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STARTERS

Green Beans Tempura (V)
Tempura green beans served with black garlic mayo

The Lusa (N)(D)(G)(V)

Kale, lettuce, avocado, caramelized pecan nuts and goat cheese
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Lentil Salad (V)(N)

Lentil mixed with carrots, celery, apple, caramelized pecan nuts and soft egg on top

Marinated Sardines
Marinated sardines in garlic tomato olive oil

Prego (G)(D)

Traditional Portuguese beef sandwich served with mustard sauce
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MAINS
Grilled Baby Chicken

Drizzled with homemade peri-peri sauce
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Choice of homemade chimichurri, peri-peri, or garlic mayo sauce

Salted Cod Fish
Salted cod fish mixed with thin sliced potatoes and scrambled eggs

Whole Crill Sea Bream (D)

Served with green salsa

Gnocchi (D)(G)(N)

Homemade gnocchi with pesto, zucchini and olives
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DESSERTS

Coffee Delight (D)(G)
Creamy coffee dessert with condensed milk
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Frozen Lemon (D)
Lemon ice cream

Pastel de Nata (D)(G)

S

? :

N N AN

Tt B0t o0 e el ot o o

(N) Nuts (S) Shell sh (G) Gluten (D) Dairy (V) Suitable for Vegetarians
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