TAGIDE

y WINE & GASTRO BAR
MENU I ..o e €14 || MENUIl .....oonniieenerree €18
Prato + 1 Bebida Couvert + Sopa ou Salada + Prato + 1 Bebida
FOCACCIACASEIRA .......coooiiiii s nsrnssrrr s €2,5 uni | €3,5 (2 pax)

azeitonas, caviar de beringela

AVELUDADO DE LEGUMES..................... €5

SOPADE CEBOLA ........cccooviiiiirninn €6,5
caramelizada, pdo caseiro gratinado com queijo
llha S. Jorge e cebolinho

SALADA SAZONAL .........cccvvveeeiiinninnae €6,8

CROQUETES ... e €6,5
de cozido a portuguesa com maionese de
enchidos

Couvert - Foccacia
Entrada - Sopa de Cebola
Vegetariano | - Moqueca de Grao
Vegetariano Il - Ovo Biolégico
Sobremesa - Mousse de Chocolate

Couvert - Foccacia
Entrada - Sopa de Cebola

TABUA DE QUEIJO NACIONAIS .............. €14 Peixe - Moqueca Peixe do Atlantico

, Carne - Bife a Marrare
TABUA DE ENCHIDOS ..............cceeeeeeee €14 Sobremesa - Mousse de Chocolate
PICA-PAU DE ATUM .......cccovviiiiiiienniennn, €8,5
com pickle de cebola roxa , - . -
TARTARO DE SALMAO oo €14 Wine Pairing - | Bio Wine Pairing - I
guacamole e emulsdo de coentros €22 €28
MOQUECA DE PEIXE DO ATLANTICO ......oveeeviereiriecte et st €17
com arroz de lima, especiarias e frutos secos
BOCHECHA DE PORCO ......coiiiiiiiiiieiinniiniinisnsss s s s e e ee e snnnnn s s s s s s s e e e e e e nnnnnn e sesnnas €18
fumada com péra em vinho tinto e puré de aipo com cogumelos
BIFE AMARRARE ......oovciititiiteiste i ste st sssbe e s b s be s st e se st sbe et e st e e sbs st s e st e bs s sbeseeneens €20
entrec6te com batata ponte nova
BACALHAU CONFITADO .....cuuuiiiiiiiiiissesiee s s s e s s s errrsssssssssses s s s e s s s eeresnnnsnnsssssssssenseseens €16
com migas de broa e feijao frade
ESCABECHE DE COELHO .......cciiiiiiiiii ettt nnnn s e e nneaens €14
com “torricado”, roma e laranja
OVO BIOLOGICO .......cocvevererererrrennnns . €15 || MOUSSE DE CHOCOLATE ......ccevsvvvereene €6,5
com texturas de cenouras, cogumelos, S.Tomé 98% com azeite Transmontano e flor de sal
espargos e broa crocante PAVLOVA .....cuuveiiiiiintnreis s snsesans s ssassans €8
MOQUECADE GRAO ..o, €15 com fava tonka, morangos, creme turco e kiwi
com arroz de lima, especiarias e frutos secos LEITE CREME..........ccooeuvrriiriirnnnrnnsisnnnes €6,5

da rota das especiarias




4 WINE &@ GASTRO BAR
MENU I ... €14 || MENUIl .....oovvvveeeeeeeee e €18
Main course + 1 Drink Couvert + Soup or Salad + Course + 1 Drink
HOMEMADE FOCACCIA .......ootiteiiiieeeee e €2,5 unit | €3,50 (2 pax)
olives, aubergine caviar
VEGETABLE CREAM .........ccooovvrrrrnnnnnnne €5 Couvert - Foccacia
with morcela, ricotta cheese and peppers Starter — Onion Soup
ONION SOUP .....oovevereverseesesieesssseans €6,5 Vegetarian | - Grain moqueca

caramelized, homemade bread au gratin with
cheese llha S. Jorge and chives

SEASONAL SALAD

CROQUETTE
portuguese stew with smoked sausage
mayonnaise

CHEESE SELECTION
SMOKED SAUSAGE SELECTO

TUNA PICA-PAU
with red onion pickle
SALMON TARTAR

guacamole and coriander emulsion

Vegetarian Il - Organic egg
Dessert — Chocolat Mousse

Couvert - Foccacia
Starter — Onion Soup
Fish - Atlantic Fish Moqueca
Meat — Marrare Steak
Dessert — Chocolat Mousse

Bio Wine Pairing - I
€28

Wine Pairing - |
€22

ATLANTIC FISH MOQUECA
with lime rice, spices and dried fruit
PORK CHEEK

smoked with pears in red wine and celery puree with mushrooms

MARRARE STEAK
entrec6te with new potatoes
COD CONFIT
with bread crust and kidney beans
RABBIT STEW
with "torricado", pomegranate and orange

ORGANIC EGG
with textures of carrots, mushrooms,
asparagus and crispy bread

GRAIN MOQUECA
with lime rice, spices and dried fruit

CHOCOLAT MOUSSE €6,5
98% S.Tomé with olive-oil from Tras-os-Montes and salt

PAVLOVA
with tonka beans, strawberries, turkish cream and kiwi
CREME BRULE €6,5
from the spice route
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