
 

 

E NTRAD A S 

S TARTE R S 

 

 

 

 
PÃO 
Bread 

 

PÃO TORRADO 

COUVERT   
 

SALMÃO GRAVLAX 
COM PÃO CRISTAL 

Gravlax Salmon and Crispy 
Bread   

 
Toasted Bread 

 

PÃO TORRADO COM MANTEIGA 
Toasted Bread and Butter 

 

PAN TOMACA 
PÃO CRISTAL, TOMATE 
Crispy Bread and Tomato 

 

PRESUNTO 
100% IBÉRICO BOLOTA 

Jamón 

 

ANCHOAS DO MAR CANTÁBRICO 
COM PÃO CRISTAL (4) 

“Anchoas” from the Cantrabic 
Sea with Crispy Bread (4) 

 

ǪUEIJO DE OVELHA 
DA SERRA DA ESTRELA 

“Serra da Estrela” Sheep 
Cheese 

 

AZEITE VIRGEM EXTRA 
Extra Virgin Olive Oil 

 

MANTEIGA COIMBRA 
“Coimbra” Butter 

 
 
 

 

 

SO PA S 
SOU PS  

 
 

CREME DE LEGUMES DA HORTA 
Vegetables Creamy Soup 

 
 

BISǪUE DE MARISCO COM MASSA FOLHADA 
(Sopa VGE, homenagem ao Chef Paul Bocuse) 

Seafood Bisque with Puff Pastry (Homage to Chef Paul Bocuse)  

 
 

SALMOREJO (Sopa de Tomate Andaluza) 
Classic Tomato Soup from Andalusia  

 
 

 
Todos os produtos “não solicitados”, mas colocados na mesa ou sugeridos pela 

nossa  equipa, se forem consumidos serão cobrados pelo valor que está nos 
menus. 

 
Any “unsolicited” product, placed on the table or suggested by our staff, 

if consumed by the customer, will be charged for the amount described on the menu. 



 
 
 
 

 

 

M A R ISCO  
SE A FOOD  

 

 
 

MISTA DE MARISCOS (2 PAX) 

Lavagante, Bruxas, Sapateira, Gamba Branca, Canilha, 
Gamba Real, Ostras e Amêijoas à Bulhão Pato 

Seafood Mix Plate (2 Pax) - Blue Lobster, Lesser Slipper Lobster, Edible Crab, 
White Shrimp, Mediterranean Murex, Real Shrimp, Oyster and Clams  

 
 
 

MISTO DE MARISCOS 
ELABORADO PELO CHEF 

Mixed Seafood prepared by the Chef  

 

CASCO DE SANTOLA 
Spider Crab in its Shell  

 

GAMBAS “AL AJILLO” 
“Al Ajillo” Prawns  

 

AMÊIJOAS À BULHÃO PATO 
(250gr) 

“Bulhão Pato” Clams (250gr)  

 

AMÊIJOAS AO NATURAL (250gr) 
Steamed Clams (250gr) 

 

VIEIRAS (dose)  
Scallops (dose)  

 

CAMARÃO FRITO (Kg) 
Fried Shrimps (Kg)  

 

GAMBA REAL (Kg) 
Real Shrimp (Kg)  

 

PERCEVES (Kg) 
Barnacles (Kg)  

 

CAMARÃO TIGRE GRELHADO (Kg) 
Grilled Tiger Shrimps 

(Kg) 

 

CAMARÃO DA COSTA (Kg) 
Coast Shrimps from Espinho (Kg)  

 

CARABINEIROS (Kg) 
Scarlet Shrimp (Kg)  

 

OURIÇO (1) 
Sea-Urchin (1)  

 

CANILHAS (Kg) 
Mediterranean Murex 

(Kg) 

 

 
 

 



 
 
 

 

 

M A R ISCO  
SE A FOOD  

 

 
 

GAMBA BRANCA (Kg) 
White Shrimps (Kg)  

 

CAMARÃO ALISTADO (Kg) 
Red Shrimp (Kg)  

 

LAGOSTIM (Kg) 
Langoustine (Kg)  

 

SAPATEIRA (Kg) 
Edible Crab (Kg) 

 

 

