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Do Atlantico
From the Atlantic

Sopa de cebola com queijo
gratinado e ovo BT

Onion soup with cheese au gratin
and slow-cooked egg

Ameijoas a Bolhdo de Pato
com coentros

Portuguese style clams with
coriander

Croquete de vitela com 2 ud
maionese de mostarda Dijon

Beef croquette with Dijon
mustard mayonnaise
Bolinha de bifana

Brioche bread with pulled
pork

Bolinha de francesinha

Brioche bread with
meat, sausages and quail egg

Tabua de queijos e enchidos

Selection of cheese and cured
meats

ROOFTOP LOUNGE

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

COUVERT

Pao, focaccia caseira, manteiga aromatizada, tapenade de azeitona 3€ pp
Bread, homemade focaccia, aromatized butter, olive tapenade

ENTRADAS
Starters

8€

16€

8€

6€

7€

15€

Do Mediterraneo
From the Mediterranean

Burrata com ratatoville de
legumes
Burrata with vegetable ratatouille

14€

Beringela gratinada com 12€
hummus de grdao de bico

Aubergine au gratin with chickpea
hummus

Bruschetta de salmao fumado, 12¢
abacate e queijo creme

Smoked salmon bruschetta with
avocado and cream cheese

Arancinis de bacalhav 4 ud
Cod arancini

12€

Vegetariano | Vegetarian

l’a Consulte-nos para opcdes Vegan| Check

with us for vegan options

Perfeito para partilhar | Perfect for sharing

© . 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.




------ - DO JARDIM
ROOFTOP LOUNGE

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

PRINCIPAIS

Main Dishes

Do Atlantico Do Mediterraneo
From the Atlantic From the Mediterranean
Tentdaculo de polvo e arroz 27¢€ Fettucine do mar em 20€
de enchidos, anis e molho napolitana
cardamomo Seafood fettuccine in
Octopus tentacle and rice with neapolitan sauce

sausages, anise and cardamom

- . Ravioloni de ricotta e espinafres |g¢
Lombo de salmao, gnochis 24€ em molho de pesto caseiro
e molho de tomate Ricotta and spinach ravioloni

Salmon fillet with gnocchi and with homemade pesto sauce
tomato sauce

Risotto de pato em diferentes 23€
Vazia de novilho Angus com texturas
risotto de cogumelos trufado 27¢€

Angus beef with truffled
mushroom risotto

Duck risotto with different textures

Risotto de camarao 23€
Presa de porco ibérico, mil o5€ Prawn risotto
folhas de batata e legumes .
baby Focaccia de bresaolaq, 18€
lberian pork shoulder, potato mille- rocula e pesto com chips

feville and mini vegetables Focaccia with bresaola, arugula,

esto, and crunchy potato crisps
Hamburguer de novilho P yP P

20€
180gr. em pao de cerveja Focaccia de pastrami, pickle, 18€
Ovo estrelado, bacon, cebola frita, rOcula e maionese de
queijo cheddar e maionese de ervas .
mostarda, com chips
gggf gg’rgfg Igr(i)sg; é)nn%enercﬁgg&é;’ed Pastrami focaccia, pickles, rocket

cheese and herb mayonnaise and mustard mayonnaise, and
crunchy potato crisps

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

~ Pregos com IVA incluido / Se necessitar de esclarecimentos sobre a presenca de alergénios alimentares no nosso meny, consulte o nosso pessoal.
© 7 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

SOBREMESAS CASEIRAS

Homemade Desserts

Terragco do Jardim 12€

doaen Mousse de chocolate, mousse de frutos vermelhos e
i) algodao doce

Chocolate and red fruit mousse and cotton candy

Flor de Chocolate e Laranja 8¢

Fondant de chocolate 72% com manteiga de amendoim
e sorbet de laranja

72% chocolate fondant with peanut butter and orange sorbet

Mil folhas o€

i Mil folhas de creme de ovo e framboesa
Mille-feuille with raspberry and egg yolk cream

Tiramisu o€

Bolo caseiro de tiramisU, mousse de mascarpone, café,
Amaretto e cacau

Homemade tiramisu cake, mascarpone mousse, coffee, siaeia
Amaretto and cocoa :

Creme Brulee g€

Creme brilée com coulis de frutos vermelhos
Créme br0lée with red fruit coulis

Segredos do Pomar 4€
Seleg¢do de fruta
Seasonal fruit

.2 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.




