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Petiscos
Ta pas

Queijo chévre com 13€
doce de tomate

Queijo chevre gratinado
com doce de tomate
Chévre cheese with
tomato jam

Chevre cheese au gratin paired
with sweet tomato jam
Camarao ao alhinho 15€
Infusiao de camarao com
alho e azeite
Garlic-infused shrimp
Garlic and olive oil infused
shrimp

Nachos do mar 14€
Nachos delicados de peixe
com guacamole e pico de
gallo

Sea nachos

Delicate fish nachos with
guacamole and pico de gallo
Améijoas a bulhao pato  15€
Ameéijoas salteadas em
molho de manteiga, limao e
coentros

Bulhdo pato-style clams
Sautéed clams in a fragrant
butter, garlic and coriander
sauce

Tataki de atum 16€
Tataki de atum polvilhado

com sementes de sésamo

e molho teriyaki

Tuna tataki

Tuna tataki sprinkled with

sesame seeds and teriyaki sauce

Snacks

Pataniscas de polvo
Pataniscas de polvo fofas
por dentro e crocantes
por fora

Octopus fritters

Octopus fritters fluffy on the

inside and crispy on the outside

Ovos com farinheira
Ovos cremosos com
farinheira

Eggs with farinheira
Creamy scrambled eggs

with farinheira sausage

Calamares

Aros de lula levemente
crocantes

Calamares

nghtly crispy squjd rings

Tabua mista
Combinagao de enchidos
e queijo com sabores
regionais

Charcuterie board
Combination of charcuterie
products with regional flavors

12€

12€

12€

15€



Sanduiches
e tostas —
Sandwiches

and toasts
Sanduiche de atum 8,5€
Sanduiche classica de atum

com um toque de maionese

Tuna and mayo sandwich

Classic tuna sandwich with

a hint qua)/o

Sanduiche de frango
Frango, pickles de pepino
e maionese

Chicken and mayo
sandwich

Chicken and gherkins

with mayo

8,5€

Sanduiche BLT

Bacon, alface e tomate
numa combinacao deliciosa
BLT sandwich

Bacon, lettuce & tomato, always

12€

a delicious combination

Sanduiche club
A classica com trés andares

de recheios variados
Club sandwich
Trip]e—decker deh’gbt with

the classical ingredients

15€

Tosta artesanal mista 8,5€
Combinagao perfeita de

queijo e/ou fiambre em

tosta rustica

Rustic cheese & ham

toast

Perfect combination of cheese

and/or ham on toasted bread

Snacks

Tosta artesanal

de frango

Frango suculento

em tosta rustica
Rustic chicken toast
Roasted juicy chicken

on a toasted bread

Tosta artesanal de atum
Pasta de atum

em tosta rustica

Rustic tuna toast

Perfect tuna melt on

a toasted bread

Prego da vazia

Bife suculento servido
em pao fresco

Steak sandwich
Succulent steak served

on freshly baked bread

Wrap de queijo de
ervas e salm3o fumado
Wrap delicioso com salmao
fumado e queijo de ervas
Smoked salmon wrap
with herb cheese

Roasted juicy Chicken

on a toasted bread

10€

10€

15€

10€



Snacks

Hambﬁrgueres

Burguers

Hamburguer
vegetariano

Um delicioso hamburguer
Vegetariano com coberturas
frescas

Veggie burguer

A delightful vegetarian patty
served with fresh toppings

Cheeseburguer
Hamburguer suculento
coberto com queijo
derretido
Cheeseburguer

Juicy begfburguer topped

with melted cheese

Bacon Cheeseburguer
Hamburguer suculento
coberto com queijo
derretido e bacon

Bacon Cheeseburguer

Juicy beefburguer topped
with melted cheese & bacon

Bitoque

Bife suculento
acompanhado com batatas
fritas e ovo estrelado
“Bitoque”

