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MENU




2.80 Pane all’Aglio
Pdo de Albo

Garlic Bread
Knob[aucbbvot

2.80 Focaccia

Pdo 0e Pizza Toscano
Tuscany Pizza Bread
Tuskanisches Pizzabrot

Panini

Antipasti

3.80 Pane all’Aglio con Mozzarella
Pdo de Alho e Mozzarella

Garlic Bread with Mozzarella
Knoblauchbrot wit Mozzarella

3.80 Bruschetta Fiorentina

pdo com Alho, Cebola, Manjericio, Tomate e Oregaos
Garlic Bread with Basil, Onion, Tomato and Oregano
Knoblauchbrot mit Basiliku, Zwielben, Tomate und Oregan

(Entradas | Starters)

0.80 Carpaccio di Salmone

Carpaccio de Salmdo servido com Tostinhas
Ligbt[y Sliced Salwon with Toasts

Lachs Carpaccio mit Toastecken

9.80 Carpaccio 0i Manzo
Carpaccio 0e Bovino

Fillet Carpaccio
Kalb-Carpaccio

0.00 Bresaola, Rucola e Grana Padano
vitela Fumada, Riicula e Fatias de Parmesdo
Swioked Veal, Rocket and Parmeggian Slices

9.00 Cocktail di Gamberetti
Cocktail de Camarao

Prawn Cocktail

Garnelen Cocktail

0.00 Misto di Salumeria

Bresao[a, Prosciutto e Coppa

Swioked Veal, Smoked Ham and Coppa
Gew’iucbevtes Ka“), Robscbinken Uno Coppa

8.50 Funghetti all'Gorgonzola
Cogume[os em Govgonzo[a
Musbvooms witb Govgonzo[a Sauce

Gew'iucbertes Kalb wit Ranke und Parmesanscffeiben Pilze in Govgonzo[ asofse

0.00 Verdure Grigliate
Legumes Gve[babos
Fresh Grilled Vegetab[es
Fviscbes Gewmiise vom Gril



0.50 Minestrone

Sopa Ttaliana de Legumes
Ttalian Vegetable Soup
Gewmitsesuppe

8.50 Insalata Caprese
Tomate, Mozzarella e Manjericdo
Tomato, Mozzarella ad Basil
Towate, Mozzarella wnd Basilikum

1350 Insalata Nigoise

Zuppa

(Sopas | Soups)

0.00 Crema d“ﬂ Amgosta
Creme 0e Lagosta
Lobster Bisque

Langustencreme
IHS&I[ atr
5.80 Insalata Mista 1350 Insalata Frutti 0i Mare
Salada Mista Salada de Frutos do Mar
Mixed Salad Misxed Seafood salad

Bunter Gemiscbtev Salat Gewn'sc[ytev Meevesfrﬁcbte Salat

Salada Mista, Feijdo Verde, Atum, Ovo, Anchovas, Azeitonas, Alcachofra e Molho Togurte
Mixed Salad, Tuna, Green Beans, Egg, Anchovies, Olives, Artichokes and Yogurt Sauce
Gemwtischter Salat, Thunfisch, Savdellen, Grime Bohmen, Oliven, Ei, Artischocken und JogurtsoRe

0.50 Spagbetti all Ragn
Spag[yetti a Bolonbhesa
Spaghetti with Bologuese
Spaghetti mit Bologuese

Pasta

14.00 Farfa[le 0i Salmone e Zucchini
Salmdo e Courgette com Molho de Tomate
Salwon and Zucchini with Tomato Sauce
Lachs und Zucchini mit TomatensoRe

19.00 Tag[iolini Bianco alla Busara 950 Penne Matriciana

Tomate, Lagostim, Camardo e Malagueta Pancetta (Bacon Ttafiano), Cebola e Molho de Tomate
Tomato, Langoustine, Prawns and Chilli Paicetta (Ttalian Bacow), Onions and Towato Sance
Tomate, Kaisergranat, Garnelen und Chilli  Pancetta (ttalienischen Speck) Zwiebeln wnd Tomatensoge



0.90 Tag[io[ini al Pesto Genovese

27.00 Taglio{ini Nero con Gamberone alla Salsa Mediterranea
Cawmario Gigante com Pasta Preta em Mollo Mediterranico
King Prawn with Black Tagliolini in Mediterranean Sauce
Riesen Garnele mit Schwarzen Tagliolini und MittelmeersoRe

Pasta Ripiena
(Pastas Recheadas | Stuffed Pasta)

