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PARA
PARTILHAR
TO SHARE

PANE
BREAD

Couvert (pio, manteiga e pasta de azeitona) 2,50€
(bread, butter and olive paste) por PAX
Pao de alho com queijo 6,00€

Garlic bread with cheese

Nachos (guacamole ou molho picante) 4,50€
(guacamole or spicy sauce)

Focaccia Pomodoro (tomate marinado 5,50€
em azeite, manjericao e mozzarella)

Focaccia Pomodoro (marinated tomato in olive oil,

basil, and mozzarella)

Camario ao alho 13,00€
(salteado em azeite, alho e especiarias)
Garlic shrimp (sautéed in olive oil, garlic, and spices)

Peixinhos da horta (legumes envolvidos em polme  6,00€
com uma fritura crocante)
(vegetables coated in batter with a crispy fry)

Carpaccio de novilho (coragao de alcatra 10,50€
dos Acores, maionese sriracha, alcaparras,

flér de sal, queijo parmesao e rucula)

Beef carpaccio (azorean sirloin heart,

sriracha mayonnaise, capers, fleur de sel,

parmesan cheese, and arugula)

Arancini Funghi (risoto de cogumelos, (2uni.)  9,00€
tomate e mozzarella)

Arancini Funghi (mushroom risotto,

tomato, mozzarella)

Croquetes de Vitela (vitela cozinhada  (2uni.)  3350€¢
a baixa temperatura)
Veal Croquettes (veal cooked at low temperature)

Camarao crocante com molho agridoce 9,00€
Crispy shrimp with sweet and sour sauce

Chicken popeorn ecom molho agridoce “00¢
Crispy Popcorn with sweet and sour sauce

Club Sandwich (pao tostado com pasta de frango,  8,50€
maionese, bacon, tomate, ovo cozido e alface)

(toasted bread with chicken paste, mayonnaise, bacon,

tomato, boiled egg, and lettuce)

Hamburguer Capri (pio, carne de vaca, queijo 11,00€
cheddar, cebola frita, molho de alho,

alface e tomate)

Capri burguer (bread, beef, cheddar cheese,

fried onion, garlic sauce, lettuce, and tomato)
Double +3,00€

CANTI

STRUDEL

TABUAS
BOARDS

PIZZA
& PASTA

SALADAS §
WRAPS
SALADS &
WRAPS

Hambuarguer Positano (pao, carne de vaca, queijo  11,00€
brie, cebola caramelizada e tomate)
Positano burguer (bread, beef, brie cheese,

caramelized onion, and tomato)
Double +3,00€

Strudel de espinafres e mozzarella (espinafres 8,50€
e mozzarella fresca envolto em massa folhada)

Spinach and mozzarella strudel (spinach and fresh

mozzarella wrapped in puff pastry)

Strudel de cogumelos (cogumelos, queijo 8,50€
scarmoza, azeite de trufa envolto em massa

folhada)

Mushroom strudel (mushrooms, scarmoza cheese,

truffle oil wrapped in puff pastry)

Tabua de queijos 16,00€
Cheese platter
Tabua de enchidos 16,00€

Charcuterie platter

Tabua de queijos e enchidos 22,50€
Cheese and charcuterie platter

Pizza Diavola (molho de tomate, mozzarella, 14,50€
spianatta picante e manjericao)

Diavola pizza (tomato sauce, mozzarella, spicy

sausage, and basil)

Pizza 4 Queijos (molho de tomate, queijo 14,50€
mozzarella, queijo parmesao, queijo brie

e mozzarella fresca)

4 Cheese pizza (tomato sauce, mozzarella,

parmesan, brie cheese, and fresh mozzarella)

Pizza Tartufo (molho de tomate, 16,00€
mozzarella, cogumelo portobello e creme

de cogumelo e trufa)

Mushrooms & truffle pizza (tomato suace, mozzarella,

portobello mushrooms, and mushroom truffle cream)

Wrap de Frangpo (tortilha wrap, bacon, alcaparas, 9,50€
alface iceberg, vinagrete, tomate cherry e queijo

parmagiano)

