
AUBERGINES “ALL’PARMIGIANA”

“OVOS ROTOS”, PROSCIUTTO, FRENCH FRIES, 
TRUFFLE OLIVE OIL AND CHIVES

PRAWN SALAD WITH ARUGULA, AVOCADO
AND TOMATO    

BURRATA, PESTO, ORGANIC FRUIT, CHERRY 
TOMATOES AND ARUGULA  

CAESAR SALAD, CHICKEN BREAST, GUANCIALE, 
ROMAINE LETTUCE, GRANA PADANO, CAESAR 
DRESSING, CHERRY TOMATOES    

“MOZZARELLA FIOR DI LATTE”, BEEF TOMATOES, 
ORANGE, BASIL AND CHERRY TOMATOES   

BEEF CARPACCIO, PARMESAN SHAVINGS, 
TRUFFLE MAYONNAISE, BASIL AND PINE
NUTS  

SAFFRON AND MOZZARELLA ARANCINI 

“FRITTO MISTO” WITH LIME MAYONNAISE

11

13

16

15

                
13

12

14,50

10
14

2,5 
(P.P)

STARTERS

EXTRAS 3€ (PORTOBELLO MUSHROOMS, PEPPERONI, MOZZARELLA, EGG)
EXTRAS 3,5€ (TRUFFLE, PESTO, TRUFFLE OIL, PROSCUITTO, PRAWNS)

CASARECCE “ALL’ARRABIATTA”  
SPAGHETTI “ALL’CARBONARA” SERVED 
IN PECORINO CHEESE   
BEEF RAGU TAGLIATELLE
“CACIO E PEPPE”
RICOTTA AND SPINACH RAVIOLI WITH TRUFFLE 
AND GRANA PADANO CREAM CHEESE 
TRUFFLED LINGUINE WITH GRANA PADANO 
CREAM CHEESE
TAGLIATELLE AL PESTO WITH CRUNCHY 
PARMESAN    
PORTOBELLO MUSHROOM RISOTTO SERVED
IN PECORINO CHEESE     
PRAWN TAGLIATELLE, SEAFOOD BISQUE
AND CHIVES 

16
17

16
14,50

17

17,50

16

16

20

FRESH PASTAS 

MENU
COUVERT
FOCACCIA, SICILIAN GREEN OLIVES, BUTTER 
WITH TRUFFLE OLIVE OIL AND CHIVES

SIRLOIN TAGLIATA WITH GRANA PADANO 
SHAVINGS, MIXED GREEN LEAVES AND FRENCH
FRIES    
“MILANESA ALL’NAPOLITANA” AND FRENCH 
FRIES    
OSSOBUCO WITH SAFFRON RISOTTO  

28

               
16

          
25

MEAT

FISH
SALMON WITH SWEET POTATO PURÉE, PINE 
NUTS, BASIL, MIXED GREEN LEAVES AND 
CHERRY TOMATOES   

BLACK RISOTTO WITH SQUID AND PRAWNS   

23

        
19

PANNACOTTA WHITE CHOCOLATE, VANILLA 
POD AND RASPBERRY  
LEMON MERINGUE PIE   
CHOCOLATE BROWNIE WITH PETA ZETAS 
AND VANILLA ICE CREAM    
TIRAMISÙ   
“CHEESECAKE ALL’ITALIANA” 
NUTELLA PIZZA    
NUTELLA CREPE WITH SICILIAN LEMON 
ICE CREAM  
HANDMADE ITALIAN ICE CREAMS AND 
SORBETS (1 SCOOP) (VANILLA, SICILIAN 
LEMON, PISTACHIO, PASSION FRUIT)
SEASONAL SLICED FRUIT 

8

6
7,50

5,5
7,5
6,5

7

3,5

4

DESSERTS

MARGHERITA PIZZA
PESTO PIZZA
MAMMA MÍA PEPPERONI PIZZA 

CAPRESE PIZZA (BABY MOZZARELLA,
CHERRY TOMATOES, ROCKET, BASIL)  
EGG, TRUFFLE AND PORTOBELLO MUSHROOM 
PIZZA  
CHERRY TOMATOES, CORIANDER, ARUGULA,
RED ONION, ORGANIC FIG PIZZA - VEGAN  
3 CHEESE AND PEPPER PIZZA (GORGONZOLA, 
MOZZARELLA AND SMOKED BURRATA) 
AI GAMBERI AND CHILLI PIZZA 
PROSCIUTTO AND FUNGHI PIZZA