12.50 Tortelini Ricota Spinaci 16.00 Ravioli Funghi Porcini
Tortelini com Ricotta e Espinafres Rawvioli com Cogumelos Porcini
Ricotta ano Spinacb Tortelini Ravioli witb Porcini Musbvooms
Ricotta und Spinat Tortelini Rawioli mit Porcini Pilzen

16.00 Torteloni con Salmone e Aneto
Pasta vecbeaba com Salmao e Funcfyo em Mo[bo Pesto Rosso
Pasta stuﬁeb with Salmon and Fennel with Pesto Rosso Sauce
Pasta gefﬂ“t wit Lachs und Fenchel in Pesto Rosso SoRe

Pasta &l[ Forno

12.50 Lasagna Cldssica
Lasanba com Bo[on[aesa e Mo[bo Becbame{
Bo[ognese Lasagna with Bechamel Sauce
Bo[ognese Lasagne mit BechawelsoRe




Risott1

21.00 Risotto con Funghi Porcini 22.00 Risotto alla Pescatora

Risotto de Cogumelos Porcini Risotto com Frutos 0o Mar

Porcini Mushrooms Risotto Seafoob Risotto

Risotto wit Pilzen Porcini Meevesfmchte Risotto

26.00 Risotto con Capesante 25.00 Risotto al Tartufo Nero

Risotto de Vieiras e Acafrdo Risotto com Trufa Negra

Scallops Risotto with Safron Black Truffle Risotto

Jakobmuscbe[n—Risotto mit Safmn Risotto wit Schwarzen Tmﬁ(e[
Pesce

(Pixce | Fish)

38.00 Gamberi Tigre con Risotto Coriandolo
Cawmardo Tigre com Risoto 0e Coentros
Tiger Prawns with Coriander Risotto
Tigergarnelen wit Koriander-Risotto

16.00 Salmone all’Limone
Salmdo com Mo{bo 0e Limdo serv10o com Puré Oe Batata
Salwon with Lemon Sauce served with Mashed Potatoes
Lachs in Zitronensobe serviert mit Kartoffelpiiree

18.00 Sogliola Graticola
Filete de Solha coberto de Azeitonas, Alcaparvas e Tomate a Fioventina Gratinado com
Mozzarella servido com Batata Cozida e Legumes
Plaice Fillet with Olives, Capers and Fioventina Style Tomatoes Gratinated with
Mozzarella served with Boiled Potatoes and Vegetables
Uberbackenes schollen Fillet mit Oliven, Rapern, Fiorentina Tomaten und Mozzarella
serviert mit Gekochten Kartoffeln und Gemiise



14.50 Pollo Martini

Peito 0e Frango com Molho Martini
Chicken Breast witb Martini Sauce
Hinchenbrust mit Martini SoRe

24.00 Filetto alla Griglia
Lombo de Nowilho Grelhado
Grilled Prime Fillet Steak
Gegrilltes Ralb Filet

26.00 Filetto all'Gorgonzola

Lombo de Nowilho com Molho Govgonzo[a
Grilled prime Fillet Steak with
Govgonzo(a Sauce

Gegrilltes Kalb Filet mitGorgonzolasoRe

28.00 Carré di Agnello

Carré 0e Borrego com Crosta Oe Pismcbio
e Mostar0a servioo com Puvé 0e Batata
Lamb Crown wit[a Pistacbio Mustaro
Crust served with Mashed Potatoes
Lamwm Karvé wiit Pistazien-Senf-Kruste
serviert wiit Rartoffelpiiree

22.00 Saltimbocca alla Romana

Carmne

22.00 Petto 0’Anatra Arrosto
Peito Oe Pato Assado d Belwondo servido
com Puré Oe Batata

Roasted Duck Breast Belwiondo Style
serveo witb Masbeb Potatoes
Gebratene Entenbrust Belmondo Art
serviert wiit Kartoffelpiiree

26.00 Filetto all’Peppe Verde

Lombo e Novi“yo GreUyabo com

Molho de Pimenta Verde

Grilled prime Fillet Steak with

Green Pepper Sauce

Gegrilltes Kalb Filet mit Griimer Pfeffersoge

28.00 Filetto con Funghi Porcini
Lombo de Nowilho Grelhado com Molho
de Cogumelos Porcini

Grilled Prime Fillet Steak witfy Porcini
Musbmom Sauce

Gegrilltes Ralb Filet mit Porcini PilzsoRe

18.00 Scallopine di Vitello alla Milanesa
Escalopes de Vitela Panados servidos com
Spaghetti Aglio e Olio

Esca[opes de Vitela com Presunto de Parmia e Sdlvia Breaded Veal Fillet served witfy Spagbetti
Veal Fillet with Parma Swoked Ham and Sage Aglio e Olio

