


SOBREIRAS MENU

COUVERT

Alentejo Bread, Seasoned Olives
& Alentejo Olive Oil

8€

Selection of Alentejo bread, seasoned
olives,  and extra virgin ol ive oi l  from
Alentejo

Alentejo Cured Three-Milk
Cheese (120g)

4,5€

Artisanal cow, sheep, and goat
cheese

STARTERS

21€Alentejo-Style Black Angus
Carpaccio

Black Angus carpaccio with Alentejo
olive oi l ,  seasoned olives,  and cured
sheep's cheese

Alentejo Caprese 16€

Beefsteak tomato, sheep's cheese,
pennyroyal ol ive oi l ,  and fresh
pennyroyal

Seasonal Soup 6€

Cream of seasonal vegetables,  extra
virgin ol ive oi l ,  and aromatic herbs

FROM THE SEA

26€Gril led Salmon, New Potatoes &
Asparagus

Gril led salmon, sautéed new potatoes,
and asparagus,  served with a l ight
clarif ied butter,  almond, and caper sauce

Lemon Pasta with Gri l led Shrimp
and Crispy Alentejo Bread

24€

Pasta tossed in a creamy lemon sauce,
sautéed shrimp flambéed in regional
white wine.  Finished with crispy
Alentejo breadcrumbs (migas) ,  garl ic ,
and fresh ci lantro

VAT included



SOBREIRAS MENU

FROM THE LAND

Black Angus Ribeye (Bife Ancho),
Mustard & Smoked Paprika

28€

Gril led ribeye steak,  artisanal french
fries,  and old-style mustard sauce

Black Pork Escalope, Funghi and
Sheep's Cheese

26€

Black pork escalope served with
funghi fettuccine,  cured cheese,  and
crispy prosciutto

VEGETARIAN /
OVO-LACTO VEGETARIAN

22€Wild Mushroom Ravioli

Artisanal raviol i  with a creamy funghi
mushroom sauce, f inished with crispy
Alentejo bread crumbs and citrus zest

Vegetable Quiche with Crispy
Phyllo Pastry Crust

16€

Creamy fi l l ing of sautéed vegetables
and aromatic herbs,  f inished with
delicate golden and crispy phyllo
pastry sheets

DESSERTS

7€Panna Cotta of the Day

Creamy panna cotta prepared daily ,
f inished with seasonal f lavors

Intense Chocolate Cake 10€

100% cocoa chocolate cake,  served with
salted caramel sauce,  crunchy
pistachios,  and a delicate drizzle of
regional extra virgin ol ive oi l

Seasonal Fruit 6€

Selection of fresh seasonal fruit

VAT included



KIDS MENU

STARTER

Seasonal Soup 6€

Cream of seasonal vegetables

CHOOSE A MAIN COURSE

Chicken breast strips 10

Beef strips 11€

Fish f ingers 9€

CHOOSE A SIDE DISH

Rice 4,5€

Pasta 4,5€

French fries 4,5€

Vegetables of the day 4,5€

DESSERTS

Chocolate Cake 10€

Chocolate cake served with chocolate
sauce

Seasonal fruits 6€

VAT included
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