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Salada de Camario ao Vinagrete Campanha
Shrimp Salad with Peppers and Onion Vinaigrette

Arroz de Siri
Crab Rice Stew

Casulet dos Ganchos
Frutos do Mar & Provencal e Pirdo de Feijao Roxo
Ganchos Cassoulet
Provengal Style Sea Food and Beans Purée

Camario na Moranga
com Arroz Branco
Shrimp in Moranga Pumpkin with Rice

Linguado Grelhado,
Pirdo de Camario e Arroz com Castanha de Caju

Grilled Sole Fish,
Typical Shrimp Pirdo and Rice with Cashew Nuts

Polvo ao Forno com Batatas ao Murro, Alho Confit,
Vinagrete Campanha
Roasted Octopus and Potatoes, Garlic Confit,
Peppers and Onion Vinaigrette

Arroz de Polvo com Manjericio
Octopus Rice Stew with Baoil
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Starterys

Tabule de Legumes da Horta ao Azeite de Manjericdo
Organic Vegetables Tabule with Basil Scented Olive Oil

Guacamole com Salada de Camardes

Guacamole with Shrimp Salad

Presunto Parma, Salada de Figo,
Raspas de Parmesdo e Creme Balsamico

Parma Smoked Ham, Fig Salad,

Parmesan Shavings and Balsamic Cream

[ratos Z%W

Main Crarses

Ravioli de Carne Seca e Abébora, Manteiga de Silvia
Jerked Beef and Pumpkim Ravioli, Sage Butter

Viennoise de Robalo, Tomate Assado e Molho de Laranja

Roasted Sea Bass and Tomato, Orange Sauce

Picadinho dos “Tropeiros” com Arroz Branco,
Feijao, Ovos Fritos, Banana & Milanesa e Farofa
Tropetros Style Grilled Minced Beef with White Rice,
Bean, Fryed Egg, Breaded Banana and Typical Monioc Flour

fﬂﬁm@f

LDesserts

Frutas Frescas do Dia
Aasorted Frudts

Terrine de Manga, Chocolate Branco e Coulis de Manga
Mango Terrine, White Chocolate and Mango Coulrs

Suspiro de Frutas Vermelhas ao Sorvete de Creme
Red Fruits Merengue with Vanilla Ice Cream
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Starters

Tartare de Champignon Trufado, Vinagrete de Vinho do Porto
Truffled Mushroom Tartar, Port Wine Vinaigrette

Crostata de Tomate com Lascas de Parmesio
Tomato Crostata with Parmesan Shavings

Sopa de Ostras em Emulsido de Ervas Citricas
Ovater Soup with Citrus Herbs Emulsion

[ratos er

Main Crarses

“Lasanha” de Palmito Pupunha e Camario ao Molho Bisque
Pupunha Palmbeart and Shrimp “Lasagna” with Bisque Sauce

Lombo de Bacalhau Grelhado, Batata Confit ao Azeite de Limio
Grilled Codfish Loin, Confit Potato in Lemon Scented Olive Otl

Magret de Pato, Spaghetti de Legumes ao Molho de Soja
Duck Magret, Spaghetti with Vegetables and Soy Sauce

S&A‘mﬂ&f
LDesserts

Creme Brulé de Fava Cumaru

Tonka Plum flavoured Creme Brulee

Sopa de Frutas Exéticas com Suflé de Maracuja

Exotic Fruits Soup with Passion Fruct Souffle

Brownie de Chocolate e Castanhas com Sorvete de Creme
Chocolate and Nuts Brownie with Vanilla Ice Cream
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Startery w
AN
Carpaccio de Pupunha, Azeite de Manjericio N \§
Pupunha Palmbeart Carpaccio, Basil Scented Olive Oil 3
|\ I

Salada do “Marché”, Folhas e Frutas da Horta, & RSN

Foie Gras e Vinagrete de Vinho do Porto N 3
“Market” Salad, Organcc Green Leaves and Fruuts, (’N

Fote Gras and Port Wine Vinaigrelte

Salada de Lula, Vinagrete de Beterraba, Fejjao Fradinho
Calamari Salad, Beetroot Vinaigrette, Brown Bean

[ratos p/”W

Aain Courses

Papillote de Frutos do Mar e Spaghetti
Sea Food and Spaghett Papillote

Pescada Amarela Grelhada, Vinagrete de Botarga, Legumes Assados
Grilled Yellow Hake, Botarga Roes Vinacgrette, Roasted Vegetables

