MENU DA EPOCA | SEASONAL MENU

Para criar esta carta, o Chef Jodo Silva, inspirou-se em sabores da cozinha Portuguesa,
ingredientes e técnicas Mediterranicas. O resultado sao pratos confeccionados a partir
de alimentos sazonais, frescos, saborosos e sustentdveis, sempre que possivel contendo
produtos bioldgicos produzidos localmente.

O nosso Chef procura dar a conhecer alguns dos sabores mais caracteristicos de
Portugal em pratos que levam a descobrir a nossa cultura gastrondmica aqui
representadas pelo vitelao dos Acgores, queijo da “Granja dos Moinhos”, o melhor peixe
do mundo proveniente da costa portuguesa, sobremesas a base de produtos nacionais
tais como a citronela, a banana da Madeira, entre outros...

When creating this menu, Chef Jodo Silva was inspired by the tastes of Portuguese
Cuisine, using Mediterranean ingredients and techniques which has resulted into dishes
based on seasonal and fresh products yet sustainable and wherever possible including
organic food from local sources.

Our Chef aims to share the most distinctive tastes of Portugal with a selection of dishes
which invite one to discover our gastronomic culture through local products such as veal
from the Azores, “Granja dos Moinhos” cheese, delicious fish from our Portuguese coast,
desserts based on national ingredients such as citronella, banana from Madeira , etc...

Delicie-se!

Enjoy Your Meal!



COUVERT | APPETIZERS open

brasserie
mediterranica

Azeite biol6gico com vinagre balsdmico, flor de sal, seleccao
de pédes frescos

Organic olive oil with balsamic vinegar, fleur de sel, bread selection

ENTRADAS | STARTERS

Topinambur € 4,95

Creme de topinambur com escabeche de cogumelos

Topinambur cream soup with pickled mushrooms

Queijo de cabra artesanal “Granja dos Moinhos” e beterraba €7,50
Goat cheese “Granja dos Moinhos” and beet

Crocante de queijo de cabra “Granja dos Moinhos”, mel, beterraba e

péra assada

Crispy "Granja dos Moinhos" goat cheese, honey, beet and roasted

pear

Salm&o marinado/ Marinated salmon € 8,50
Salméo marinado com salada de alfaces, funcho, pepino e molho de
iogurte

Marinated salmon with mix of lettuce, fennel, cucumber and yogurt

sauce dressing

Vieiras e tomate seco | Scallops with organic sun-dried tomato € 9,00
Vieiras coradas com migas crocantes de tinta de choco e tomate seco
Sautéed scallops with crispy "migas" Nero di Seppia and sun-dried

tomato

Codorniz e castanha de Tras-os-Montes | Quail and “Trds-os- € 6,00
Montes” chestnuts

Codorniz com o seu ovwo estrelado, puré de castanha, aipo e bacon

Quail with it's own fried egg, chestnut purée, celery and bacon

Pratos sem glaten Pratos sem lactose Pratos vegetarianos Pratos vegan
Gluten-free dishes Lactose-free dishes Vegetarian dishes Vegan dishes

IVA Incluido 23% = 23% VAT included




PEIXE | FISH open

brasserie
mediterranica

Peixe da lota | Fish from the daily market € 18,00
Peixe da costa Portuguesa, proveniente de pesca artesanal e

sustentavel e uma guarnicdo a condizer

Fish from the Portuguese sea coast, from traditional and

sustainable fisheries with its own garnish

Bacalhau assado, grdo e pimento vermelho | Roasted codfish, € 15,50
chickpeas and red pepper

Bacalhau assado com puré de grdo, coulis de pimento vermelho,

grelos salteados e azeitona

Roasted codfish with chickpeas purée, red pepper coulis, sautéed

turnip greens and olives

Peixe-mola | Sunfish € 16,00
Peixe-mola com risotto Nero di Seppia e frutos do mar

Sunfish with risotto Nero di Seppia and seafood

Cavala | Mackerel € 14,00
Cavala braseada com courgette assada, quinoa e pesto de améndoa