Juicy steak served with chips
and a fried egg

15€

17€



Entrada
A ppetizer

Pio de alho 12€
Garlic bread

Pizzas

Pizza 3 toppings 15€
Ingrediente extra 1,5€

Extra topping
Carne
Meat

Bacon

Pepperoni

Fiambre | Ham
Chourigao | Chorizo
Presunto | Prosciutto
Frango | Chicken

Pizzas

Peixe
Fish

Camarao | Shrimp

Legumes
Veggies
Cogumelos | Mushrooms
Cebola | Onion

Azeitonas | Olives
Pimento Verde | Green Pepper

Fruta
Fruit

Ananas | Pineapple



Para beber
To drink

Cafeé
Uma chavena de café
eXpresso

Coffee

Single shot espresso

1,5€

Meia de leite 2€
Uma mistura de café e leite

Café au lait

A blend of coffee and milk

Descafeinado

Café sem cafeina
Descaffeinated coffee
Decaffeinated coffee

1,6€

Chocolate Quente 2,5€
Hot chocolate

Cappucino 2,5€

Infusoes

Uma variedade de infusoes
Infusions

A variety of infusions

2,5€

Agua sem gas 50cl 2€
Still water 50cl
Agua sem gas 75cl 3€

Still water 75¢l 3€

Agua sem gas 1,51 3,5€
Still water 1,51

Agua com gas 25cl 2,5€
Sparkling water 25cl

Agua com gas 2,5€
aromatizada 25cl

Flavored spar]z]jng water 25¢l
Refrigerantes 33cl 3€

Soft drinks 33cl

Cafetaria

Sumo de laranjanatural 4€
Natural orange juice

Néctares de fruta 3€
Fruit nectars

Para comer
To eat

Torrada 3€
Torrada simples

Toast

Simple toast

1/2Torrada 2€
Meia Torrada simples

Half toast

Half of a simple toast

Sanduiche mista 5€

Sanduiche com queijo
e/ou fiambre

Cheese and/or ham
sandwich

Sandwich with cheese
and/or ham

Bolo caseiro a fatia 3€
Fatia de bolo caseiro a

escolha

Homemade cake by the

slice

Slice of homemade cake
of your choice

Pastelaria variada
Selecao variada de
pastelaria

2,5€

Assorted pastries
Assorted selection ‘Zf pastries

2,5€
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Couvert

Selecao encantadora 4€
de aperitivos diversos
A delightful selection

of assorted appetizers
Sopa

Soup of
the day

Criacao diaria do chef 5€
Chef’s daily soup creation

Entradas
Appetizers
Queijo chévre com 13€
doce de tomate

Queijo chevre gratinado
com doce de tomate
Chévre cheese with
tomato jam

Chevre cheese au gratin paired
with sweet tomato jam
Camarao ao alhinho 15€
Infusao de camarao com
alho e azeite
Garlic-infused shrimp
Garlic and olive oil infused
shrimp

Nachos do mar 14€
Nachos delicados de peixe

com guacamole e pico

de gallo

Sea nachos

Delicate fish nachos with

guacamole and pico de gallo

Ameéijoas a bulhao pato
Amc¢ijoas salteadas em
molho de manteiga, limao
€ coentros

Bulhdo pato-style clams
Sautéed clams in a fragrant
butter, garlic and coriander
sauce

Tataki de atum

Tataki de atum polvilhado
com sementes de sésamo

e molho teriyaki

Tuna tataki

Tuna tataki sprinkled with
sesame seeds and teriyaki sauce

Pataniscas de polvo
Pataniscas de polvo fofas
por dentro e crocantes
por fora

Octopus fritters

Octopus fritters fluffy on the

inside and crispy on the outside

Ovos com farinheira
Ovos cremosos

com farinheira

Eggs with farinheira
Creamy scrambled eggs

with farinheira sausage

Calamares

Aros de lula levemente
crocantes

Calamares

Light]y crispy squid rings

Tabua mista
Combinagao de enchidos
e queijo com sabores
regionais

Charcuterie board
Combination of charcuterie
products with regional flavors

15€

16€

12€

12€

12€

15€



Saladas
Salads

Salada de atum
Atum combinado com
vegetais frescos

Tuna salad

Tuna combined with

fresh vegetables

12€

Salada de frango 12€
e papaia

Salada refrescante de frango
grelhado e papaia

Chicken & papaia salad

A rgfresbing mix quri]]ed

chicken and ripe papaya

Salada caprese 10€
Uma salada ao estilo
mediterraneo de mozarella
fresca, tomate e pesto

de coentros

Caprese salad

A mediterranean-style salad

of fresh mozarella, tomato

and coriander pesto



Tranche de salmao 19€
grelhado

Tranche de salmao grelhado
com redugao de laranja
Grilled salmon fillet
Grilled salmon fillet with

an orange reduction

Arroz de garoupa 22€
Arroz caldoso de tomate
com garoupa fresca
Grouper brothy rice
Tomato brothy rice with fresh
grouper

Acorda de camariao 19€
a moda do alentejo

Agorda cremosa de

camarao

com coentros

Alentejo’s shrimp

“agorda”