Rabada Reconstituida, Molho Jabuticaba, Agrido e Polenta Cremosa
Shredded Oxtail, Jabuticaba Sauce, Watercress and Creamy Polenta

5 ﬂém&fw
LDesserts

Fruta Fresca do Dia
Fruct Avoortment

Mil Folhas de Morango e Pistache
Stawberry and Pistachio i Puff Pastry

Taga de Péra com Sua Emulsio e Améndoas
Pear Cup with Ity Emulsion and Almonds
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Starters §
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N
Salada de Mussarela de Bifala e Berinjela Confit S Q
Buffalo Mozzarela and Confit Eggplant Salad N
Mariscos Gratinados a Provencal N X
=
4 -

Gratin Mussels with Herbs

Salada de Bacalhau e Fejao Branco

Codfiwh and White Bean Salad

[rates prm%w

Aain Craryes

Risoto de Champignon Paris e Trufa Negra
Paris Mushroom and Black Truffle Risotto

Camardes Yemanj4 e Creme de Acaga
Yemanyd Prawns and Acaga Cream

Filé Mignon, Pupunha Grelhada, Tomate Portugués e Molho Pesto
Grilled Beef Tenderloin, Grilled Palmbeart, Portuguese Tomato

and Homemade Pesto Sauce
Sﬂ#m&fdd
Lesserts

Figo ao Vinho de Especiarias, Amandine

Fresh Fig in Spices Scented Wine, Almond Cake
Mousse de Damascos e Chocolate,
Coulis de Frutas Vermelhas e Madeleine
Aprecot and Chocolate Mouwsse, Red Fructs Coults and Madelecne

Gratin de Laranja Kinkan e Améndoas

Kinkan Orange and Almonds Gratin
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Startery
Salada do “Marché”, Folhas e Frutas da Horta,
Foie Gras e Vinagrete de Vinho do Porto
“Market” Salad, Organic Green Leaves and Fructy,
Foie Gras and Port Wine Vinaigrette

Salada de Champignon Paris e Palmito Pupunha ao Azeite Trufado
Paris Mushroom and “Pupunba” Palmbeart Salad with Truffle Scented Olive Odl

Carpaccio de Vieira e Abobrinha
Scallop and Zucchini Carpaccio

[Lrates [
Aain Coarses

Ravioli de Ricota e Berinjela, Manteiga de Salvia
Ricotta and Eggplant Raveoly, Sage Butter

Magret de Pato, Molho de Laranja e Gengibre, Feijao Fradinho
Duck Magret, Orange and Ginger Sauce, Brown Bean

Costeleta de Cordeiro Grelhada, Risotto de Azeitonas e Abobrinha
Grilled Lamb Chop, Olives and Zucchint Risotto

S%é/fwft&f
LDesserts

Seleccdo de Fruta
Frudt Selection

Torta de Carambola com Sorvete de Creme
Star Fruit Pie with Cream Milk Ice-cream

Carpaccio de Abacaxi com Sorbet de Limao
Pineapple Carpaccio with Lemon Sorbet
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Startery

Polenta ao Gorgonzola e Caramelo de Noz
Polenta with Gorgonzola and Nut Caramel

Carpaccio de Salmio, Tartare de Pepino
Salmon Carpaccio, Cucumber Tartar

Escalope de Foie Gras e Endivia Grelhada
Fote Gravs Scallopini, Grilled Endive

[rates rincisal
Main Craryes

Curry de Camario, Magd Verde e Arroz de Jasmin
Shrimp Curry, Green Apple and Jasmine Rice

Coxa de Galinha d’Angola Recheada,
Molho Jameldo, Gnocchetti Cara
Stuffed Guinea Fowl Thigh, Jamun Fruct Vinagrette,

Card Yam Gnocchetti

Emincé de Filé Mignon, Molho Mostarda,
Tagliatelle de Batata, Folhas da Horta
Beef Tenderloin Emincé, Mustard Sauce,
Potato Tagliatelle, Organic Green Leaves

S%mafw

LDesserts

Tatin de Magd, Sorvete de Creme
Apple Tatin, Vanilla Ice Cream

Ganache de Chocolate, Emincé de Morango
Chocolate Ganache, Strawberry Emincé

Crumble de Goiaba ao Sal de Guerande
Guava Crumble with Guerande Salt
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Starters

