
TRUFA
TRUFFLE

AIPO
CELLERY

MOSTARDA
MUSTARD

PEIXE
FISH

OVO
EGG

CRUSTÁCEOS
CRUSTACEANS

GLÚTEN
GLUTEN

AMENDOINS
PENUTS

LEITE
MILK

FRUTOS DE CASCA RIJA
NUTS

MOLUSCOS
SHELFISH

SÉSAMO
SESAME

TREMOÇOS
LUPIN

SULFITOS
SULPHITES

SOJA
SOYA

BEM-VINDO WELCOME

À LA CARTE



COUVERT | COUVERT

Pão artesanal, azeitonas marinadas, manteiga do chef, azeite gourmet ........................
Ar�sanal bread, marinated olives, chef’s bu�er, gourmet olive oil

Aipo | Celery

9€

9€

Pão ....................................................................................................................................... 
Bread

5€

SOPAS | SOUPS

Creme de legumes ..............................................................................................................
Vegetable cream soup

Tomate, manjericão| tomato, basil

11€Sopa de tomate....................................................................................................................
Tomato Soup

11€Sopa de tomate....................................................................................................................
Tomato Soup

Mescla de saladas, alheira, molho balsâmico | mixed salad, alheira, balsamic vinagrette

12€

ENTRADAS | STARTERS

Bolinhas de alheira..............................................................................................................
Alheira croque�es

15€Guacamole & chips..............................................................................................................
Guacamole & chips
Abacate, jalapeno, cebola roxa, coentros, lima, pimenta, chips | avocado, jalapeño, red onion, coriander, lime,
pepper, chips

23€Amêijoas à bulhão pato.......................................................................................................
Clams
Amêijoas, coentros, vinho branco, limão, manteiga, alho | clams, coriander, white wine, lemon, butter, garlic

Camarão, alho, coentros, vinho, manteiga, tostas | prawns, garlic, coriander, wine, butter, toast

24€Camarão ao alho..................................................................................................................
Garlic prawns

23€Pica-pau do lombo...............................................................................................................
Beef “pica-pau”
Lombo, mostarda, pickles, coentros, vinho, manteiga, alho, tostas | tenderloin, mustard, pickles,
coriander, wine, butter, garlic, toast

23€Mexilhão à Portuguesa........................................................................................................
Portuguese-style mussels
Mexilhão, cebola, pimentos, tomate, coentros, tostas | mussels, onion, peppers, tomato, coriander, toast



SALADAS | SALADS

Alface, espinafres, beterraba, queijo cabra, quinoa, abacate, pistáchio, vinagrete, óleo de côco | lettuce, spinach,
beetroot, goat cheese, quinoa, avocado, pistachio, vinaigrette, coconut oil

17€

POKE BOWLS | POKE BOWLS

Salada da terra....................................................................................................................
Terra salad

18€Salada caesar.......................................................................................................................
Caesar salad
Alface iceberg, parmesão, anchovas, bacon, croutons, molho caesar, ovo cozido | iceberg lettuce, parmesan,
anchovies, bacon, croutons, caesar dressing, boiled egg

24€Poke bowl de salmão...........................................................................................................
Salmon poke bowl
Salmão, abacate, arroz, manga, cenoura, pepino, nori, molho sésamo, edamame | salmon, avocado, rice,
mango, carrot, cucumber, nori, sesame sauce, edamame

Carne do lombo, pico de gallo, arroz mexicano, milho, feijão preto, molho de iogurte e lima, chipotle | beef
tenderloin, pico de gallo, mexican rice, corn, black beans, yogurt & lime sauce, chipotle

25€Poke bowl de burrito...........................................................................................................
Burrito poke bowl

ADD ON
Frango | chicken
Camarão | prawns

24€

SNACKS | SNACKS

Tábua de queijos e enchidos...............................................................................................
Cheese & charcuterie board

17€
Tosta de burrata....................................................................................................................
Burrata toast
Pão caseiro, guacamole, tomate cherry, parmesão, burrata, rúcula | homemade bread, guacamole, cherry
tomato, parmesan, burrata, arugula

23€Sandwich club......................................................................................................................
Club sandwich
Frango, bacon, alface, tomate, ovo estrelado, maionese | chicken, bacon, lettuce, tomato, fried egg, mayonnaise

Bolo do caco, lombo, alho, manteiga, cebola caramelizada | bolo do caco bread, beef tenderloin, garlic, butter,
caramelized onion

20€Prego do lombo....................................................................................................................
Beef Steak sandwich

