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Snacks
Sweet potato chips with tikka masala sauce

Chips de batata doce com molho tikka masala
4

Nachos, guacamole, hummus tahini
Nachos, guacamole, hummus tahini
6

French fries with oregano
Batata frita com orégaos
6

Crispy chicken wings, red onion, sweet chilli sauce
Asas de frango crocante, cebola roxa, molho sweet chilli
9

Black scabbard fish nuggets, tartare sauce (4 uni)
Nuggets de espada preta, molho tartaro (4 uni)
9

Chicken nuggets, herb mayonnaise (4 uni)
Nuggets de frango, maionese de ervas (4 uni)
9

Vegetarian club sandwich, lettuce, tomato, avocado,
tofu with pesto sauce
Sanduiche club vegetariano, alface, tomate, abacate,
tofu com pesto
12

Club sandwich with lettuce, cheese, tomato, egg, bacon,
chicken breast
Sanduiche club com alface, queijo, tomate, ovo, bacon,
peito de frango
12

Beef burgers, egg, bacon, cheddar cheese, tomato, lettuce
Hamburgueres de vaca, ovo, bacon, queijo cheddar, tomate, alface
14



Brazilian picanha steak in traditional bread bolo do caco
with garlic butter
Prego de picanha em bolo do caco com manteiga de alho
15

Seitan burger with barbecue sauce, grilled vegetables
and sweet chilli
Hambdurguer de seitan com molho barbecue,
legumes grelhados e sweet chilli
15

Smoked salmon, nordic bread, cream cheese with lime,
horseradish, chives
Salmao fumado, pao nérdico, pepino, queijo creme com lima,
rabano, cebolinho
18

Shrimps sautéed with garlic and coriander and satay sauce
Camaréo salteado com alho e coentros e molho satay
20

A selection of cheeses, macerated figs, grapes, nuts, tomato
chutney, crackers, herb and garlic melba toasts
Selegéo de queijos, figos macerados, uvas, frutos secos, chutney de
tomate, crackers e tostas finas de ervas e alho
14

Selection of traditional charcuterie and roast beef, hummus
tahinni, marinated olives, crackers, herb and garlic melba toasts
Selecdo de enchidos e rosbife, azeitonas marinadas, hummus tahini,
crackers, tostas finas de ervas e alho
17

A selection of cheeses and traditional charcuterie, roast beef,
macerated figs, grapes, nuts, tomato chutney, hummus tahini,
marinated olives, crackers, herb and garlic melba toasts
Selegao de queijos e enchidos, rosbife, figos macerados, uvas,
frutos secos,
chutney de tomate, azeitonas marinadas, hummus tahini, crackers,
tostas finas de ervas e alho
17



Gin

Our barmen will gladly create an appealing perfect serve

suggestion to finalise your favourite gin, a personal touch
Os nossos barmen terdo todo o gosto em criar um aliciante perfect

serve para finalizar o seu gin favorito, um toque pessoal

Beefeater | London // Londres
Beefeater Pink | London // Londres
Bombay Saphire | London // Londres
Tanqueray Sevillal London // Londres
Oxley | London // Londres

Citadelle Classic | France // Franga
G'vine Floraison | France // Franga

Hendrick's | Scotland // Escécia
Jinzu | Scotland // Escécia

Canning’s | Madeira

First | Madeira

Goshawk Ananas | Agores
Azor | Acores

Angel | Estremoz

Sharish Blue Magic | Monsaraz
Co The Wizard Blue | Douro
Adumvs | Portugal

Nordés | Atlantic Galicia// Galicia
Gin Mare | Spain // Espanha

Monkey 47 | Germany // Alemanha

Nikka Coffey | Japan // Japao
KiNo Bi Kyoto Dry Gin | Japan // Japéao

10
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12
16

12
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13
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13
13
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14
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16
16

14
14
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25



Cocktails 12

1419

Bombay Sapphire Gin & eucalyptus, lime juice, Earl Grey tea
syrup and tonic water

Gin Bombay Sapphire & eucalipto, sumo de lima, xarope de cha
Earl Grey e dgua tonica

Wild island

Citadelle Classic Gin & Cardamom, Cointreau liqueur,
mango juice, grapefruit juice, sugar syrup and ginger beer
Gin Citadelle Classic & cardamomo, licor Cointreau,
sumo de manga, sumo de toranja, xarope de agtcar

e ginger beer

Seven 41

Tanqueray Sevilla Gin & cilantro, fresh mint, lemon juice
and mandarin juice

Gin Tanqueray Sevilla & coentros, horteld, sumo de limao
e sumo de tangerina

Rabagal

Hendrick’s Gin, cucumber, basil leaves, lime juice

and lavender syrup

Gin Hendrick’s, pepino, folhas de manjericdo, sumo de lima
e xarope de lavanda

Bartolomeu

Plantation 3 Stars rum, Plantation Overproof dark rum,
Pierre Ferrand dry Curagau, lime juice and pineapple juice
Rum plantation 3 stars, Rum escuro Plantation Overproof,
dry Curagau Pierre Ferrand, sumo de lima e sumo de ananas



The Hinton Twist

Plantation Pineapple rum, William Hinton 6 dark rum, almond
syrup, orange juice and soda water

Rum Plantation Pineapple, Rum escuro William Hinton 6,
xarope de améndoa, sumo de laranja e soda

