão
Camomila
Chá Verde
Earl Grey

Lemon Beebrush
Lemon Balm
Mint
Black Tea
Peppermint Chocolate
Lemon Thyme
Chamomile
Green Tea
Earl Grey

4€

4€



ESPUMANTE
Sparkling wine

Bairrada
Kompassus Blanc 25€

25€Sidónio de Sousa Rosé

VINHO ROSÉ
Rose Wine

Douro
Lacrau 20€

VINHO BRANCO
White Wine

Douro

Quinta de La Rosa

Manoella

Vinho Verde

Quinta de Santa Teresa

Dão
Quinta de Sães Encruzado

24€
29€

30€

26€

VINHO TINTO
Red Wine

Douro

Quinta de La Rosa Reserva

Passagem

Alentejo
7€Dona Maria

Dão

MOB Lote 3

26€

32€

26€

22€

CHAMPAGNE

Vinho Verde
6€

Quinta de Santa Teresa 26€

Moët & Chandon Imperial Brut

Moët & Chandon Brut Magnum

BilleCart Salmon Brut Rosé 

100€

190€

130€

Invincible Nº 1

Monólogo Sauvignon Blanc

Invincible Nº 2

Quinta de Sães 28€

6€ 22€

8€

25€7€

8€ 28€

9€

Sangria Branca
White Sangria

Sangria Tinta
Red Sangria

Sangria Espumante
Sparkling Wine Sangria

Sangria Do Jardim
Homemade Sangria

SANGRIA
22€8€

22€8€

24€9€

30€

7€

Touriga Nacional

8€



GIN SHARISH

RUM WILLIAM HINTON 

ADEGA VELHA
CHANCELA 
CRF

8€MANDARIN VIBES
Martini Vibrante, Tangerina,
Limão e Soda Doce

Porto White,  St. Germain e
Meloa

COCKTAILS DE AUTOR

12€TROPICAL ADEGA

Adega Velha, Martini Rubino,
Banana Caramelizada com Espuma
de Laranja e Cacau

Portuguese Brandy, Martini Rubino,
Caramelized Banana Orange and
Cocoa whipped cream

 OUR INSPIRATION COCKTAILS

THE ORIGINALS

Porto Tónico

Aperol Spritz
10€ 12€

Whisky sour

Old fashioned

Pina colada

Caipirinha

Mojito

Expresso Martini 

Negroni
Moscow Mule

Cremoso, Doce e Aromático
Creamy, Sweet and Aromatic

12€

VERY BERRY

Homemade Red Berry Liqueur with
Vodka, Earl Grey Tea and St.
Germain, finished with Sparkling Wine

Seco, Floral and Doce
Dry, Floral and Slightly Sweet

12€SEVILLA GARDEN
Tanqueray Sevilla, Xarope de
kiwi e água tónica

Citrico, Fresco e Doce
Citric, Fresh and Sweet

12€

MOCKTAILS
8€BRONZED MULE

Cenoura e Beterraba Mule 

8€CORIANDER SPRITZ
Cordial de Coentros finalizado
com Água Efervescente

Daiquiri

Margarita

Bloody mary
Dry martini

VELVET CANTALOUPE

PORTUGUESE SPIRIT!
WHY NOT?

7€

10€

AGUARDENTE 
Portuguese Brandy

GIN 

RUM

10€Coriander Cordial with a
Sparkling finish 

Carrot and Beetroot Mule

Licor Caseiro de Frutos Vermelhos,
Vodka, Earl Grey Tea e St. Germain,
finalizado com Espumante

Martini Vibrante, Mandarin,
Lemon and Sweet Soda

Floral, Fresco e Doce
Floral, Fresh and Sweet

White Port, St Germain and
Cantaloupe

Tanqueray Sevilla,kiwi sirope and
tónic water



WHISKEY WOOD 6CL
GINS N’ ROSES 6CL

VELVET VODKA 6CL BLOOM RUM 6CL

Bulleit Bourbon

Johnnie Walker Black

Chivas 12

Bushmills

Glenfiddich 12

Nikka from the Barrel

12€

12€

12€

12€

14€

17€

Absolut

Grey Goose

Belvedere

Bombay Premier Cru

G´Vine

Hendricks

Hendricks Flora Adora

Citadelle Jardin d´Été

Monkey 47

14€

15€

15€

15€

15€

17€

 9€

14€

16€

Captain Morgan

Diplomático

Zacapa 23

10€

14€

17€

VERMOUTH 6CL
Martini Riserva Special Rubino

Martini Floreale 0,0

Martini Vibrante 0,0

Campari

10€

 8€

 8€

 6€

TEQUILLANA 6CL
Patron Silver

Patron Reposado

 

10€

16€

PORTO
Port Wine

Grahams Fine White

Grahams Tawny

Grahams Ruby

Grahams 10 anos

Grahams 20 anos

Licor 43

Baileys

Tia Maria

Limoncello

Licor Beirão

 

 6€ 

 6€

 6€

12€

17€

 