SANTOLA (Kg) 
Spider Crab (Kg) 

 

 

 
BRUXAS (Kg) 

Lesser Slipper Lobster (Kg)  

 

OSTRAS CRASSOSTREA 
Oysters 

 

LAGOSTA - COZIDA, 
GRELHADA OU EM ARROZ (Kg) 
Lobster - Boiled, Grilled or Rice (Kg) 

 

 

LAVAGANTE - COZIDO, 
GRELHADO OU EM ARROZ (Kg) 
Lobster - Boillled, Grilled or Rice (Kg)  

 

 
 
 

 

 

NO TA CHO  
I N T H E P OT 

 

 
ARROZ DE GAROUPA 

Grouper Fish Rice  

 
 

AÇORDA DE GAMBAS 
“Açorda” with Shrimps  

 
 

ARROZ DE MARISCO (2 PAX) 
Seafood & Shellfish Rice (2 Pax)  

 

CARIL THAI DE GAMBAS 
Shrimps Thai Curry  

 
 

ARROZ DE LAVAGANTE (Kg) 
Blue Lobster Rice (Kg)  

 
 

ARROZ DE LAGOSTA (Kg) 
Lobster Rice (Kg)  

 
 

 
 



 

 

OS NOSSOS  CL Á SS ICOS   
OU R CL A SS ICS   

 
 

LAVAGANTE À BASCA (Kg) 
Basque Style Blue Lobster (Kg)  

 

LAGOSTA À BASCA (Kg) 
Basque Style Lobster (Kg)  

 

LINGUADO AO MEUNIÈRE (Kg) 
Sole Meunière (Kg)  

 
 

 
 

PARA PARTI LHAR  
T O S HAR E 

 
 

SANTOLA E SALMOREJO 
(Sopa de Tomate Andaluza com Santola) 

Classic Tomato Soup from 
Andalusia, 

plus Spider Crab  

 
 

“BIKINI” DE SALMÃO COM 
CAVIAR 

Catalan “Bikini” Toast, Salmon and 
Caviar  

 

HOT DOG DE LAVAGANTE 
Blue Lobster Hot Dog  

 

PREGO DE LAVAGANTE 
Blue Lobster “Prego” Sandwich  

 

PREGO DE ATUM 
Grilled Tuna “Prego” Sandwich  

 

PREGO DO LOMBO, BATATA FRITA 
Grilled Loin Steak “Prego” Sandwich, 

French fries 

 

TÁRTARO DE ATUM 
Tuna Tartare 

 

PUNTILLITAS FRITAS 
Fried “Puntillitas” 

 

CAVIAR OSCIETRA (30Gr)  

OSTRAS FRITAS (6) 
Fried Oysters (6) 

 
 

CAMARÃO ALISTADO COM CAVIAR 
“Alistado” Shrimp And Caviar  

 

OVOS ROTOS COM TRUFA 
Eggs, Potatoes, Jámon and 

Truffle 

 
 

OURIÇO COM ERVILHA LÁGRIMA 
E CAVIAR 

Sea-Urchin with Maresme Green 
Peas and Caviar 

 

 
 



 
 

 

PE IXE  
F ISH   

 

 
 

GAROUPA NO FORNO COM NATAS 
Grouper in the Oven with cream  

 
 

CHERNE (grelhado/cozido) 
Wreckfish (grilled/boiled) 

 
 

LOMBO DE ROBALO GRELHADO, 
SALICÓRNIA 

Grilled Sea Bass and Salicornia 

 
 

FILETES DE LAVAGANTE 
COM ARROZ DE GAMBAS 

Lobster Fillet with Shrimps Rice  

 
 

FILETES DE PEIXE GALO 
COM AÇORDA OVAS 

John Dory Fillet with “Açorda” and its Roe  

 
 

LINGUADO GRELHADO 
Grilled Sole 

 
 

PREGADO FRITO 
COM ARROZ DE TOMATE 
Fried Turbot with Tomato Rice  

 
 

LULINHAS FRITAS À ALGARVIA 
“Algarvian” Style Fried Baby Squid 

 
 

GAROUPA (grelhada/cozida) 
Grouper (grilled/boiled) 

 