Ka[bsfi[et wit Parma Schinken und Salbei

Paniertes Kalbsfilet serviert mit Spaghetti
Aglio e Olio

* Todos 0s Bifes do Lowtbo sdo servidos com Batata Assada e Legumes
All Fillet Steaks ave served with Roasted Potatoes and Vegetab{es
Alle Ralb Filets und Pollo Martini serviert mit Rostkartoffeln und Gemiise



Pizze Tradizionale

7.50 Margherita 10.00 Quattro Fromaggi
Towate, Mozzarella e Manjericio Tomate e Quatro Queijos
‘Tomato, Mozzarella and Basil Tomato e Four Cheeses
Bailikum Tomaten uno 4 Kdse Sorten

13.50 Quattro Stagioni

Tomate, Mozzare[a, A[cacbofms, Cogume{os, Sa[ame, Anchovas e Azeitonas
Tomato, Mozzarella, Artichokes, Mushrooms, Pepperoni, Anchovy and Olives
Tomaten, Mozzarella, Avtischocken, Pilze, Salawi, Savdellen und Oliven

13.00 Ca[zone

Tomate, Mozzave[[a, Fiam(we, Cogume[os, Owo e Salame
‘Towmato, Mozzave“a, Hawm, Mus[yrooms, Egg and Pepperoni
Tomaten, Mozzarella, Rochschinken, Pilze, i und Salami

P1zze Vegetariana

10.00 Vegetariana

Tomate, Mozzaveﬂa, Courgetes, Cogume{os, Bevinge{a e Broculos
Tomato, Mozzarel[a, Courgette, Mushrooms, Aubergin and Broccoli
Tomaten, Mozzarella, Zucchini, Pilze, Auberginen und Brokkoli

10.00 Rucola 10.00 Tricolore

Tomate, Mozzareﬂa, Ritcula e Grana Padana Tomate, Espinafves, Mozzarella e Tomate Fresco
Towato, Mozzavella, Rocket and Parwieggiano Cheese  Tomato, Spinach, Mozzarella and Fresh Tomato
Towaten, Mozzarella, Rauke und Parmesankdse  Frische Tomaten, Spinat und Mozzarella

Pizze Pesce

12.50 Neptune 13,50 Salmone Affumicato
Tomate, Mozzave“a, Cebola e Atum Tomate, Mozzarella e Salmao Fumado
Tomato, Mozzarel[a, Onions and Tuna Tomato, Mozzavella and Swioked Salmon

Tomaten, Mozzareﬂa, Zwiebeln 1nd Tbunfiscb Tomaten, Mozzarella und Ro’iucbev—Lacbs



14.00 Gamberetti 14.00 Pescatore

Tomate, Mozzarella e Camardo Tomate, Mozzarella e Frutos do Mar

Tomato, Mozzarvella and Shrimps Tomato, Mozzarella and Seafood

Tomaten, Mozzarella und Garnelen Tomaten, Mozzarella und Meevesfrﬁcbte
P1zze Carne

12.50 Regina 12.50 Bolognese

Tomate, Mozzave”a, Cogume(os e Fiambre Tomate, Mozzarella e Bolonhesa
Tomato, Mozzme“a, Mushrooms and Ham Tomato, Mozzavella and Bo[ognese Saunce
Tomaten, Mozzarella, Pilze und Kochschinken Tomaten, Mozzarella und Bolognese Soe

12.50 American Hot

Tomate, Mozzave[{a, Cebo(a, Salame e Mollo Picante
Towmato, Mozzarella, Onion, Pepperoni and Spicy Sauce
Tomaten, Mozzavella, Zwiebeln, salawi und Scharfe Soge

13.50 Al Prosciutto Crudo

Tomate, Mozzave[{a, e Presunto

Tomato, Mozzavela and Smoked Ham
Tomaten, Mozzarella und Ro’iucfyevsebinken

P1zze Spezm[e
14.00 Namaptece

Tomate, Mozzave[{a, Piambve, Anands e Camario

Tomato, Mozzarella, Ham, Pineapple and shrimps

Tomaten, Mozzave“a, Kocfyscbinken, Ananas, Garnelen

13.50 Carbonara

Tomate, Mozzave[{a, Bacon, Cebola e Ovo
Tomato, Mozzarella, Bacon, Onion and Egg
Tomaten, Mozzarella, Speck, Zwiebeln und Ei