Chicken Wrap (wrap tortilla, bacon, capers, iceberg lettuce,
vinaigrette, cherry tomatoes, and Parmigiano cheese)

Salada de Frango (salada ibérica, couve laminada, 12,00€
vinagrete, frango, manga e laranja)

Chicken Salad (Iberian salad, sliced kale, vinaigrette,

chicken, mango, and orange)

Salada Caprese (mozarella fresca, tomate laminado, 10,00€
manjericao, sal pimenta, azeite)

Caprese Salad (fresh mozzarella, sliced tomato, basil, salt,

pepper, and olive oil)

VeV oV oN

CANTI
NANANS



LASANHA
LASAGNE

RISOTTO

CARNE
MEAT

SOBREMESA
DESSERT

Spaghetti a earbonara (massa esparguete com

bacon, ovo e especiarias)

Carbonara spraghetti (spaghetti with bacon, egg

and spices)

Linguini nero com camario salteado

(massa linguini com sabor a tinta de choco

e camarao salteado em alho e azeite)

Black linguni with sautéed shrimp (black ink-flavor
linguini with sautéed shrimp in garlic and olive oil)

Penne vegetal (massa penne com pesto e legumes)
Vegetable penne (penne pasta with pesto and vegetables)

Lasanha Bolognese
Bolognese lasagna

Lasanha Vegetariana
Vegetarian lasagna

Risotto de cogumelos
Mushroom risotto

Risotto de pato
Duck risotto

Alcatra do Uruguai (2 PAX)
Acompanhado de legumes salteados
e puré de trufa

Uruguayan Sirloin (2 PAX)

Served with sautéed vegetables and truffle puree

Ribeye Nacional (2 PAX)
Acompanhado de legumes salteados
e batata asssada

National Ribeye (2 PAX)

Served with sautéed vegetables and baked potato

Mousse de chocolate (Areia de chocolate,

morango, caramelo, oreo triturado)
Chocolate mousse

Brownie (morango, caramelo, gelado baunilha,

oreo triturado, areia de chocolate)
Chocolate brownie

Tiramisa (vinho do porto, café, queijo mascarpone

e nata)
Tiramisu

CANTI

13,00€

14,50€

13,00€

14,00€

13,50€

13,00€

15,00€

30,00€

32,00€

3,00€

7,00€

3,00€

VINHO
BRANCO

VINHO
ROSE

VINHO
VERDE

VINHO
TINTO

Cais Ribeira (Pacheca)
Pacheca Moscatel Galego
Pacheca Reserva

Pacheca Grande Reserva
Titular Reserva Encruzado
Planalto

Papa Figos

Quinta do Cume Colheita
Quinta dos Carvalhais

Quinta dos Carvalhais Encruzado

Cais Ribeira (Pacheca)
Pacheca Reserva
Quinta dos Carvalhais
Maraval

Whispering Angel

Azevedo Loureiro
Quinta Azevedo Escolha Loureiro

Valados Melgaco

Cais Ribeira (Pacheca)

Pacheca Reserva

Pacheca Reserva Vinhas Velhas
Pacheca Tinta Roriz

Pacheca Lagar N1 Reserva Especial
Vale Passos Reserva Tinta Amarela

Titutlar Colheita

CANTI

4,00€/18,00€
7,00€/24,00€
27,00€

50,00€
27,00€
18,00€
4,50€/19,00€
20,00€
25,00€

36,00€

4,00€/18,00€
27,00€
6,00€/25,00€
30,00€

30,00€

4,00€/18,00€

24,00€

7,00€/25,00€

4,00€/18,00€
7,00€/27,00€
34,00€
50,00€
90,00€
25,00€

21,00€



VINHO
DO PORTO

BUBBLES

Clandestino

Herdade Moinho Braneco Reserva
Quinta do Cume Selection
Esteva

Papa Figos

Quinta dos Carvalhais
Pacheca White

Pacheca Tawny

Pacheca Ruby

Pacheca Rosé

Pacheca 10 Anos
Montanha Reserva Brut
Montanha Pink
Montanha Reserva Baga
Montanha Chardonnay
Murganheira Super Reserva
Murganheira Czar Curvée
Giroflé