Compota de Tomate Verde e Vermelho ao Pesto Caseiro
Green and Red Tomato Jam with Homemade Pesto Sauce

Tempura de Siri Mole, Vinagrete de Manga,
Pimenta Biquinho e Limio Cravo
Soft Shell Crab Tempura, Mango Vinaigrette,
Sweet and Spicy Pepper, Rangpur Lime

Salada de Polvo e Legumes ao Forno
Octopuss and Roasted Vegetables Salad

[rates P/’W

Aain Crarses

Risoto de Camardes ao Gengibre
Prawn Rivsotto with Ginger

Minute de Robalo Grelhado com Especiarias,
Molho de Abacaxi e Arroz Negro

Quar
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Grilled Sea Bass Minute with Spices, Pineapple Sauce and Black Rice

Costeleta de Javali Assada ao Molho de Tamarindo e Puré de Cara
Roadsted Wild Boar Chop with Tamarid Sauce and Card Yam Puree

J}Amam(f
Desserts

Selec¢do de Fruta
Frudt Selection

Mocoto de Manga com Emulsdo de lIogurte e Mel de Coentro
Mango Mocoto with Yogurt Emulsion and Coriander scented Honey

Pudim de Caramelo com Calda de Laranja Suzette
Caramel Pudding with Suzette Orange Syrup
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Starters

Champignon Recheado “Provencale” ao Forno

Roasted Stuffed Mushroom with Herbs

Ovo Cocotte ao Creme de Botarga
Poached Egg with Botarga Roes

Ceviche de Namorado, Tomate Cereja, Salsinha e Batata Doce
Namorado Fish Ceviche, Cherry Tomato, Parsley and Sweet Potato

[raters PWW

Aain Craryes

Lula Recheada de Arroz de Legumes, Vinagrete de Limio
Stuffed Squid with Vegetables Rice, Lemon Vinaigrette

Peito de Galinha d’Angola Assado, Cremes de Cenoura e Ricula
Roaosted Guinea Fowl Breast, Carrot and Arugula Cream

Milanesa de Costela ao Molho de Jamboldo, Puré de Mandioquinha
Breaded Beef Chop with Jamun Frudt Vinaigrette and Manioc Puree

5&‘#&%@@
Lesserts

Papillote de Frutas Perfumado a Lavanda
Lavender Scented Fruits Papillote

Torta Folhada de Tomate, Sorvete de Manjericio
Tomato Puff Pastry, Basil Ice Cream

Banana Suzette e Mousse de Banana
Suzette Banana and Banana Mousose
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Startery

Salada de Lula, Fejjdo Fradinho e Vinagrete de Beterraba
Squid and Brown Bean Salad, Beetroot Vinaigrette

Crostata de Tomate e Lascas de Parmesio
Tomato and Parmesan Crostata

Pastel de Berbigdo, Vinagrete de Tomate e Folhas da Horta
Cockle Dumpling, Tomato Vinaigrette and Organic Leaves

[ratoy pfé/ﬁ%w

Aain Craryes

Gnocchi de Semolina ao Pecorino, Tomate e Pesto Caseiro
Wheat Semolina Gnocehi with Pecorino Cheeose,
Tomato and Homemade Pesto Sauce

Moqueca de Peixe Yemanj4,
Farofa de Castanha de Caju, Arroz Branco
Fuoh Stew Yemanyd Style, Cashew Farofa, White Rice

Risoto de Cordeiro ao Alecrim e Mini Legumes
Lamb Ruwotto with Rosemary and Baby Vegetables

S%WM
Lesserts

Frutas Frescas do Dia
Avsorted Fruits

Panacota de Céco, Abacaxi Confit
Coconut Pannacotta, Confit Pineapple

Sopa de Castanha do Par4,

Carolina ao Creme de Chocolate e Cupuagu
Brasilian Nut Soup, Chocolate and Cupuagu Cream Stuffed Profiterole
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Starters \E
S
Salada de Queijo de Cabra Morno, N
Caramelo de Vinho Tinto e Folhas da Horta NI
Warm Goat Cheese Salad, Red Wine Caramel and Organic Leaves \‘S‘\Q\
Brandade de Bacalhau em Tapenade SN

e
UL

Codfish Brandade with Olive Tapenade

(Qu’/zf
v

Quiche de Camardes com Folhas Verdes
Shrimp Quiche with Green Leaves

Lrates Frinccsac
Aain Coaryes

Taglatelle al Nero di Sepia com Frutos do Mar
Nero Ji Sepia Tagliatelle with Sea Food