12.50 Hawaiana

Tomate, Mozzave[{a, Fiambre e Anands

Towato, Mozzarella, Ham and Pineapple
Tomaten, Mozzarella, Kochschinken und Ananas

14.50 Belmondo

Towmate, Mozzarella, Fiambre, Camario, Ovo e Pinhoes

Tomato, Mozzavela, Ham, Shrimps, Egg and Pines

Tomaten, Mozzarella, Kochschinken, Garnelen, Ei und Pinienkerne



6.20 Zabaglione

Dolc

Doce Tradicional Siciliano com Owo, Licor 0e Marsala e Gelado de Baum’[{m
Traditional Sicilian Dessert with Egg, Marsala Liguenr and Vawilla 1ce Cream

Traditionelle Sizilianische Nachtisc

5.80 Panna Cotta

Com Mo[bo Caseiro de Frutos Silvestres
With Wild Red Fruits Homemade Sauce

Mit Wilden Roten chbten Hausgemacbte Sof3e

6.00 Tartufo al Limoncello
Gelado com Limdo

Tce Cream with Lewon

Speiseeis mit Zitromne

0.30 Torta 01 Limone
Torta Merengue e Limdo
Lemon and Meringue Pie
Zitrone und Baiser Torte

5.00 Cassata Siciliana

mit Bi, Marsala Likor und Vanille speiseeis

6.20 Tiramisi

Mascarpone, Café e Licor Amaretto
Mascarpone, Cojfee and Liguenr Amaretto
Mascarpone, Kajffee uno LiZér Amaretto

6.80 Cannoli Siciliano

Ricotta e Fruta Cristaliazada com Chocolate
Ricotta ano Cv;gsta[[izeb Fruit wit[y Cboco[ate
Ricotta und Kandierte Fritchte mit Schokolade

5.50 Mousse au Chocolat
Mousse de Chocolate Caseira
Howmemaoe Cboco[ate Mousse
schokoladen-Mousse

Doce Tradicional Siciliano com Cboco{ate, Fruta Cristalizada e Bauni[ba
Traditional Sicilian Dessert with Cboco{ate, Cmsta“izeb Fruit and Vanilla
Traditionelle Sizi{iam'scfae Nacbtisc[y mit Scboko[abe, Kanoierte lecfyte und Vanille

6.80 Banana Split

Com 3 Bolas de Gelado e Chocolate Quente
Witb 3 Ice Cream Scoops and Hot Cbocolate
Mit 3 Kuge[n Speiseeis uno heiRe Schokolade

6.30 Profiteroles all Belmondo
Com Cboco[ate e Natas

Wwith Chocolate and Cream

Mit Schokolade und Salme

Frutta

6.80 Pecbe Melba

Treés Sabores de Gelado com Pessego
Tbvee Ice Cream Flavors witb Peacb
Drei Gescbmack Speiseeis mit Pﬁvsicb

11.00 Tavola di Fromaggi
Tdbua de Queijos

Cbeese Boaro

Ka’isep[atte

Estimado Cliente, a nossa carta de Sobremesas varia, tal como a da fruta que é da época. Por favor consulte o empregado de wesa.

Dear Costumey, our dessert selection varies, as well as the fruit wich is always seasonal. Please consult our staff.

Seby geebrte Gdste, unser Nachtisch angebot variert, ebenso wie die Friichte die der Season entswecben. Bitte fvagen Sie unsere Mitarbeitter,

“Todos 0s doces sdo caseiros — All desserts are homemade - Alle nachtisch sind bausgemacbt

Nenluwm prato, produto alimentar ou bebida, incluindo o convert, pode ser
cobrado se ndo for solicitado pelo cliente ou por este for inutilizado.

DL 10/2015 de 16-1

IVA incluido d taxa legal em vigor | VAT included at the current vate | nkl. Mwst



OSPITALITA ITALIANA

QUALITY APPROVED

Desde 2012, o Belmondo tem sido homenageado todos os anos,
na Embaixada de Italia com o prémio Ospitalita Italiana que
distingue os restaurantes que representam genuinamente a

gastronomia e cultura italianas no Mundo...
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Since 2012, Belmondo has been honored every year at the Italian
Embassy with the Ospitalita Italiana prize that makes a selection
of the restaurants that represent the genuine italian cuisine and
culture around the world...

Senhora da Rocha — Porches
+351 282 313132 +351 963 907 416
info@ristorantebelmondo.com | www.ristorantebelmondo.com



