
COCKTAILS

Olive oil martini  15

Margarita  16

Negroni  15

SNACKS

Homemade fish patê  5

Ibérico ham  10

Requeijão cream cheese v  4

Peixinhos da horta v  8

Sourdough bread v  6

STARTERS

Grilled chouriço  8

Green asparagus v  15

Wagyu croquettes  12

Lobster pastry roll  16

Sautéed squid  24

Garlic crystal prawns  18

Clams à bulhão pato  24

Sapateira dressed crab (for 2)  39

MAINS

Chicken piri piri  26

Grilled bream  28

Panko aubergine v  22

Suckling pig  34

Lamb chops  39

Ribeye on the bone (500g)  68

Lobster rice (for 2-3)  80

Whole wild seabass ao sal  9/100g

SIDES 

Fried potatoes v  7

Green leaf salad v  7

Grilled red peppers v  5

Tomato salad v  12

Crispy butter rice v  9

DESSERTS

Almond tart v  8

Pão de ló v  8

Chocolate mousse v  9

V vegetarian. Please speak to your server for vegan options.

Please inform us of any allergies before ordering. Whilst every precaution is taken, we cannot guarantee the total 
absence of allergens in our dishes due to the proximity to allergens both on site and on our suppliers’ premises. A 
discretionary service charge of 14.5% and a cover charge of 1.5 per person for unlimited Belu filtered water will be 
added to your bill. 