Saucy bread with shrimp,

garlic

and coriander

Polvo assado a lagareiro 20€
Polvo assado em azeite

e alho

Octopus roasted

in olive oil

Octopus roasted in olive oil

and garlic

Choco frito

a setubalense

Choco frito crocante
Setubal’s fried cuttlefish
Tender cuttlefish wrapped

in a crisp)/ crust

19€

Peixe

— Fish

Peixe na

grelha

Fish on the
grill

Filete de dourada
Filete de dourada
grelhado com batata
cozida e legumes variados
Sea bream fillet

Grilled sea bream fillet with

boiled potatoes and mixed

19€

vegetables

Filete de robalo

Filete de robalo grelhado
com batata cozida e
legumes variados

Sea bass fillet

Grilled sea bass fillet with

boiled potatoes and mixed

19€

vegetables

Pesca do dia
(Sugestao do Chef)

Do mar para o prato,

(€/kg)

o peixe mais fresco do dia
Catch of the day

(Chef’s suggestion)

From the sea to the plate,
the freshest fish of the day



Bochechas de

porco preto

Bochechas tenras de porco
preto, cozidas lentamente
Tender iberian

pork cheeks

Slow-cooked iberian pork

cheeks

19€

Bife a portuguesa 19€
Bife de vaca com molho de
vinho branco, alho ¢ louro
Portuguese style steak
Beef steak with white wine
sauce, garlic and bay leaves
Escalopes de frango 18€
grelhado

Escalopes de frango regados
com manteiga de ervas
Grilled chicken steak
Chicken steak drizzled

with herb butter

Costeletas de borrego 22€
Costeletas de borrego
simplesmente grelhadas
com sal

Lamb chops

Lamb chops beautifully grilled
with a touch of sea sal

Bife da vazia especial 19€
do chef

Bife da vazia com molho

a escolha (mostarda/
pimentas/natas &

cogumelos)

Signature sirloin steak

Sirloin steak with sauce of your
choice (mustard / pepper / cream

& mushrooms)

Carne
— Meat

Carne na

grelha

Meat on the
grill

Bife black angus 22€
Um bife suculento

acompanhado com batata

frita e salada do chef

Black angus steak

A juicy steak with french fries

and chef’s salad

Tomahawk black angus 62€

(2 pax)

Para os verdadeiros amantes
de carne

Black angus tomahawk

( 2 pax)

For true meat lovers

Secretos de 18€
porco preto

Uma carne irresistivel de

sabor intenso acompanhada

com fruta da época

Black pork fillets

An irresistible meat with an

intense ﬂavour accompam'ed

by seasonal fruit

Fraldinha

Fraldinha de vaca fatiada
servida com batatas fritas,
arroz e uma salada fresca
Skirt steak

Skirt steak served with chips,
rice and fresh salad

19€



Acompanhamentos

Side dishes

Batatas fritas
Crocantes batatas artesanais
French fries

Crispy homemade chips

Arroz branco

Um simples mas saboroso
arroz branco

Plain rice

Simples but always

tasty plain rice

Esparregado
Esparregado cremoso
de espinafres

Cream spinach

Creamed blend (f baby spinach

5€

5€

5€

Legumes salteados
Da horta para o prato,
0Ss mais crocantes
vegetais salteados
Sautéed vegetables
Straight to the table crispy

sautéed vegetables

Salada mista
Refrescante e bem
temperada salada

de alface e tomate
Lettuce & tomato salad
Freshly diced and finely

seasoned lettuce & tomato

5€

5€



Ovos/Massas/

Risottos —

Egg/

Pasta/Rissoto

Omelete com 3 recheios 15€
a escolha

Omelete com trés recheios
a escolha (queijo/fiambre/
bacon/ cogumelos/
camarao)

Fluffy omelette with 3
fillings of your choice
Omelette with three fillings

of your choice (cheese/ham/
bacon/ mushrooms/srimp)
Spaghetti do chef 15€
Esparguete cremoso
de natas, cogumelos,
bacon e parmesao
Chef’s spaghetti
Creamy spaghetti

with cream, mushrooms,
bacon and parmesan
Linguinni negro 16€
de camario

Um prato simples, leve

e com sabor a mar

Shrimp linguinni nero

A simple, light dish with

a taste of the sea

Noodles de frango
Noodles de frango envoltos
em legumes variados,
molho de soja e sementes
de sésamo

Chicken noodles

Chicken noodles served with
assorted vegetables, soy sauce
and sesame seeds

Risotto de cogumelos
Risotto cremoso

de trilogia de cogumelos
Mushroom risotto
Creamy risotto with three
mushroom varieties