A. Henriques

Vértice Cuvée

Vértice Rosé

Vértice Millesime

Mumm

Perrier Jouet

Moet Chandon

Moet Chandon Rosé

Veuve Cliquot
Deutz Brut

Ruinart Blane de Blanes

CANTI

24,00€

29,00€
20,00€
18,00€
4,50€/19,00€

25,00€

6,00€

6,00€

6,00€

7,00€

8,00€
4,50€/18,00€
4,50€ /18,00€
22,00€
35,00€
30,00€
65,00€
30,00€
6,00€/22,00€
50,00€
60,00€
75,00€
70,00€
80,00€
70,00€

80,00€
120,00€
120,00€
120,00€

AGUAS §

REFRIGERANTES

CERVEJAS
& CIDRAS

PORTUGUESE
CRAFT BEER

CAFETARIA
CAFETARIA

/\gua Luso 0,50L
Agua Luso 1L
Pedras Salgadas
Pedras Liméio
Coca-cola
Coca-cola Zero
Sprite

Fanta Laranja
Nestea Péssego
Nestea Limao
Agua Ténica
Ginger Ale
Ginger Beer
Redbull

Redbull Tropical
Redbull Melancia

Heineken 0,251 (Pressdo/Draft)
Heineken Pint 0,50L (Pressao/Draft)
Lagunitas IPA 0,25L (Pressao/Draft)
Lagunitas IPA Pint 0,50L (Pressao/Draft)
Corona

Bandida do Pomar 0,40L (Pressao/Draft)

Musa Blondie Ale (Blonde Ale)
Musa Twist & Stour (Stout)
Musa Born in the IPA (Indian Pale Ale)

Café Coffee
Descafeinado Decaf
Café com Leite Latte

Cha Tea

CANTI

2,50€
3,00€
2,00€
2,00€
2,00€
2,00€
2,00€
2,00€
2,00€
2,00€
2,50€
2,50€
4,00€
3,00€
3,00€
5,00€

2,00€
3,50€
3,560€
7,00€
5,00€
3,560€

3,50€
3,500€
3,50€

2,00€
2,00€
3,00€
3,00€



Crustaceos

. Peixe
e Marisco

Produto/ Alergénio Gliten Ovos Amendoim Soja Lacticinios Frutos secos Aipo Mostarda Sésamo Sulfitos Moluseos Tremocos

PARA PARTILHAR
0 0 0 0

Couvert X
Pio de Alho com Queijo X
Nachos 0

Foeaceia Pomodoro

Camario ao Alho

el el Bl Bl s

ol Bl b

Peixinhos da Horta

Carpaccio de Novilho X

Arancini Funghi

ol el B

Croquetes de Vitela

Camario crocante com molho agridoce

sl Lol Lol L

Chicken Popcorn com molho agridoce

PANE

Club Sandwich

Hambuirguer Capri
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Hamburguer Positano

STRUDEL

Strudel de Espinafres e Mozzarella X X X X

Strudel de Cogumelos I X I X I I I X I X I I X I X I X I I X I I

TABUAS

Tabua de Queijos
Tabua de Enchidos

Tiabua de Queijos e Enchidos

ol (=] ks
”

PASTA E PIZZAS

Pizza Diavola

Pizza 4 Queijos

ol Lol Lol

Pizza Tartufo

Spaghettii A Carbonara

Linguini Nero ¢/ Camario Salteado

ol Bl Ll Bl e s

=] [=] b o Lol s

ol L Bl Lol Lol B
=] [=] [==] (=] feu] [o=)

X

Penne Vegetal
P—

LASANHA P

Lasanha Bolognese X X 0 X 0 X
Lasanha Vegelariana I X I X I I 0 I X I I I 0 I I I I I I

RISOTTOS

Risotto de Cogumelos I I I I I X I I I I I X I I I I
Risolto de Pato | | | | | X | | | | ] x | | | |

Wrap de Frango

Salada de Frango

Salada Caprese

>

CANTI
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CANTI