Sweet Verdelho

Plantation Overproof dark Rum, Olmeca chocolate liqueur,
Madeira wine verdelho and cream

Rum escuro Plantation Overproof, licor de chocolate Olmeca,
vinho Madeira verdelho e natas

The Captain

William Hinton 6 rum & vanilla, Jose Cuervo Silver,
ginger syrup and ginger ale

Rum William Hinton 6 & baunilha, Jose Cuervo Silver,
xarope de gengibre e ginger ale

Mocktails 7

Tropical

Mango juice, orange juice, lime juice, blackberry shrub and soda
water

Sumo de manga, sumo de laranja, sumo de lima, shrub de amora
esoda

Fanal

Grapefruit juice, pineapple juice, honey & thyme and Darjeeling
teasoda

Sumo de toranja, sumo de anands, mel & tomilho e soda de cha
Darjeeling



Appetizer & Bitter// Aperitivo & Bitter
Campari Bitter

Vermouth// Vermute
Martini Ambrato
Martini Rubino

Vodka

Stolichnaya — Russia

Rum

William Hinton 3 — Madeira

Plantation 3 Stars — Barbados, Jamaica

& Trinidade

Plantation Overproof Dark — Barbados, Jamaica
& Guyana

Gosling Black Seal — Bermuda

Plantation Pineapple — Jamaica & Barbados
William Hinton 6 — Madeira

Plantation XO - Barbados, Jamaica & Guyana

Tequila

Jose Cuervo Silver — Jalisco

Cachaca

Capucana — Brasil

Whisky

Ballantine’s — Scotch
Jameson — Irish

Bulleit Bourbon — American
Talisker Storm — Isle of Skye

Eaux-de-vie
Aguardente Bagaceira
Zanin Moscato — Italy

4cl

4 cl

4 cl

4cl

12
12
13

13
17

4 cl
10

4 cl
1"

4cl

1"
16

4 cl



Old Brandy
Aguardente vinica
CRF — Portugal

Imported Liqueur
Licores Importados
Amaretto Disaronno
Bailey's

Benedictine
Cointreau

Drambuie

Kahlia

Malibu

Olmeca Chocolate

Madeira & fortified wine

Vinho Madeira & vinhos fortificados
Porto 10 Years

Madeira 15 Years Bual

Madeira 15 Years Verdelho

Portuguese wines 15¢l
Vinhos portugueses

Rosé wine//Vinho rosé

Atlantis — Madeira 7
Tinta Negra

White wine//Vinho branco

Quinta da Lapa — Tejo 7
Sauvignon Blanc
Quinta da Lapa — Tejo 7

Chardonnay

4cl

4 cl

O 0 00 0O 0O O 0o

6cl
1"
12
12

75 cl
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28

28



Red wine//Vinho tinto

Quinta da Lapa — Tejo 7
Merlot
Quintada Lapa Reserva — Tejo 7

Cabernet Sauvignon

Sparkling wine & Champagne 15cl
Espumante e Champanhe

Sparkling wine//Espumante

Pinta Negra Brut Blanc de Noir — Lisboa 9
Aragonez & Caladoc

Champagne//Champanhe

Tsarine Cuvée Premium Brut 16
Chardonnay, Pinot Noir & Meunier

OTHER BEVERAGES//OUTRAS BEBIDAS

Draftbeer//Cerveja de pressao
Heineken 30 cl
Heineken 50 cl

Soft drinks//Refrigerantes
Coca-Cola, Coca-Cola Zero, Sprite, Fanta

Premium soft drinks//Refrigerantes premium
Indian tonic | Mediterranean tonic |

Naturally light tonic | Ginger beer | Ginger ale

Freshly squeezed fruit juices
Sumos naturais de fruta
Orange | pineapple | lemon | mango | grapefruit

Laranja lananas | limdo | manga | toranja

29

33

75cl

30

95

25cl

20cl

25cl



Royal Savoy water// Agua Royal Savoy
Still water // Sem gés
Sparkling water // Com gés

Hot beverages//Bebidas quentes

Glass of milk

Copo de leite

Single espresso or macchiato

Café expresso ou macchiato

Single decaffeinated espresso or macchiato

Café descafeinado expresso ou macchiato

Double espresso or double macchiato

Expresso duplo ou macchiato duplo

Chocolate

served hot or cold//servido quente ou frio

Coffee with milk

Café com leite

Tea
Cha

Cappuccino
Latte macchiato

Topped up coffees

Double expresso with a choice of Whisky Jameson,

CREF, Kahlta or Macieira brandy

36¢cl

10

Expresso duplo com a escolha de Whisky Jameson, CRF, Kahlua

ou aguardente Macieira



Serd adicionada a sua conta uma taxa de servico
opcional de 10%
An optional 10% service charge will be added to your bill

If you need any information about allergens, please consult
our serving team before placing your ordering.
No dish, food or drink, including the couvert can be charged
if not requested by the guest or unused.

Prices in euros including VAT
Complaints book available

Se necessitar de informagdo sobre alergénios,
por favor consulte-nos antes de efetuar o seu pedido.
Nenhum prato, produto alimentar ou bebida, incluindo o couvert,
pode ser cobrado se ndo for solicitado pelo cliente
ou por este for inutilizado.