Risotto de camarao,
lima & champagne
Risotto de camarao

e champagne perfumado
com lima

Shrimp, lime &
champagne risotto
Shrimp and champagne

risotto scented with lime

15€

17€

18€



Menu

Kids

Nuggets de frango
Nuggets de frango
acompanhados de batatas
fritas ou arroz branco
Chicken nuggets
Chicken nuggets served

with chips or plain rice

Douradinhos de peixe
Douradinhos de peixe
servidos com batatas fritas
ou arroz branco

Fish sticks

Fish sticks served with

chips or plain rice

8€

8€

Esparguete a bolonhesa
A massa preferida das
criangas com carne picada
e molho de tomate
Spaghetti bolognese

Kids favourite pasta of ground

beef on tomato sauce

Noodles de vegetais
Noodles de inspiragao
asiatica de crocantes
vegetais

Vegetable noodles
Asian noodles with crunchy
vegetables

10€

10€



Sobremesas

— Desserts

A classica mousse 6€
de chocolate

Para um final de refeicao
decadente

The classic

chocolat mousse

To a decadent ending

Tarte de moscatel 6€
Uma ode a azeitao e ao

seu moscatel

Moscatel pie

An ode to Azeitdo and it’s

moscatel fortified wine

Bolo de améndoa e gila  6€
Sobremesa do chef

ao estilo conventual

Almond & gila

(pumpkin) cake

Conventual dessert -

Chef’s speciality

Leite creme 6€
Creme de leite tradicional,
queimado ate ficar dourado
Créme brilée

Traditional burnt cream with a

golden fim’sh

Gelado soft 5€
Em cone ou taga com

topping a escolha

(chocolate/ caramelo/

morango)

Soft ice cream

In a cone or cup with topping

of your choice (chocolate/

caramel / strawberry)

Fruta laminada 5€
(sugestao do dia)

Fruta fresca laminada

na perfeigao

Slices fruit

(pick of the day)
Fresh fruit sliced to perfection
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Bebidas

— Drinks

Agua sem gas 75cl 3€
Still water 75cl

Sumo de laranja natural 4€
Natural orangejuice

A pressio

On draft

Imperial 3€
quft beer

Caneca 5€
Mug

Sidra Sommersby 3,5€

Sommersby cider

Sangria Branca ouTinta 4,5€
SangriaWhite or Red

Jarro de sangria branca 18€
ou tinta 11

Sangria pitcher red /white 11
Vinho branco 3,5€
White Wine

Cerveja
Beer

Superbock garrafa/
lata 33cl
Superbock bottle/can 33cl

Superbock preta 33cl
Superbock stout 33cl

Superbock free
(sem alcool) 33cl
Superbock free
(alcohol-free) 33cl

Sidra Sommersby lata
33cl
Sommersb)/ cider can 33cl

3€

3,5€

3,5€



Carta de Vinhos
— Wine Menu

SETUBAL
Branco
White

D. Ermelinda freitas

D. Ermelinda freitas
reserva

D. Ermelinda freitas
sauvignon blanc/verdelho
Quinta do piloto collection
roxo

Quinta do piloto collection
sauvignon blanc

Catarina branco

Bacalhda branco
chardonnay

Bacalhoa branco 2022

greco di tufo

Tinto
Red

D. Ermelinda freitas

D. Ermelinda freitas
reserva

D. Ermelinda freitas syrah
reserva

D. Ermelinda freitas

leo d’honor

Quinta do piloto collection
touriga nacional€

Quinta do piloto collection
cabernet

Quinta do piloto reserva

TEJO
Branco
White

Quinta da chocapalha
Casa cadaval reserva
Casa cadaval riesling
Adega mae reserva
Adega mae chardonnay

14€
18€

22€

19€

18€

14€
28€

29€

14€
18€

22€

80€

18€

18€

29€

19€
22€
35€
35€
24€

Quinta do monte d’oiro
Qta bio

Quinta do monte d’oiro
Qta reserva bio

Tinto
Red

Quinta da chocapalha

Casa cadaval trincadeira
preta vinhas velhas

Casa cadaval cabernet
sauvignon

Adega mae touriga nacional
Adega mae pinot noir
Quinta do monte d’oiro qta
Quinta do monte d’oiro
Qta reserva

