
ENTRADAS
STARTERS
Couvert 3€
Sopa do dia 4€
Soup of the day

Escabeche de peixe frito  12 €
Fried fish 

Vieiras com molho de moscatel e lima 12 €
Scalops with sauce moscatel and lima 

Camarão de tempura  13 €
Shrimp tempure 

Queijo chevre gratinado com mel e nozes 11 €
Chevre cheese with honey and nuts 

Trilogia de croquetes  9 €
Croquette trilogy 

Nachos do mar com guacamole  12 €
Sea nachos with guacamole 

SALADAS
SALADS
Salada de frango com mamão 9€
Chicken salad with papaya
Salada de atum 9€
Tuna salad
Salada grega 9€
Greek salad
Salada capresi 9€
Capresi salad

OVOS E MASSAS
EGGS AND PASTA
Omelete 2 ingredientes 12€
Omelet 2 ingredients
Cogumelos, camarão, cebola, queijo, 
fiambre, bacon, frango
Mushrooms, shrimp, onion, cheese, ham, 
bacon, chicken

Linguini com salmão e espargos 14€
Linguini with salmon and aspargus

Linguini com frango e amêndoa 13€
Linguini with chicken and almond

Bolonhesa 13€
Bolognese

Esparguete carbonara 13€
Spaghetti carbonara

RISOTO
Risoto de cogumelos e legumes 15 €
Mushrooms and vegetables risoto 

Risoto de camarão e laranja 17 €
Shrimps and orange risoto 

Risoto de bacalhau 17 €
Cod risoto 

ALL IN ONE
RESTAURANT



NOTA • NOTE
Os nossos produtos podem conter vestígios de alergénios.
Our product may contain traces of allergens.

Diálogos & Sabores

PEIXE
FISH
Polvo a lagareiro 19€
Grilled octopus 

Salmão grelhado com  18€
molho de laranja e canela  
Grilled salmon with orange and 
cinnamon sauce 

Dourada grelhad com molho de limão 17€
Grilled gilt-head with lemon sauce 

Bacalhau allionado 18€
Allioned cod 

Arroz de tamboril 19€
Monkfish rice 

Choco frito  15€
Fried cuttlefish 

CARNE
MEAT
Lombinho de porco preto grelhado  17€
Grilled black pork 

Bife black angus 19€
Black angus steak 

Surf and turf  28€
Black angus steak with tiger shrimp 

Bifinhos de frango com mel e coentros 15,50€
Chicken steak with honey and coriander 

Bife da vazia com molho de  17,50€
mostarda de dijon 
Steak with dijon mustard sauce 

Bife da vazia com molho de  17,50€
moscatel e gengibre 
Steak with moscatel and ginger sauce 

Bochechas de porco preto 16,50€
Secrets of black pork 

Tomahawk 2 pessoas 48€
Tomahawk 2 pax 

ACOMPANHAMENTOS
SIDE DISHES
Legumes braseados 4€
Braised vegetables
Batata frita 4€
French fries 
Ovo estrelado 2€
Fried egg
Arroz  4€
Rice

SOBREMESAS
DESSERTS
Mousse de chocolate 5€
Chocolat mousse
Tarte de moscatel  5€
Moscatel pie 
Pavlova 6€ 
Bolo de chocolate  5€
Chocolat cake 
Salada de frutas 5€
Fruit salad 
Pudim francês 5€
French pudding 



SNACKS
Salgados  1.80€
Finger food
Sanduíche mista  4.50€
Ham and cheese sandwich
Tosta de queijo ou fiambre 5.20€
Ham or cheese toast
Tosta mista 5.70€
Ham and cheese toast
Sanduíche de queijo fresco  6.50€
Fresh goat cheese sandwich
Sanduíche de atum 5.00€ 
Tuna paste sandwich
Sanduíche de frango  5.00€
Chicken paste sandwich
Hambúrguer vegetariano 7.00€
Vegetarian burger
Cheeseburguer 10.50€
Sanduíche club 10.50€
Club sandwich
Prego da vazia  10.00€
Steak on bread
Wrap de queijo de ervas e  7.20€
salmão fumado
Wrap cheese with herbs and 
smoked salmon

