
Galician Olives 
Bread Basket 
Trio
Focaccia, Truffled Butter /  Balsamic&OliveOil

Seafood Pate house made

WHILE YOU WAIT...

1,50 €
2 €

1,5 €

4 €

Sheep’s Cheese DOP (Castelo Branco) 6 €
Fried Truffled Corn

Swordfish Carpaccio
Seasoned with extra virgin olive oil, lemon, 
capers and pine nuts 

Carpaccio de Lombo de Vaca curado
Spices, olive oil, lemon, parmigiano reggiano 
and Rocket

CARPACCIO

HOT FOCACCIAS

ZÉ POVINHO
Slow Cooked (in red wine) Black Pork Cheeks, salsa verde, 
and red onion pickles
VEGETARIAN

SMOKED SALMON
Burrata, red onion, rocket and capers
BEEF CARPACCIO
Rocket, stracchino and red onion
PARMA HAM & PECORINO CHEESE 

DESSERTS

MEAT

 

VEGETARIAN

Bolgheri 
Pear carpaccio, with Pecorino cheese, nuts and honey 

Crispy Sea mix ( Small / Big ) 
Squid, shrimp, sprats, cod 

Crispy Veggie Mix 

Crispy Potato Skin Strips ( Wild or Tamed )
Hot romesco sauce or garlic mayonaise 

CRISPY

TAPAS

Burrata&Asparagus Salad 
Beetroot, tomato, fennel and pesto sauce           

SALADS

11 €

5 €

5 €

5 €

7 €

7 €

7 € / 12 €

3,5 €

6,5 €

6,5 €

TABERNA
Burrata cheese, sheep’s cheese, parma ham, finocchiona, artichoke 
& cantalupe melon 

PLATTER

CLANDESTINA 
Tomato, burrata, basil & pesto

TOMATO E PESTO 
Tomato, basil & pesto

PORTUGUESA 
Grilled “Serra” sheep´s Cheese & Black Pork Sausage

BRUSCHETTAS

12 €

9 €

7,5 €

7,5 €

12 €

11 €

8 €

7 €

8 €

Handmade Ice Cream Cup
Lime&basil and Strawberry&mint

DIAVOLA w/ Nduja Calabrese
Nduja Calabria (pork and chilli cream), 
burrata and salted anchoves  

Rasberry and hazelnut Brownie 
With lime and basil artesan ice cream

PORCHETTA
roasted pork, lettuce, pickles and Dijon mustard

8 €

Fresh Fruit 5 €

Passion fruit Cheesecake
With passion fruit curd

Tiramisù Tradizionale
Hazelnut praliné semifreddo 5 €

5 €

Iberian Ham Croquetes (4 un.) 6 €

9 €

Grilled Tomino Cheese, Porcini, 
Mushrooms & Rocket

11,5 €

PLEASURES, 
Mix cured meat, cheese selection, jam/honey, taleggio with porcini, 
artichokes, vegetables, caprese

SEA PLATTER
Cod fish ‘Mantecato’, Octopus Salad,  Marinated anchoves, house seafood 
paté, burrata w/ anchoves, smoked salmon and avocado

7,5 €

With roasted veggies, pesto sauce, goat’s cheese
and toasted almonds

17 €

18 €

PASTA FRESCA

Tortellini with Chianti meat sauce 
and Burrata

Spaghetti freschi alla Carbonara, 
Traditional recipe with Guanciale Toscano

12 €

Slow Cooked Black Pork Cheeks
with potato gratin

Typical Codfish Cakes mix (3un)
(red pepper, olives and cod)

5 €

4 €

FISH

Octopus with “Migas”
chopped cabbage, chourizo and roasted potatoes

9 €

(Available only at Dinner)

(Available only at Dinner)

12 €


