
afternoon 
16h00 - 19h00

tábua de pão biológico garfa, manteiga caseira ....................................3,80
biologic breads from garfa, homemade butter 

carpaccio de beterraba, iogurte de rábano, vinagrete 
de maçã/chalota, óleo de abóbora        .................................................. 6,00
beetroot carpaccio, horseradish yogurt, apple/chalot dressing 
pumpkin oil

salmão marinado com beterraba, iogurte de pepino

pão biológico .............................................................................................. 7,50
salmon, marinated with beetroot, cucumber yogurt, biologic bread

tábuas de queijos artesanais, marmelada, crackers .................. 9,50/12,50
artesanal cheese boards, quince marmalade, crackers

panna cotta de matcha, puré de manga, sésamo preto     ......................5,50
matcha panna cotta, mango purée, black sesame

ganache de chocolate cozido, avelãs e especiarias

crème fraîche doce, óleo de laranja, flor de sal    ..............................5,50
baked chocolate ganache, spiced hazelnuts, sweet crème fraîche, 
orange oil, fleur de sel

gelado de limão preservado, crumble de cardamomo     ........................5,50
homemade preserved lemon icecream, cardamom crumble



dinner

20h00 - 23h00

tábua de pão biológico garfa, manteiga caseira ........................................... 3,80
biologic breads from garfa, homemade butter 

entradas starters

summer roll fresco com camarão .................................................................. 5,50
fresh summer roll with prawns

carpaccio de beterraba, iogurte de rábano

vinagrete de maçã/chalota, óleo de abóbora        ........................................ 6,00
beetroot carpaccio, horseradish yogurt
apple/chalot dressing, pumpkin oil

puré de couve-flor, chalota, cogumelos, pickle de couve-flor

paprika fumada        ...........................................................................................7,50
cauliflower purée, shallot, mushrooms, cauliflower pickle,  smoked paprika

salmão marinado com beterraba, iogurte de pepino

agrião selvagem    ............................................................................................  11,50
salmon, marinated with beetroot, cucumber yogurt
wild watercress

    sem glúten
    vegan
    vegetariano

pratos mains

soba noodles com caldo asiático 
tofu fumado, amendoins, cebola frita, coentros     ....................................  11,50
soba noodles in asian vegetable broth, smoked tofu, peanuts
fried onions, coriander

cevadinha de alho francês e rúcula, espargos verdes

queijo de cabra ...............................................................................................  12,80
leek and rucula pearl barley, green aspargus, goat cheese

lombo de porco com miso branco, toranja, pêra em pickle    .................... 13,50
pork tenderloin with white miso, blood orange, pickled pear

lulas com 3 quinoas, molho de pasta de sésamo preto

ervilha quebrada, pickle de cenouras bio .................................................... 13,50
squid with 3 quinoas, black tahini sauce, mangetout
homemade bio carrot pickle

costeletas de borrego de armamar

coentros/amendoím dip, salada de bulgur .................................................... 16,50
lamb chops from armamar, coriander/peanut dip, bulgur salad   

sobremesas desserts

panna cotta de matcha, puré de manga, sésamo preto    .............................. 5,50
matcha panna cotta, mango purée, black sesame

ganache de chocolate cozido, avelãs e especiarias

crème fraîche doce, óleo de laranja, flor de sal    ..................................... 5,50
baked chocolate ganache, spiced hazelnuts, sweet crème fraîche
orange oil, fleur de sel

gelado de limão preservado, crumble de cardamomo     ............................... 5,50
homemade preserved lemon icecream, cardamom crumble