24€Hambúrguer Sheraton.........................................................................................................
Sheraton burger
Rubia gallega, brioche, alface, tomate, pickles de cebola roxa, bacon, cheddar, molho assinatura| 
Rubia gallega beef, brioche bun, lettuce, tomato, pickled red onion, bacon, cheddar, signature sauce

23€Hambúrguer frango crocante..............................................................................................
Crispy chicken burger
Frango crocante , brioche, alface, tomate, pickle, coleslaw, cheddar, molho assinatura, guacamole |
Crispy chicken, brioche bun, lettuce, tomato, pickled, coleslaw, cheddar, signature sauce, guacamole

HAMBÚRGUERES | BURGERS

5€
7€



MASSAS | PASTAS

18€Linguini pomodoro...............................................................................................................
Linguini pomodoro
Linguini, tomate, manjericão | linguini, tomato, basil

25€Linguini nero al maré..........................................................................................................
Linguini nero al maré
Linguini nero, amêijoa, camarão, coentros, salsa | squid ink linguini, clams, prawns, coriander, parsley

Gobbetti rigati, cheddar, trufa | gobbetti rigati, cheddar, truffle

21€Mac & cheese trufado.........................................................................................................
Truffled mac & cheese

23€Riso�o funghi al tartufo......................................................................................................
Truffle mushroom riso�o
Risotto, cogumelos, trufa, parmesão| risotto, mushrooms, truffle, parmesan

23€Riso�o asparagi, lima e matcha..........................................................................................
Asparagus, lime & matcha riso�o
Risotto, espargos, lima, matcha, parmesão |risotto, asparagus, lime, matcha, parmesan

RISOTTOS | RISOTTOS

VEGETARIANO & VEGAN | VEGETARIAN & VEGAN

Seitan, batata assada, grelos| seitan, roasted potatoes, sautéed greens

22€Seitan à lagareiro.................................................................................................................
Seitan à lagareiro 

Tofu, batata à rodela, ovo| tofu, sliced potatoes, egg

22€Tofu à portuguesa.............................................................................................................
Portuguese-style tofu



PEIXE | FISH

31€Salmão grelhado..................................................................................................................
Seared salmon
Salmão, puré de batata doce roxa, rabanete, espargos | salmon, purple sweet potato purée, radish, asparagus

37€Polvo à Lagareiro .................................................................................................................
Octopus “à lagareiro”
Polvo, batata assada, grelos, alho, coentros | Octopus, roasted potatoes, turnip greens, garlic, coriander

Bacalhau, batata assada, grelos, alho, coentros | codfish, roasted potatoes, sautéed greens, garlic, coriander

35€Bacalhau à Lagareiro ...........................................................................................................
Codfish “à lagareiro”

80€Cataplana do Mar ................................................................................................................
Seafood cataplana
Alho, cebola, pimentos, batata, corvina, camarão, amêijoa, mexilhão, camarão tigre| garlic, onion, peppers,
potatoes, corvina, prawns, clams, mussels, tiger prawn

CARNE | MEAT

24€Coxa de frango glacé............................................................................................................
Glazed chicken thigh
Coxa de frango, batata frita, salada mista, molho asiático | chicken thigh, french fries, mixed salad, asian
caramelized sauce

35€Bife à Portuguesa.................................................................................................................
Portuguese-style steak
Lombo , batata a rodela, ovo, presunto | beef tenderloin, sliced potatoes, egg, cured ham

Black angus, batata assada, pimento assado, molho de manjericão | black angus, roasted
potatoes, roasted peppers, basil sauce

49€Bife da vazia black angus.....................................................................................................
Black angus sirloin



SOBREMESA | DESSERT

12€Mousse de chocolate ..........................................................................................................
Chocolate mousse
Com crumble e caramelo salgado | with crumble and salted caramel

13€Tiramissú ......................................................................................................................
Tiramisu
Com Gelado de baunilha | With vanilla ice cream

Sorbet de côco| coconut sorbet

8€Carpaccio de ananás............................................................................................................
Pineapple carpaccio

13€Cheesecake tradicional .......................................................................................................
Classic Cheesecake
Coberturas: maracujá, caramelo salgado ou frutos vermelhos | Toppings: passion fruit, salted caramel,or red berries

9€Prato de fruta  .....................................................................................................................
Fruit plate

12€Açaí........................................................................................................................................
Açaí 
Com granola, banana, frutos  vermelhos, côco ralado e mel | with granola, banana, red berries, shredded coconut, and honey

14€Red velvet ............................................................................................................................
Red velvet
Com gelado de famboesa | with raspberry ice cream