ROOFTOP LOUNGE

Agua e Refrigerantes

Sumos ;
Juices Water and Soft Drinks
Sumo Natural de Laranja 4€ C\/glfra 7;)5:" 2,5¢
Freshly Squeezed Orange Juice ater /bc
. 4 Agua Vitalis 37,5c¢l 2€
limonada € Vitalis Water 37,5¢|
Lemonade
Sumo Detox 5€ Agua Vitalis 75cl 3,5€
Detox Juice Vitalis Water 75cl
. . Agua das Pedras 75cl 4€
Cerveja & Sidra Sparkling Water 75c
Beer & Cider ]
Agua das Pedras 25cl 2€
Super Bock Medium 35cl 4,5¢€ Sparkling Water 25cl
Super Bock Large 45l S5,9€ Coca-Cola 35cl / Zero 35cl 4€
Super Bock Extra Large 90cl 9€ Fanta Laranja 35ci 4€
Super Bock Stout 4€
Fuze Tea Limao 4€
Super Bock 0,0 4€
Super Bock Gluten Free A€ O Barista
Super Bock Coruja IPA 4€ The, Barista
i Café Expresso 2€
Sommersby 4€ Espresso Coffee
Apple Cider Café Americano 3€
American Coffee
Cervejas Artesanais Capuccino 3,5€
Handcraft Beer lced Coffee 4€
Super Bock Munich Dunkel 5€ Ché 2 5€
Super Bock Bavaria Welss 5€ Tea
. Lucia Lima Lemon Beebrush
Super Bock Japan Rice Lager 5¢€ Cidreirg Lemon Balm
Horteld Verde Mint
Cha Preto Black Tea
Acompanha-o com Nachos 8¢ Horteld-Chocolate Peppermint Chocolate
& Guacamole Caseiro! Tomilho Limao Lemon Thyme
Pair it with Nachos and Camomila Chamomile
Homemdade Guacamole! Cha Verde Green Tea

Earl Grey Earl Grey




‘% wme) 7, ROOFTOP LOUNGE
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VINHO BRANCO V|NHQ TINTO

White Wine Red Wine

Douro T j] Douro T j]
Invincible N° 1 €  20€ Invincible N° 2 8€ 28¢€
Quinta de La Rosa 24€ Quinta de La Rosa Reserva 26€
Manoella 8 29€ Passagem 9€ 32¢
Dao Alentejo

Quinta de Saes Encruzado 8¢ 30€ Dona Maria 7€ 0J2€
Vinho Verde Ddao

Mondlogo Sauvignon Blanc 7€  25€ MOB Lote 3 7€ D4E

Quinta de Saes 8€ 28¢€

Italia, Frivli-Venezia Giulia ) .
Touriga Nacional

Armani Pinot Grijio Friuli 26€
Grave
VINHO ROSE ESPUMANTE
S Rose Wine parkiing wine
Douro T i Bairrada I ]
Lacrau 4€ 00€ Kompassus Blanc 7€  25€
Vinho Verde Sidénio de Sousa Rosé 25€
Quinta de Santa Teresa 26€ Prosecco. ltalia
Armani DOC 28€
SANGRIA T 5
Sangria Branca 8€ 22€
White Sangria
CHAMPAGNE i
Sangria Tinta
Red Sangria 8 22¢ Moét & Chandon Imperial Brut 100€
Sangria Espumante Q€  24€ &
Sparkiing Wine sangria Moét & Chandon Brut Magnum 190€
BilleCart Salmon Brut Rosé 130€