Linguado Grelhado, Emulsido de Pimentdo e Pirdo “Agoriano”

Grlled Sole Fish, Pepper Emulsion and Azorean Pirdo

Pata de Leite ao Molho Tucupi e Pupunha Grelhada
Roadsted Young Duck with Tucupt Sauce and Griled Palmbeart

5 ﬂ#m&md
LDesserts

Paris Brest com Sorvete de Morango
Paris Brest with Strawberry Ice Cream

Torta de Castanha de Caju, Sorvete de Caramelo
Cashew Pre, Caramel Ice Cream

Galeta de Tapioca, Sorvete de Banana, Calda de Caramelo
Tapioca Galeta, Banana Ice Cream, Caramel Syrup
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Starters \{
Salada de Quinua, Tomate Cereja, Manjericio e Lula Grelhada '\ KE
Quinoa Salad, Cherry Tomato, Basil and Grilled Calamar: N %
NN
Crab Cake, Creme de logurte e Folhas da Horta Qo L\
Crab Cake, logurt Cream and Organic Leaves \:)K\? >
SN
) NN

Creme de Feijao Preto, Couve e Granité de Limio Verde

Black Bean Cream Soup, Cabbage, Green Lemon Slush

[rates Pm'%zw

Aain Coarses

Camardes Grelhados ao Gengibre, Guisado de Chuchu e Laranja
Grlled Prawns with Ginger, Chayote and Orange Stew

Robalo Assado, Farofa de Banana, Banana Grelhada e Velouté de Céco
Roasted Sea Bass, Banana Farofa, Grilled Banana and Coconut Velouté

Paleta de Cordeiro Braseada servida com Couscous de Aspargos
Braved Lamb Shoulder; served with Asparagus Couscous

5&#{%&1@
LDesserts

Frutas Frescas do Dia
Avsorted Fruils

Leque de Manga Confit com Sorvete Baunilha
Confit Mango with Vanilla Ice Cream

Cheesecake e Calda de Goiaba
Cheesecake with Guava Syrup
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Starters

N

Santar

Aspargos Verdes, Vinagrete de Laranja, Manjericio e Pistache
Green Asparagus, Orange Vinaigrette, Basil and Puwtachio

Paté Gourmand Perigourdin
Perigourdin Gourmand Pate
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Minestrone de Lagostins e Torradas
Crawfrsh Minestrone and Toasts

[rates pfw

Aain Crarses

Coxa de Pato Confit, Batata Landaise e Salada de
Folhas Crocantes
Duck Thigh Confit, Landaise Potatoe and Cruwpy Leaves Salad

Costela de Tambaqui Assada, Creme de Azedinha e Arroz Preto
Tambagui Roasted Rib, Sorrel Cream and Black Rice

Medalhio Grelhado Milanesa, Manjericio, Tomate e Risoto Parmesio
Beef Tenderloin Milanese, Basil, Tomato and Parmesan Risotto

Sﬂ#m&fdd

LDesserts

Creme de Chocolate, Emulsio de Baunilha e Crocante de Amendoin
Chocolate Cream, Vanilla Emulsion and Cripy Peanut

Cocada Ponta dos Ganchos
Coconut Creamy Mousse Ponta dos Ganchos Style

Macaron “Melba” de Frutas Vermelhas
Red Fruits “Melba” Macaron
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Starterys
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Salada de Ricula e Compota de Tomate
Arugula Salad with Cherry Tomato Jam

Sibado - Almoco
Suturs /6¢ - Lanch

Acorda de Frutos do Mar
Sea Food Bread Panade

Cremolata de Fundo de Alcachofra
Artichoke Cremolata

Lrates [
Main Crarges

Raviolone de Camario e Ervilha Crocante
Shrimp and Crunchy Pea Raviolone

Coxa de Pato Confit, Batata Landaise
Duck Thigh Confit, Landaise Potatoe

Picadinho dos “Tropeiros” com Arroz Branco,
Feijdo, Ovo Frito, Banana & Milanesa e Farofa