CAFETARIA
HOT BEVERAGES
Café 1.20€
Coffee
Descafeinado  1.30€
Decafeinated
Infusões: Camomila, Cidreira,  2.10€
Lúcia-Lima, Menta,Tília, Preto, Verde
Teas: Yellow Label, Mint, Green, 
Camomille, Melissa, Linden
Chocolate quente 2.50€
Hot chocolate
Capuccino 2.50€
Café com leite 2.00€
Coffee with milk
Copo de leite 1.50€
Cup milk
Pastelaria variada 2.00€
Pastries

PITCH & PUTT
ÁGUAS | REFRIGERANTES 
MINERAL WATERS | SOFT 
DRINKS
Água sem gás 50cl 2.00€
Still water
Água sem gás 1lt 2.60€
Still water
Água sem gás 1,5lt  3.00€
Still water 
Água com gás 2.00€
Sparkling water
Coca-cola, light, zero 33cl 2.50€
Coca-Cola 50cl 4.00€
Ice-tea 33cl 2.50€
Fanta 33cl 2.50€
Sparkling orange juice
Néctares 20cl 2.00€
Bebida energética 4.00€
Energy drink
Água Tónica 2.50€
Tonic water
Frize 2.50€
Ginger-Ale 2.50€

CERVEJAS
BEER
Imperial 20cl 2.50€
Draught beer
Caneca 40cl 4.50€
Mug
Caneca 50cl 5.00€
Mug
Cerveja lata / garrafa 33cl 3.00€
Can / bottle
Cerveja preta 33cl  3.00€
Stout
Cerveja sem álcool 33cl 3.00€
Non alcoholic beer
Abadia / Abadia Gold / Abadia Rubi 33cl 3.20€ 



APERITIVOS 5cl

APPETIZERS
Ricard, Fernet Branca 6.00€
Martini (dry, bianco, rosso) 6.00€

MOSCATEL | PORTO 6 cl

Moscatel Setúbal Alambre  4.00€
Moscatel Alambre 10 Anos  6.50€
Moscatel Alambre 20 Anos 9.50€
Moscatel DSF Col. Privada Armagnac 5.00€
Moscatel DSF Col. Privada Roxo 5.00€
Porto Taylor’s Tawny 4.50€
Porto Taylor’s Tawny 10 Anos 5.50€
Porto Taylor’s LBV  5.00€
Porto Quinta Nova Clã Especial Reserve 6.00€
Porto Quinta Nova Vintage 2007 9.50€

LICORES 5cl

LIQUEURS
Drambuie  6.00€
Malibu  6.00€
Bailey’s  6.00€
Tia Maria  6.00€
Licor Beirão  5.00€
Amêndoa Amarga 5.00€

GIN | RHUM | VODKA | TEQUILA 
5cl

Bulldog 10.00€
Mare 13.00€
Vine 13.00€
Hendrick’s 10.00€ 
Gordon’s 6.00€
Bombay Sapphire, Tanqueray 8.25€
Havana Club  6.00€
Havana Anejo Especial 7.00€
Havana Anejo Reserve 8.50€
Bacardi 6.00€
Bacardi Oro 8.25€
Taboo  6.30€
Eristoff / Smirnoff 6.00€
Absolut  8.20€
Grey Goose  11.00€
Tres Ochos  6.00€

BRANDY & COGNAC 5cl

Macieira 6.00€
Brandy Croft 6.00€ 
HineVSOP  13.00€
Hennessy 11.00€

AGUARDENTES 5cl

OLD BRANDIES
Adega Velha 13.00€ 
CRF 7.00€
1964 11.00€
Ferreirinha 13.00€

WHISKIES NOVOS 5cl

BLENDED SCOTCH WHISKIES
Cutty Sark  6.00€
Johnnie Walker Red Label 6.00€
Ballantine’s  6.00€
Famouse Grouse  6.00€
Dewar’s 6.00€