ROBALO À BULHÃO PATO 
“Bulhão Pato” Style Sea Bass 

 
 

PREGADO GRELHADO 
Grilled Turbot 

 
 

PREGADO (inteiro/metade) 
(Kg) 

Turbot (whole/half) (Kg) 

 
 

ROBALO GRELHADO OU AO SAL 
OU À PORTUGUESA (Kg) 
Grilled Sea Bass or in Salt 
Crust or Portuguese style 

(Kg) 

 
 

CABEÇA DE GAROUPA (Kg) 
Grouper Fish Head (Kg) 

 
 

ROBALO OU PREGADO 
À BULHÃO PATO (Kg) 

“Bulhão” Pato Style Sea Bass or Turbot 
(Kg) 

 
 

IMPERADOR (Kg) 
Red Bream (Kg) 

 
 

BIFE DE ATUM GRELHADO 
Grilled Tuna Steak 

 

 
 

 



 
 

 

 

C A RNE S 
M E AT S 

 

 
 

BIFE DO 
LOMBO 

Loin Steak 

 

BIFE DO LOMBO 
(meio) 

Loin Steak (half) 

 
 

Os nossos Bifes podem ser Grelhados ou com Molho à portuguesa, by 
Nunes 

Our Steaks are served Grilled or with with Portuguese style sauce by Nunes 

 
 

PICAPAU DO LOMBO 
Sirloin Steak “Picapau” 

 
 

PRESA IBÉRICA 
(meio) 

Iberian “Presa” (half) 

 

WAGYU BEEF  

KOBE BEEF  

CHULETON (Kg)  

 
 
 
 

 

 

G UAR N I Ç Õ E S E XTRA  
E XTRA GAR N I S H 

 

 

ARROZ 
White Rice 

 

ESPARREGADO 
Spinach Purée 

 

LEGUMES 
Vegetables 

 

OVO 
Egg 

 
 

BATATA FRITA 
DUPLA FRITURA 

Double-fried French Fries 

 
 

SALADA DE TOMATE, 
ALFACE, CEBOLA 
Tomato, Lettuce, Onion 

Salad 

 
 
 

 



 
 

 

DOCES  
DESSE R T S 

 

 
 

PUDIM À NUNES 
Nunes Pudding 

 
 

MOUSSE DE CHOCOLATE 
Chocolate Mousse 

 
 

TARTE DE LIMÃO MERENGADA 
Lemon Merengue Pie  

 
 

SORBETTO DE LIMÃO 
Lemon Sorbet 

 

SORBETTO DE LIMÃO COM VODKA 
Lemon Sorbet with Vodka 

 
 

MIL FOLHAS 
Puff Pastry with Egg Cream  

 

 
TROUXA DE OVOS 

Eggs and Sugar Traditional Sweet 

 
 

TARTE DE GILA 
Malabar Mellon Tart 

 
 

BOLO DE CHOCOLATE 
Chocolate Cake 

 

PAVLOVA DE FRUTOS SILVESTRES 
Red Fruits Pavlova 

 
 

PAVLOVA DE CARAMELO SALGADO 
Salted Caramel Pavlova 

 

 
 
 
 
 

 

 

F R U TA 
F R U I TS  

 

 
 

MANGA 
Mango 

 
 

ABACAXI 
Pineapple 

 

 
ABACAXI COM PORTO 
Pineapple and Port Wine 

 
 

LARANJA 
Orange 

 
 

 
 



 
 
 
 
 
 
 

 
 

 

QU E I JOS  
CH E ESES  

 

 
 

ǪUEIJO DE OVELHA DA SERRA DA ESTRELA 
“Serra da Estrela” Sheep Cheese 

 
 
 
 
 
 

 
 

G E LAD O ARTI  S AN I 
ARTI  S AN I I C E C R EAM  

 
 

1 BOLA / 1 Scoop 

 

FRAMBOESA 
Raspberry 

 

SORVETE DE MORANGO 
Strawberry 

 
 

BAUNILHA COM VAGEM 
Vanilla 

 

CHOCOLATE NEGRO 
Dark chocolate 

 
 

PASTEL DE NATA SOBRE 
MASSA FOLHADA 

Custard Cream with Puff 
Pastry 

 

 

 
 