Sangria Do Jardim 30€
Homemade Sangria




ROOFTOP LOUNGE

COCKTAILS DE AUTOR lg&
OUR INSPIRATION COCKTAILS

PORT VELVET 13€

Rum Diplomatico, Grahams Tawny.
e Xarope de Especiarias

SMOKED AMBER

Scotch whiskey aromatizado com
canela, xarope de dcer

Diplomdtic Rum, Graham’s Tawny

Scotch Whiskey aromatized with
port, and Spiced syrup

cinammon and maple syrup

Doce e apimentado

Fumado, encorpado, madeira
Sweet and spicy

Smoked, full-bodied, wood

NOCCIOLA 13€ SEVILLA GARDEN 13€

Vodka, aveld, café e Tanqueray Sevilla, Xarope de
chococlate kiwi e agua tonica

Vodka, hazelnut, coffee and Tanqueray Sevilla,kiwi sirope

choclate and ténic water
Cremoso, doce, aromdtico Citrico, Fresco e Doce
Creamy, sweet and aromatic Citric, Fresh and Sweet
MOCKTAILS
PORTUGUESE SPIRIT!
CAMO LIME WHY NOT?

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

AGUARDENTE
Portuguese Brandy

ADEGA VELHA e
CHANCELA © &
CRF

7€

Martini Floreale, Tanqueray 0.0,
Apple and Ginger Ale

SCARLET

Morango, Sumo de Lima,

10€

Grenadine, Agua Castelo & GIN

Strawberry, Lime Juice, Grenadin, U GIN SHARISH

Soda Water = Q@

MANDARIN VIBES RUM . 10€

Martini Vibrante, Tangerina, RUM WILLIAM HINTON « <

Limdo e Soda Doce

Martini Vibrante, Mandarin,
Lemon and Sweet Soda

THE ORIGINALS @

Mojito Whisky sour Daiquiri
Porto Ténico Expresso Martini Old fashioned Margarita 12€
10 Negroni Pina colada Bloody mary

Aperol Spritz e
Moscow Mule Caipirinha Dry martini




ROOFTOP LOUNGE

e

GINS N’ ROSES 6CL

WHISKEY WOOD 6CL
Bombay Premier Cru 14€
Bulleit Bourbon 12€
G’'Vine 15€
Johnnie Walker Black 12€
Hendricks 15€
Chivas 12 12€
Hendricks Flora Adora 15€
Bushmills 12€ )
Citadelle Jardin d’Eté 15€
Glenfiddich 12 14€
Oxley 16€
Nikka from the Barrel 17€
Monkey 47 17€
VELVET VODKA 6CL
Absolut 9€ TEQUILLANA 6CL
Grey Goose 14€ Patron Silver 10€
Belvedere 16€ Patron Reposado 16€
' BLOOM RUM 6CL VERMOUTH 6CL
' Captain Morgan 10€ Martini Riserva Special Rubino  10€
Barcardi 4 12€ Martini Floreale 0,0 8€
Diplomatico 14€ Martini Vibrante 0,0 8¢
Zacapa 23 17€ Campari b€
PORTO LICOR
i Port Wine Liqueur
Grahams Fine White 4€ Licor 43 7€
Grahams Tawny 4€ Baileys 6€
Grahams Ruby 4€ Tia Maria 7€
Grahams 10 anos 12€ Limoncello 7€
Grahams 20 anos 17€ Licor Beirdo b€

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




	PT/EN
	DAS 12H00 ÀS 22H30
	FROM 12PM UNTIL 10H30PM

	PRINCIPAIS
	Main Dishes
	Do Atlántico
	From the Atlantic
	Do Mediterráneo
	From the Mediterranean
	Tentáculo de polvo e arroz de enchidos, anis e cardamomo
	Lombo de salmão, gnochis e molho de tomate
	Salmon fillet with gnocchi and tomato sauce

	Vazia de novilho Angus com risotto de cogumelos trufado
	Presa de porco ibérico, mil folhas de batata e legumes baby
	Hamburguer de novilho 180gr. em pão de cerveja
	Fettucine do mar em molho napolitana
	Ravioloni de ricotta e espinafres em molho de pesto caseiro
	Risotto de pato em diferentes texturas
	Risotto de camarão
	Focaccia de bresaola,
	rúcula e pesto com chips
	Focaccia de pastrami, pickle,
	rúcula e maionese de
	mostarda, com chips