€ manjericao

Braised mackerel with roasted zucchini, quinoa and almond and basil

pesto

Pratos sem glaten Pratos sem lactose Pratos vegetarianos Pratos vegan
Gluten-free dishes Lactose-free dishes Vegetarian dishes Vegan dishes

IVA Incluido 23% = 23% VAT included




CARNE | MEAT open

brasserie
mediterranica

Pintada e Queijo de Azeitdo | Guinea Fowl and “Azeitao” € 15,50
Cheese

Coxa de pintada aromatizada com tomilho e lim&o, com puré de

aipo, queijo de Azeitdo e awelas

Guinea fowl leg flavoured with thyme and lemon, with celery purée,

"Azeitdo" cheese and hazelnuts

Perna de borrego| Lamb leg € 17,50
Perna de borrego a baixa temperatura com batata assada, espinafre
e crosta de ervas arométicas

Slowy cooked lamb leg with fine herbs crust, roasted potatoes and

spinach

Porco preto| Iberian pork € 14,00
Bochechas de porco preto com polenta cremosa, abébora e tomate
assado

Iberian pork cheeks with creamy polenta, pumpkin and roasted

tomato

Viteldo dos Agores e cogumelos| Azores veal and mushrooms € 16,00
Viteldo dos Acores com risotto de cogumelos

Azores veal steak with mushrooms risotto

Pratos sem glaten Pratos sem lactose Pratos vegetarianos Pratos vegan
Gluten-free dishes Lactose-free dishes Vegetarian dishes Vegan dishes

IVA Incluido 23% = 23% VAT included




VEGETARIANOS | VEGETARIAN Open

brasserie
mediterranica

Tomate, batatas bio e ervas aroméaticas| Tomato, organic € 10.50

®
®

potatoes and fine herbs
Gnocchi de batata e ervas aromaticas com variagbes de
tomate e legumes

Potato and fine herbs Gnocchi with tomato and vegetables
Legumes grelhados| Grilled vegetables €12.00
Penne com molho de tomate e selecdo de legumes grelhados

Penne pasta with tomato sauce and grilled vegetables

Quinoa e selecgado de legumes | Quinoa and vegetales € 11,50

O
® 6

assortment
Quinoa com seleccédo de legumes salteados

Quinoa with sautéed vegetables assortment

Pratos sem glaten Pratos sem lactose Pratos vegetarianos Pratos vegan
Gluten-free dishes Lactose-free dishes Vegetarian dishes Vegan dishes

IVA Incluido 23% = 23% VAT included



SOBREMESA| DESSERT open

brasserie
mediterranica

Banana da Madeira e flor de sal da Ria Formosa | €6,50
Madeira banana and “fleur de sel” from Ria Formosa

Banana da Madeira crocante com caramelo salgado e gelado de

iogurte

Crispy banana from Madeira with salted caramel and yogurt ice

cream

Chocolate biologico, aveld e framboesa | € 6,50

Organic chocolate, hazelut and raspberry
Mousse de chocolate com praliné de avela e gelatina de framboesa

Chocolate mousse with hazelnut praline and raspberry jelly

Citronela | Citronella €5,25
Creme Brulée de citronela
Citronella créme brdlée

@ Trio de sobremesas portuguesas | Portuguese desserts trio € 6,50
Pudim Abade de Priscos, péra bébada em Moscatel e Papos de
Anjo

"Abade de Priscos" pudding, "Moscatel" Wine Poached Pear and

"Papos de Anjo*

Queijos nacionais | Portuguese cheese € 10,50
Selecc¢do de queijos nacionais
Portuguese cheese selection

@ Fruta | Fruit € 5,00

Prato de fruta da época laminada

Sliced seasonal fruit

Pratos sem glaten Pratos sem lactose Pratos vegetarianos Pratos vegan
Gluten-free dishes Lactose-free dishes Vegetarian dishes Vegan dishes

OPEN ® brassiere mediterranica