14
15
17 
15

19

16

16

17

15

PIZZAS

SULFUR DIOXIDE AND SULFITESFRUIT WITH SHELL

GLUTEN

EGG SOY

CELERY

SESAME

DAIRY

MUSTARD

FISH

MOLUSCO

CRUSTACEAN

PEANUT

LUPINE
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COCKTAILS DE AUTOR | SIGNATURE COCKTAILS    

ESPUMA LOUCA POR CAFÉ | CRAZY COFFEE FOAM  11,00€
VODKA, LICOR DISARONNO, LICOR KAHLUA, SUMO DE LIMÃO, ESPUMA DE CAFÉ
VODKA, DISARONNO LIQUEUR, KAHLUA LIQUEUR, LEMON JUICE, COFFEE FOAM

O JARDINEIRO ENLOQUECEU | THE GARDENER HAS GONE MAD 10,00€
BEEFEATER, CORDIAL DE MANJERICÃO, SUMO DE LIMÃO, PERFUME DE LIMÃO
BEEFEATER GIN, BASIL CORDIAL, LEMON JUICE, LEMON PERFUME

LIMÕES A VOAR | FLYING LEMONS  12,00€
LIMONCELLO, LICOR ST.GERMAIN, SUMO DE LIMA, ESPUMANTE, ÁGUA CASTELLO
LIMONCELLO, ST.GERMAIN LIQUEUR, LIME JUICE, SPARKLING WINE, 
CASTELLO WATER

ESQUECI-ME DO PARMESÃO AO SOL | FORGOT THE PARMENSAN IN THE SUN 9,00€
GIN, VERMUTE CINZANO BIANCO, PORTO DRY WHITE, CROCANTE DE PARMESÃO
GIN, CINZANO BIANCO VERMOUTH, PORTO DRY WHITE, CRUNCHY PARMESAN

SEM ÁLCOOL | NON-ALCOHOLIC

LEI DA ATRAÇÃO | LAW OF ATTRACTION  8,00€
MARTINI VIBRANTE SEM ÁLCOOL, PURÉ DE MARACUJÁ, SUMO DE LIMÃO,
SAL DE LARANJA
NON�ALCOHOLIC VIBRANT MARTINI, PASSION FRUIT PURÉE, LEMON JUICE,
ORANGE SALT

FRUTO OBRIGATÓRIO | MANDATORY FRUIT  9,00€
SUMO DE MAÇÃ, XAROPE DE CANELA, XAROPE DE MANJERICÃO, SUMO DE LIMÃO
APPLE JUICE, CINNAMON SYRUP, BASIL SYRUP, LEMON JUICE 

COCKTAILS CLÁSSICOS | CLASSIC COCKTAILS  

NEGRONI  9,00€
OLD FASHIONED 9,00€
MOSCOW MULE 10,00€
MARGARITA 9,00€
MOJITO 9,00€
CAIPIRINHA 9,00€
PORTO TÓNICO 10,00€
APEROL SPRITZ 9,00€

SANGRIAS  

ESPUMANTE | SPARKLING WINE  JARRO | JAR
AMÊNDOA E MARACUJÁ  30,00€
ALMOND AND PASSION FRUIT  SPARKLING WINE 

LIMONCELLO E MANJERICÃO  35,00€
LIMONCELLO AND BASIL SPARKLING WINE 
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VINHO DO PORTO  |  PORT WINE
COPO |  GLASS

KOPKE RUBY          7.00€
KOPKE LBV                  10.00€

 
KOPKE TAWNY 20 ANOS / YEARS         25.00€

KOPKE TAWNY 30 ANOS / YEARS         40.00€

KOKPE DRY WHITE          7.00€

KOPKE WHITE 10 ANOS / YEARS         14.00€

KOPKE TAWNY 10 ANOS / YEARS         12.00€

VINHO ROSÉ |  ROSE WINE
GARRAFA |  BOTLE  COPO |  GLASS

QUINTA SEARA D'ORDENS                      27.00€   
DOURO    
  ÁGUIA MOURA                       20.00€         6.00€
DOURO   

VINHO TINTO |  RED WINE
 

GARRAFA |  BOTLE  COPO |  GLASS

QUINTA DO PÔPA                                  26.00€
DOURO    
    VALLADO                                   27.00€
DOURO

TITAN RESERVA                         33.00€
DOURO, VEGAN    
    TRUFA NEGRA               75.00€
DOURO    
    MINI MOB               31.00€
DÃO    
    CASA DA PASSARELA A DESCOBERTA        24.00€
DÃO    
    DONA MARIA   29.00€
ALENTEJO    
    ÁGUIA MOURA                              23.00€  6.00€
DOURO 