	VINHO BRANCO
	White Wine
	Douro
	Invincible Nº 1

	6€
	Quinta de La Rosa
	Manoella

	8€
	Dão
	Quinta de Sães Encruzado


	8€
	22€
	24€
	29€
	30€
	Vinho Verde
	Monólogo Sauvignon Blanc


	7€
	25€
	Italia, Friuli-Venezia Giulia
	Armani Pinot Grijio Friuli Grave


	26€

	VINHO ROSÉ
	Rose Wine
	Douro
	Lacrau

	6€
	Vinho Verde
	Quinta de Santa Teresa


	20€
	26€

	SANGRIA
	Sangria Branca
	White Sangria

	Sangria Tinta
	Red Sangria

	Sangria Espumante
	Sparkling Wine Sangria

	Sangria Do Jardim
	Homemade Sangria

	8€
	22€
	8€
	22€
	9€
	24€
	30€

	VINHO TINTO
	Red Wine
	Douro
	Invincible Nº 2
	Quinta de La Rosa Reserva
	Passagem

	Alentejo
	Dona Maria

	Dão
	MOB Lote 3
	Quinta de Sães

	8€
	28€
	26€
	9€
	32€
	7€
	22€
	7€
	26€
	8€
	28€

	ESPUMANTE
	Sparkling wine
	Bairrada
	Kompassus Blanc

	7€
	Sidónio de Sousa Rosé
	Prosecco, Italia
	Armani DOC


	25€
	25€
	28€

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

	COCKTAILS DE AUTOR
	OUR INSPIRATION COCKTAILS
	SMOKED AMBER
	13€

	PORT VELVET
	13€

	NOCCIOLA
	13€

	SEVILLA GARDEN
	13€

	MOCKTAILS
	PORTUGUESE SPIRIT!
	WHY NOT?
	CAMO LIME
	8€

	AGUARDENTE
	Portuguese Brandy
	7€
	ADEGA VELHA
	CHANCELA
	CRF

	SCARLET
	8€

	GIN
	10€
	GIN SHARISH

	RUM
	MANDARIN VIBES
	10€
	8€
	RUM WILLIAM HINTON




	THE ORIGINALS
	Mojito
	Expresso Martini
	Negroni
	Moscow Mule
	Whisky sour
	Old fashioned
	Daiquiri
	Margarita
	Bloody mary
	Dry martini
	Aperol Spritz
	WHISKEY WOOD 6CL
	Bulleit Bourbon
	Johnnie Walker Black
	Chivas 12
	Bushmills
	Glenfiddich 12
	Nikka from the Barrel
	12€
	12€
	12€
	12€
	14€
	17€

	VELVET VODKA 6CL
	9€
	14€
	16€
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	Grey Goose
	Belvedere

	GINS N’ ROSES 6CL
	Bombay Premier Cru
	G´Vine
	Hendricks
	Hendricks Flora Adora
	Citadelle Jardin d´Été
	Oxley
	Monkey 47
	14€
	15€
	15€
	15€
	15€
	16€
	17€

	TEQUILLANA 6CL
	Patron Silver
	Patron Reposado
	10€
	16€


	BLOOM RUM 6CL
	10€
	12€
	14€
	17€
	Captain Morgan
	Barcardi 4
	Diplomático
	Zacapa 23
	PORTO
	Port Wine
	6€
	6€
	6€
	12€
	17€
	Grahams Fine White
	Grahams Tawny
	Grahams Ruby
	Grahams 10 anos
	Grahams 20 anos


	VERMOUTH 6CL
	10€
	8€
	8€
	6€
	Martini Riserva Special Rubino
	Martini Floreale 0,0
	Martini Vibrante 0,0
	Campari

	LICOR
	Liqueur
	Licor 43
	Baileys
	Tia Maria
	Limoncello
	Licor Beirão
	7€
	7€
	6€
	7€
	6€




