Mind
Glass

WINE

BISTROT «. SHOP .« BAR

Couvert/ Appetizer

Breadbasket, Black-eyed beans pate, Galega Olives
with Orange and Virgin Olive Oil

To Distract

Douro Valley Roasted Almonds
Local dry Figs
Seasoned Pop-Corn buck

Sweet Potato Chips

To Snack

Mini Quiche (Celery and Bacon)
Spinach Pie
Duck Pie

Chapata bread with Chorizo

Mini ‘Bifana’ with Mustard

TAX INCLUDED | KITCHEN SCHEDULE: UNTIL 23H30 FOR FOOD AND O00H FOR DESSERT

6¢€

4€

4€

4€

4€

5€

5€

5€

5€

6¢€
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To Entertain

Couvert (breadbasket, black-eyed peas pate and flavored olives)
Portuguese Olive Oil Tasting (3 portuguese olive oil and special bread)
Vegetables Cream Soup

Rustic Potatoes, White Truffles aroma and Sédo Jorge Cheese
(Azores Island aged 30 months)

Chickpeas humus, crispy bread and olives

Scrambles Eggs with typical portuguese sausage and parsley
Sauteed mushrooms with Rosemary

Crispy sausage with smoked Pepper mayo

Chef’s Salad (romaine lettuce, croutons, cherry tomatos, cottage cheese and vinagrette)

Serra Cheese Samosas, honey and nuts

Shrimp with Garlic

Tuna Tartar, Cucumber Pickles and Sweet Potato Chips
Selection of assorted Portuguese Cheeses (200gr/100gr)

Selection of assorted Portuguese Cheeses and ‘Enchidos’ (200gr/100gr)

TAX INCLUDED | KITCHEN SCHEDULE: UNTIL 23H30 FOR FOOD AND O00H FOR DESSERT

6¢€

8¢

5€

8¢

8¢

10€
10€
10€

12€
12€
16€
20€
29€/19€

29€/19€
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To Fill

Mushrooms Malandrinho Saucy Rice

Stuffed Seitan, sweet potato purée and mushrooms
Cuttlefish Bean Stew

Chicken Puff Pastry, spinach mousse and mustard
Oxtail and veal minty Malandrinho rice
Shrimp and coriander mashed bread ‘A¢orda’
Golden Codfish ‘our way’

‘Our sea’ fish and seafood stew pasta

Shrimp and Mussels Malandrinho Saucy Rice

Veal Cheek, carrot and potato purée

TAX INCLUDED | KITCHEN SCHEDULE: UNTIL 23H30 FOR FOOD AND O00H FOR DESSERT

16€

18€

18¢€

20€

20€

22€

22€

22€

24€

24€
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To Sweeten

Milk Cream Mousse

Portuguese ‘French Toast’ with Cinnamon Ice-cream

Fruit Salad

Vanilla Créme Brulée with Nougat and Hazel-Nut Ice-Cream
Chocolate Mousse and Salted Caramel

Chocolate Cookie, Cheese Cream and Mariquinhas’ Sour Cherry liqueur

To Refresh

Green Apple sorbet (One Scoop)

Cinnamon ice-cream (One Scoop)

Roasted Apple sorbet (One Scoop)

Almond Nougat ice-cream (One Scoop)

Serra Cheese and Honey ice-cream (One Scoop)

Yuzo sorbet (One Scoop)

TAX INCLUDED | KITCHEN SCHEDULE: UNTIL 23H30 FOR FOOD AND O00H FOR DESSERT

6¢€

6€

7€

8¢

g€

g€

4€

4€

4€

4€

4€

4€