BRANCOS |  WHITE
GARRAFA |  BOTLE  COPO |  GLASS

QUINTA DO PÔPA                         24.00€  
DOURO   
    LACRAU SAUVIGNON BLANC          23.00€
DOURO   
    TITAN INDIEGENTE             35.00€
DOURO   
    HERDADE DO SOBROSO             26.00€
ALENTEJO    

MANOELLA                                  40.00€
DOURO
  MOB LOTE 3              30.00€
DÃO     
    DONA MARIA                    28.00€
ALENTEJO    
    ÁGUIA MOURA              21.00€         6.00€
DOURO

VERDES
GARRAFA |  BOTLE  COPO |  GLASS

MONOLOGO CHARDONNAY             28.00€
REGIÃO DOS VINHOS VERDES  
    LEIRAS DA COCHECA             16.00€         5.00€
REGIÃO DOS VINHOS VERDES   

ESPUMANTES E CHAMPAGNE
SPARKLING WINE AND CHAMPAGNE 

GARRAFA |  BOTLE   COPO |  GLASS

MARQUÊS DE MARIALVA               25.00€             7.00€
      SOALHEIRO BRUTO                     45.00€
    RUINART BRUT            200.00€
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CERVEJAS E CIDRAS | BEERS AND CIDERS
SUPER BOCK   33 CL 3.00€
SUPER BOCK STOUT  33 CL 3.50€
SUPER BOCK SEM ÁLCOOL  33 CL 4.00€
MUSA IPA   25 CL 5.00€
SOMERSBY MAÇÃ   33 CL 4.00€

COCA COLA    33 CL 3.00€
COCA COLA ZERO   33 CL 3.00€
ICE TEA    33 CL 3.00€
LIMÃO, PÊSSEGO OU MANGA
LEMON,  PEACH OR MANGO 
SEVEN UP    33 CL 3.00€
FEVER TREE GINGER BEER  20 CL 4.50€
FEVER TREE ÁGUA TÓNICA   20 CL 4.50€
INDIAN OU MEDITERRANEAN

REFRIGERANTES | SOFT DRINKS

ÁGUAS | WATER
ÁGUA SEM GÁS VALENTINA'S 75 CL 3.00€
ÁGUA COM GÁS VALENTINA'S 75 CL 3.50€
LUSO    25 CL 2.50€
PEDRAS LIMÃO   25 CL 3.00€
S.PELLEGRINO   25 CL 4.50€
S.PELLEGRINO   75 CL 5.00€

CAFÉ ESPRESSO  2.00€
CAFÉ ESPRESSO DUPLO 3.00€
CAFÉ AMERICANO 2.50€
CAPUCCINO 3.50€
CAFÉ COM LEITE 2.50€
LATTE 3.50€
LATTE MACHIATTO 4.00€
CHÁ 3.00€
ENGLISH BREAKFAST, EARL GREY,  MENTA 
E LIMÃO, CAMOMILA, VERDE, ROIBOOS E 
CANELA

CAFETARIA | COFFEE, TEA & MORE
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IRISH WHISKEY
JAMESON        9.00€
FLAMING PIG       12.00€

SCOTCH WHISKY
BLACK LABEL      10.00€     
BLUE LABEL  55.00€      
MACALLAN 12 ANOS       27.00€
GLENFIDITCH 12 ANOS  14.00€

AMERICAN WHISKEY
JACK DANIEL’S  10.00€
MAKER MARK  11.00€
JIM BEAN  9.00€

GIN & ÁGUA TÓNICA | GIN & TONIC WATER
BEEFEATER  10.00€
BLACK WOOD 40   13.00€
BROCKMANS  16.00€
BROKERS  10.00€
HENDRICKS  14.00€
LE TRIBUTE  16.00€
MONKEY 47 22.00€
SHARISH  17.00€
NORDÉS   14.00€
TANQUERAY   11.00€

LICORES | LIQUEURS
BEIRÃO  9.00€
COINTREAU   9.00€
GRAND MARNIER  10.00€
LIMONCELLO  9.00€
DISARONNO   9.00€
BAILEYS   9.00€
KALHUA   9.00€
ST. GERMAIN   10.00€
DRAMBUIE   9.00€

APERITIVOS | APPETIZERS
MARTINI BIANCO  5.00€
MARTINI ROSSO  5.00€
MARTINI EXTRA DRY  5.00€
CINZANO BIANCO  6.00€

VODKA
GREY GOOSE  9.00€
KETEL ONE  12.00€

TEQUILA
JOSE CUERVO SILVER 8.00€
PATRON SILVER  10.00€
PATRON REPOSADO  12.00€

RUM
BACARDI        8.00€
ABUELO ANEJO 7 ANOS  8.00€
DIPLOMÁTICO RESERVA 12.00€
EXCLUSIVA  