DOURO
Branco
White

Soalheiro sauvignon blanc
Monologo chardonnay
Manoella

Guru

Quinta do crasto

Quinta do crasto superior
Isento reserva

Terra a terra reserva

Tinto
Red

Manoella

Pintas character

Quinta do crasto

Quinta do crasto reserva
vinhas velhas

Quinta do crasto superior

syrah

24€

45€

19€
29€

29€

24€
40€
23€
80€

22€
18€
27€
68€
20€
28€
20€
22€

25€
54€
22€
65€

44€



18€

Isento reserva touriga
nacional

Terra a terra reserva 24€
Casa ferreirinha quinta 125€
da leda

Casa ferreirinha - Callabriga 40€
DAO

Branco

White

Mob lote 3 22€
Vinha paz 22€
Ribeiro santo encruzado 24€
Vinha de santa maria 28€
Casa da passarella 16€
a descoberta colheita

Casa da passarella 20€
abanico reserva

Tinto

Red

Mob lote 3 22€
Vinha paz 22€
Tabuadela jaen reserva 35€
Ribeiro santo reserva 22€
Ribeiro santo vinha da neve 75€
Casa da passarella 16€
a descoberta colheita

Casa da passarella 20€
abanico reserva

ALENTEJO

Branco

White

Dona maria 18€
Dona maria viognier 22€
Dez tostoes 18€
Julian reynolds 28€
Cartuxa 2021 34€
Péra-manca 2021 110€
Vicentino sauvignon blanc  25€
Herdade do rocim 18€
Esporao reserva 34€
Herdade da pesseguina 25€
Familia margaga reserva 22€

Tinto
Red

Dona maria
Amantis

Cartuxa colheita
Dez tostoes
Ponte mouchao
Mouchao
Cartuxa reserva
Péra-manca 2015

18€
30€
42€
24€
45€

100€

82€

450€

Scala coeli touriga nacional 180€

Rocim sommelier
Esporao reserva

Vale barqueiros

colheita selecionada
Familia margaga reserva

BAIRRADA
Branco
White

Colinas chardonnay

Quinta das bageiras colheita
Bella ¢legance sauvignon
blanc 2021

Filipa pato dinamica

Filipa pato nossa

Tinto
Red

Colinas reserva

Quinta das bageiras colheita
Quinta das bageiras reserva
Filipa pato dinamica

Filipa pato nossa

Rosé
Rose

Mateus rosé
Dona maria
Crasto douro
Soalheiro

40€
35€
18€

30€

35€
18€
26€

25€
50€

35€
18€
25€
25€
60€

12€
21€
21€
22€



Espumante

Sparkling

Filipa pato 3b blanc
de blancs

Filipa pato 3b rose
Sidonio de sousa brut
nature branco

D. Ermelinda freitas
Ninfa pinot noir
Moet & chandon

Verde

Green

Soalheiro allo
Soalheiro alvarinho
Soalheiro nature
“pur terroir”
Muralhas de mon¢ao
Palacio da brejoeira

24€

24€
21€

20€
55€
80€

16€
22€
32€

14€
48€



Espirituosas

— dpirits

Aperitivos
Appetizers

Ricard fernet branca 6€
Martini (dry, bianco, rosso) ~ 6€

Moscatel

Porto wine

Moscatel Setibal alambre 5€
Moscatel alambre 20 anos 12€
Moscatel dsf col.privada 6€
TroX0

Porto tawny 10 anos 7€
Porto reserve 9€
Porto quinta nova 12€
vintage 2007

Licores

Li queurs

Drambuie 8€
Bailey’s 7€
Tia maria 7€
Licor beirao 6€
Améndoa amarga 6€
Gin — Rum —

Vodka —Tequila

Bulldog 12€
Mare 16€
Vine 16€
Hendrick’s 14€
Gordon’s 10€
Bombay sapphire 12€
—Tanqueray

Havana club 9€
Havana anejo reserve 12€
Bacardi 9€
Eristoff | Smirnoff 8€
Absolut 10€

Tres ochos 8€

Brandy — Cognac

Macieira
Hinevsop
Hennessy

Aguardente
Old brandy

Crf
1964

Ferreirinha

Whiskies novos
Blended scotch
whiskies

Johnnie walker red label
Famouse grouse

Whiskies velhos
Old blended scotch
whiskies

Johnnie walker black label

J&B 15
Logan 12

Whiskies de malte
Single malt scotch
whiskies

Ardbeg single malt
Glenfiddich 12

6€
14€
13€

8€
16€
16€

6€
6€

12€
12€
12€

14€
12€



Whiskies
irlandeses
Irish wiskies

Jameson
Bushmills

Bourbon
Jack daniels

Cocktails

Caipirinha — Caipiroska
Mojito

Irish coffee

Margarita

Daiquiri

Dry martini

Tequila sunrise

10€
11€

10€

12€
12€
12€
12€
12€
12€
12€



