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Red Wine/Vin Rouge Mature White Wine /Vin Blanc Mar

0,75L / 0.375L 0,75L / 0.375L

CGVERT Covert/Covert

BORBA D.O.C 9.00€ 6.00€ BORBA D.O.C
1/4 PAO 1/2 PAO MANTEIGA QUEIJO SECO QUEIJO FRESCO
13.00¢ 6.00€ 1/4 Loaf home made bread 1/2 Loaf home made bread Butter Cheese Fresh Cheese
1/4 Pain 1/2 Pain Beurre Fromage Fromage Frais
20.00€ 1.50€ 3.00€ 0.80€ 4.50€ 1.70€
15.00€
15.00€ MENU SOPA DE PEIXE SOPA DE LEGUMES SOPA DE MARISCO
Fish Soup Vegetables Soup Shellfish Soup

J ; 2 ﬂd, Soup de Poisson Soup Légumes Soupe de Fruits de Mer
Soups/Soupes 3.50¢€ 2.00€ 4.00€

SAIADAS Salads/Salades

SALADA DE POLVO SALADA DE OVAS SALADA DE ATUM SALADA DE TOMATE SALADA MISTA
Octopus Salad Hake”Pescada” Roe Salad Tuna Salad Tomato and Onion Salad Tomato, Onion
Salade de Poulpe Salade de Poisson Salade Thon Salade de Tomate & Lettuce Salad

Salade Mixte
10.00€ 10.00€ 7.50€ 4.00€ 4.00€

SOSSEGO - Herdade do Peso

4
d/@ldmd/ Shellfish/Fruits de Mer
VIN"0 Dost Rose Wine/Vin Rosé

3 MARISCOS (AMEIJOAS, MEXILHAO, CAMARAO FRITO) 17.00€ LAMBUJINHAS A CASA

3 Shellfish (Clams, Mussels, Fried Shrimp) Sand graper clams - House Style
Mixte de Fruits de Mer (Palourdes, Moules, Crevettes) Lambujinhas a la mode du chef

DOK CHARDONNNAY

0,75L
Dry White Wine
HERDADE DAS SERVAS 19.00€ VI N"0 BDANC() 8ECO Vin Blanc Sec =
AMEIJOAS A BULHAO PATO R SAPATEIRA C/ OU S/ RECHEIO (kG)
............................................................... Clams with garlic and cilantro Rock Crab with stuffing or boiled
MONTE DAS SERVAS 14.00€ 0,75L / 0.375L Palourdes a Bulhdo Pato Crabe (Farci ou Non)
B.S.E - JOSE MARIA DA FONSECA 13.00€ 9.00€ N ~
............................................................................................................. AMEIJOAS A ESPANHOLA . CAMARAO (GRELHADO, FRITO OU COZIDO) (KG)
3 Shellfish (Clams, Mussels, Fried Shrimp) Shrimps - Grilled, Fried ou Boiled
‘/IN"0 DA CASA N e de |a Maison PLANALTO 15.00€ 9.00€ Mixte de Fruits de Mer(Palourdes, Moules, Crevettes) Crevettes - Crilles, Sautés ou Cuites
VI N"o ‘/ERDE . . MEXILHAO A ESPANHOLA o CAMARAO TIGRE GRELHADO (kG)
Green Wine / Vin Vert
0,75L / 0.375L Mussels with tomato Grilled Tiger Shrimps

Moules a L'Espagnole Gambas Tigre Grillées
ADEGA DE PEGOES BRANCO/TINTO 8.00€ 5.00€
Adega de Pegdes White/Red

Adega de Pegdes Blanc/Rouge

0,75L / 0.375L

CADELINHAS A CASA . CHOCO FRITO COM BATATA FRITA

Conquina clams - House Style Fried Cuttlefish with french fries
Cadelinhas a la mode du chef Seiche Frit avec des pommes frits

CASAL GARCIA 13.00€ 8.00€

i / 0.5L 13.00€ 8.00€

JARRO DE VINHO
A PRESSAO 8.00€ 5.00¢€

13.00€ 8.00€

CANIVETES GRELHADOS 0 CAMARAO A GUILHO

Sparkling Wine / Vin Mousseux
Razor Clams - Grilled Shrimps “a Guilho"

Counteaux Grillés Crevettes “a Guilho"