Tropetros Style Grilled Minced Beef with White Rice,
Bean, Fryed Egg, Breaded Banana and Typical Mancoc Flour

S%c/fmfw
Desserts

Frutas Frescas do Dia
Avsorted Fruils

Abacaxi Assado, Sorvete de Coco e Farofa de Sablé
Roausted Pineapple, Coconut Ice Cream and Sablée Crumble

Mousse de Chocolate Branco com Morangos ao Balsdmico
White Chocolate Mouwsse with Srawberry and Balsamic Vinaigrette
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Starters

Caprese Morna com Tomate Confit e Queijo de Cabra
Warm Caprese Salad with Confit Tomato and Goat Cheese

Sui

5[5&% - Jantar
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<

Tartare de Ostras em Ravioli de Agua do Mar
Ovoters Tartar in Sea Water Raviolt

Mimosa de Salmio Marinado, Geleia de Laranja
Marinated Salmon, Orange Gelly

[rates Z%W

Main Coarses
Coquilles St. Jacques com Emulsio de Erva Cidreira,
Arroz de Aspargos Verdes
Scallops with Lemon Grass Emulsion, Green Asparagus Rice

Dourado Confit no Azeite de Limio Siciliano, Farofa de Chorizo

Dourado Frsh Confit in Sicilian Lemon Scented Olive Oil, Chorizo Farofa

Lombo de Cordeiro em Crosta de Azeitonas, Polenta de Ricula
Lamb Lotn with Olive Crust, Arugula Polenta

S%WM
Desserts
Caju Caramelizado, Emulsdo de Cachaga e Doce de Leite
Caramelized Cashew, Sugar Cane Brandy Emulsion
and Typical Brasilian Milk Cream

Brioche de Péras e Calda de Gengibre
Pear Brioche with Ginger Syrup

“Gateu Chocolat” ao Cupuagu
Chocolate Patit Gateau with Cupuagu Fruit
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Startery
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Triologia de Legumes Recheados com Quinua e Siri

Stuffed Vegetables with Quinoa and Crab

(o /\/dfz‘z{/‘/z,/r}«
v Mena

Salada de Meldo Orange com Presunto

Orange Melon and Smoked Ham Salad

C
/Y/M

Salada Campestre ao Vinagrete de Anchova
Countrysyde Salad with Anchovy Vinaigrette

[ratos p/iw

Aain Coarses

Penne com Berinjela Tomate Portugués e Mussarela de Bifala
Penne with Eggplant, Portuguese Tomato and Buffalo Mozzarella

Escalope de Frango Grelhado, Mix de Cereais e Azeite de Especiarias
Grilled Chicken Breast, Cereal Avsortment and Spices Scented Olive Odl

Filé de Salmao Grelhado, Legumes no Vapor e Azeite de Dill
Grilled Salmon Fillet, Steamed Vegetables and Dill Scented Olive Oil

Filé Mignon Grelhado Ponta dos Ganchos,
servido com Batatas ao Forno

Grilled Beef Tenderloin Ponta dos Ganchos Style with Roasted Potatoes

jﬂﬁc/m&f@f
Lesserts

Carpaccio de Abacaxi ao Sorbet de Limio
Pineapple Carpaccio with Lemon Sorbet
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Starter

Folhas Verdes com Palmito e
Tomate Marinado

Mixed Green Leaves, Palm Heart and
Marinated Tomato

Drutn Z%W
Main Cradse

Peixes, Frutos do Mar e Vegetais Grelhados
acompanhados de Farofa, Alho Crocante

e Vinagrete de Rucula
Grilled Fish, Sea Food and Vegetables
with Typical Farofa, Garlic Chips and Arugula Vinaigrette

5&4&%&]@

LDesserts

Mousse de Chocolate com Concassé de Banana
Chocolate Mousse with Banana Concassé
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Starter

Salada de Folhas Verdes e Frutas ao Vinagrete de Jambolao
Green Leaves and Fruits Salad with Jamun Fruct Vinaigrette

Lratr er
Auin Coadie

Selegio de Mignon de Vitelo, Cordeiro e Galeto
com Vegetais Grelhados
Veal Tenderloin, Lamb, Spring Chicken and Vegetables

Saﬁm@f

Desserts

Panacota de Coco com Calda Ameixa e Damasco
Coconut Panacota with Plum and Apricot Sauce
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