WHISKIES VELHOS 5cl

OLD BLENDED SCOTCH 
WHISKIES
Johnnie Walker Black Label 8.50€
J&B 15  8.50€
Logan 12 8.00€

WHISKIES DE MALTE 5cl

SINGLE MALT SCOTCH 
WHISKIES
Ardbeg Single Malt 9.50€
Glenfiddich 12 11.00€
Cardhu 11.00€

WHISKIES IRLANDESES 5cl 
IRISH WHISKIES
Jameson 7.00€
Bushmills 7.00€

WHISKIES AMERICANOS 5cl

BOURBON WHISKIES
Jack Daniels 7.50€

COCKTAILS 
Caipirinha 8.00€
Mojito 8.00€
Irish Coffee 8.00€
La Bomba 8.00€
Black Russian 8.00€
Margarita 8.00€
Daiquiri 8.00€
Dry Martini 8.00€
Tequila Sunrise 8.00€

IVA incluído à taxa legal.
Este estabelecimento tem Livro de Reclamações.
VAT included at the legal rate.
This establishment has a Complaints Book.
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BRANCO
WHITE
DOURO
Planalto 15.00€
Duas Quintas 21.00€
Carm Reserva 26.00€
Pomares 16.50€
Flor do Tua 17.00€

DÃO
Quinta Cabriz 15.00€
Casa de Santar 17.00€
Ribeiro Santo Encruzado 22.00€
Ribeiro Santo    16.50€

TERRAS DO SADO
Periquita 14.50€
Catarina 14.00€
Bse 14.00€
Quinta Camarate (Seco) 18.00€
D.Ermelinda Sauvignon/Verdelho 20.00€
Ermelinda 15.00€
João Pires 12.00€
Brejinho da Costa Selection 15.50€
Brejinho da Costa Sauvignon Blanc 17.50€
Bacalhôa 28.00€

ALENTEJO
Invisível  20.00€
Malhadinha  35.00€
Esporão Reserva  26.00€
Monte da Peceguina 18.00€
Monte Velho  14.50€
Herdade dos Grous  22.00€
Montado 13.50€
Julian Reynolds 21.00€
Gloria Reynolds 70.00€
Carlos Reynolds 16.00€

TINTO
RED 
DOURO
Quinta da Pacheca Superior 27.00€
Cabeça de Burro 20.00€
Carm Reserva 28.00€
Duas Quintas 25.00€
Pomares 15.50€
Valle D. Maria  66.50€
D. Maria 16.00€

DÃO 
Quinta de Cabriz 14.50€
Casa de Santar 17.00€
Casa de Santar Reserva 32.00€
Ribeiro Santo  18.50€

TERRAS DO SADO 
Periquita 15.00€
Periquita Reserva 22.00€
Ermelinda  16.50€
D. Ermelinda Syrah 24.50€
D. Ermelinda Touriga Nacional 25.00€
Brejinho da Costa Selection 17.00€
Bacalhôa 31.00€

ALENTEJO 
Herdade dos Grous 21.00€
Monte Velho 14.00€
Esporão Reserva  33.00€
Monte da Peceguina 22.00€
Malhadinha 60.00€
Cartuxa  30.00€
Julian Reynolds 22.00€
Gloria Reynold 70.00€
Carlos Reynolds 17.00€
Montado 14.50€

VINHOS
WINES



VERDE 
Muralhas de Monção               13.50€
Quinta da Aveleda  14.00€
Casal Garcia  13.00€
Soalheiro Alvarinho  17.00€
Soalheiro Sauvignon Blanc 21.00€
Soalheiro Allo  14.50€

ROSÉ 
Mateus 12.00€
Lancers  12.50€
Rosinha do Abade 15.00€
Soalheiro Rosé  22.50€

ESPUMANTES
CHAMPAGNE
Luis Pato 17.00€
Luis Pato Blanc de Blancs  21.00€
Ermelinda de Freitas  22.00€
Charles Pelletier  19.00€
Moet Chandon  65.00€
Mumm – Cordon Rouge Brut  60.00€
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