 7€

 6€

 7€

 7€

 6€

LICOR 
Liqueur 

Preços com IVA incluido / Se necessitar de esclarecimentos sobre a presença de alergénios alimentares no nosso menú, 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.
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	Pão, Manteiga Aromatizada, Tapenade de Azeitona
	Bread, Aromatized Butter, Olive Tapenade

	3€
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	Prego de Novilho em Pão Focaccia e Queijo da Ilha
	16€
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	Bolinha de Bifana
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	Tábua de Queijos e Enchidos

	15€
	Selection of Cheese and Cured Meats
	Jacket Potatoes ( 2 Peperonata & Polvo | 2 Cheddar & Bacon )

	12€
	Jacket Potatoes (2 Peperonata & Octopus | 2 Cheddar & Bacon)
	Ceviche de Dourada e Maracujá
	Sea Bream Ceviche with Passion Fruit


	16€
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	DAS 12H00 ÀS 22H30   FROM 12PM UNTIL 10H30PM
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	Camarão Grelhado com Maionese de Gengibre e Malagueta
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	25€
	Dourada Grelhada, Tabbouleh e Molho de Maracujá
	Grilled Sea Bream with Tabbouleh and Passion Fruit Sauce


	23€
	Lombo de Salmão, Gnochis Fritos e Molho de Tomate
	Salmon Fillet with Fried Gnocchi and Tomato Sauce


	24€
	Vazia de Novilho Angus, Batata Rústica e Especiarias Fumadas
	Angus Beef Sirloin, Rustic Potatoes and Smoked Spices


	27€
	Barriga de Leitão, Batata Anna e Demi Glace de Maçã 96h

	24€
	Suckling Pig Belly, Anna Potatoes and 96h Apple Demi-Glace
	Hamburguer de Novilho em Pão de Cerveja
	Ovo estrelado, Bacon, Cebola frita, Queijo Cheddar e Maionese de Ervas
	Beef Burger in Beer Bun – Fried Egg, Bacon, Crispy Onion, Cheddar Cheese and Herb Mayonnaise
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	Ricotta and Spinach Ravioli with Homemade Pesto Sauce

	Risotto de Espargos e Lima
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	O Barista The Barista
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	6€
	Manoella

	8€
	Dão
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	8€
	Vinho Verde
	Quinta de Santa Teresa
	Monólogo Sauvignon Blanc


	7€
	22€
	24€
	29€
	30€
	26€
	25€

	VINHO ROSÉ Rose Wine
	Douro
	Lacrau

	Vinho Verde
	Quinta de Santa Teresa

	6€
	20€
	26€
	SANGRIA
	8€
	22€
	8€
	22€
	9€
	24€
	30€


	VINHO TINTO Red Wine
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	Alentejo
	Dona Maria

	Dão
	MOB Lote 3
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	8€
	28€
	26€
	9€
	32€
	7€
	22€
	26€
	28€
	ESPUMANTE Sparkling wine
	Bairrada
	Kompassus Blanc

	7€
	Sidónio de Sousa Rosé

	25€
	25€


	CHAMPAGNE
	Moët & Chandon Imperial Brut
	Moët & Chandon Brut Magnum
	BilleCart Salmon Brut Rosé
	100€
	190€
	130€

	COCKTAILS DE AUTOR
	OUR INSPIRATION COCKTAILS
	TROPICAL ADEGA
	12€

	VERY BERRY
	12€

	VELVET CANTALOUPE
	12€

	SEVILLA GARDEN
	12€

	PORTUGUESE SPIRIT! WHY NOT?
	MOCKTAILS
	BRONZED MULE
	8€
	AGUARDENTE  Portuguese Brandy
	7€
	ADEGA VELHA CHANCELA  CRF


	CORIANDER SPRITZ
	8€

	GIN
	10€
	GIN SHARISH

	MANDARIN VIBES
	8€

	RUM
	10€
	RUM WILLIAM HINTON




	THE ORIGINALS
	WHISKEY WOOD 6CL
	Bulleit Bourbon
	Johnnie Walker Black
	Chivas 12
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	Glenfiddich 12
	Nikka from the Barrel
	12€
	12€
	12€
	12€
	14€
	17€

	VELVET VODKA 6CL
	9€
	14€
	16€
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	Grey Goose
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	10€
	16€
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	PORTO Port Wine
	6€
	6€
	6€
	12€
	17€
	Grahams Fine White
	Grahams Tawny
	Grahams Ruby
	Grahams 10 anos
	Grahams 20 anos


	GINS N’ ROSES 6CL
	Bombay Premier Cru
	G´Vine
	Hendricks
	Hendricks Flora Adora
	Citadelle Jardin d´Été
	Monkey 47

	BLOOM RUM 6CL
	Captain Morgan
	Diplomático
	Zacapa 23
	14€
	15€
	15€
	15€
	15€
	17€
	10€
	14€
	17€

	VERMOUTH 6CL
	10€
	8€
	8€
	6€
	Martini Riserva Special Rubino
	Martini Floreale 0,0
	Martini Vibrante 0,0
	Campari
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	Licor 43
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	Tia Maria
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	Licor Beirão
	7€
	7€
	6€
	7€
	6€