PECADINHOS DO ABADE




CALDEIRADA MISTA

Fish Stew
Ragoit de Poisson Mixte

CALDEIRADA CHERNE/ TAMBORIL

Fish Stew
Ragout de Poisson Mérou Blanc/ Lotte

ARROZ DE MARISCO

Shellfish Rice
Riz aux Fruits de Mer

ARROZ DE MARISCO C/ LAGOSTA

Shellfish Rice with Lobster
Riz aux Fruits de Mer avec Homard

FEIJOADA DE GAMBAS

Bean Stew with Shrimps
Feijoada de Crevettes

FEIJOADA DE MARISCO

Bean Stew with Shellfish
Feijoada de Fruits de Mer

FEIJOADA DE CHOCO

Bean stew with cuttlefish
Feijoada de Seiche

ARROZ DE TAMBORIL

Monk fish Rice
Riz a la Lotte

ENSOPADO DE TAMBORIL COM TIGRES

Monk fish and Tiger Shrimps Stew
Ragoit de Lotte avec Gamba Tigre

PARA 2 PESSOAS
For 2 people
Pour 2 personnes

MASSADA DE TAMBORIL

Monk fish Pasta
Ragout de Lotte aux Pates

MASSADA DE CHERNE

Stone Bass Pasta
Ragout de Mérou Blanc aux Pates

ACORDA DE MARISCO

Shelfish "Agorda"

Acgorda de Fruits de Mer (Preparation a base de pain)

PEIXE A DOSE

Fish for 1 person
Poisson pour 1 personne

/4
W é%’ Fish to Kilo
ac Poisson au Kilo

CHERNE GRELHADO 60.00€

Grilled Stone Bass Steak
Mérou Blanc Grillé

GAROUPA GRELHADA 50.00€

Grilled grouper steak
Mérou Grillé

CANTARIL GRELHADO 45.00€

Grilled Cantaril
Sébaste Grillé

SALONGO GRELHADO 45.00€

Grilled Selongo
Salongo Grillé

DOURADA GRELHADA 45.00€

Grilled Gilt-head seabream
Daurade Grillée

SARGO GRELHADO 45.00€

Grilled white seabream
Bréme Grillée

ROBALO GRELHADO 45.00€
Grilled Seabass

Loup Grillé

LULAS GRELHADAS 50.00€
Grilled Squids

Calamars Grillés

LINGUADO GRELHADO 60.00€

Grilled Sole Fish
Soles Grillées

SALMONETES GRELHADOS 50.00€

Grilled Striped red mullet
Rougets Grillés

IMPERADOR 65.00€

Grilled Imperador
Empereur grillé

TODO 0 NOSSO
PEIXE TEM COMO
GUARNICAO :

All our fish have as
garrison

Tous nos poissons
ont comme garnison

BATATAS COZIDAS

Boiled potatoes

Pommes de terre
bouillies

LEGUMES

Vegetables
Les légumes

SALADA MISTA

Mixed salad
Salade mixte

S

DOURADA GRELHADA 15.00€ ESPETADA DE LULAS 19.00€
Grilled Gilt-head seabream Grilled Skewer of Squid with Shrimp
Daurade Grillée Brochette de Calamars
SARGO GRELHADO 15.00€ ESPETADA MISTA DE PEIXE 19 .00€
Grilled white seabream Grilled mixed fish skewer
Bréme Grillée Brochette Mixte de Poisson
ROBALO GRELHADO 15.00€ ESPETADA DE CHERNE 19.00€
Grilled Seabass Grilled Skewer of Stone Bass
Loup Grillé Brochette de Mérou Blanc
CHOCOS C/ OU S/ TINTA GRELHADOS 18.00€ ESPADARTE GRELHADO 21.00€
Grilled Cuttlefish(with or without its Natural Ink) Grilled Swordfish
Seiche (avec ou sans encre) Espadon Grillé
PEIXE ESPADA GRELHADO 15.00€ ESPADARTE DE CEBOLADA 21.00€
Grilled Black Scrabbard fish Stewed Swordfish (Tomato, onion)
Poisson-sabre noir Grillé Espadon ( I'oignon et a la tomate)
ESPETADA DE CAMARAO 15.00€ CARAPAUS ASSADOS 11.00€
Grilled Skewer of Shrimp Grilled Atlantic horse mackerel
Brochette de Crevettes Chinchards Grillés
ESPETADA DE TAMBORIL 19.00€ SARDINHAS ASSADAS 13.00€
Grilled Skewer of Monk Fish Grilled Sardine's
Brochette de Lotte Sardines Grillées
Ctr2e vesrims
eat/viandes 0‘/08 Eggs/Oeufs
BITOQUE DE NOVILHO 10.00€ OVOS C/ BACON
Small Beef Steak meal for Kids Eggs with Bacon
Bitoque de Veau Oeufs au Bacon
...................................................................................................................... SALSICHAS COM OVOS
BIFE DE VACA 12.00€ Sausage with Eggs
. Saucisses a ux Oeufs
Bife Steak
Steak de Boeuf
. Todos os pratos sdo
CARNE DE PORCO A ALENTEJANA 12.00€ confecionados ao momento
Pork and Clams Everything is made at the moment of order
Porc a Alentejana (Avec palourdes) . . .
Tous les plats sont préparés a la minute
FEBRAS NA BRASA 10.00€ IVA incluido as taxas em vigor

Grilled Pork Steaks
Echine de Porc a la Braise

VAT included at current rates

TVA incluse aux taux en vigueur



