


Ham and cheese big rustic toast, garlic butter

Portuguese tenderloin steak sandwich

Cheeseburger, french fries

Oitavos Club Sandwich

Octopus salad

Authentic ceviche    

Salmon tartare, guacamole    

 

 

 

 

Snacks & apetitizers 

Breads
13

17

22

24

17

Couvert 3.5

18

18

Cod fish tempura, aïoli sauce     

Clams "Bulhão Pato" 

16

26

Oyster with ponzu sauce (3 units)

14Natural oyster (3 units)

Codfish cake (1 unit)   

Sunny side-up eggs, or scrambled eggs (2 units)

14

3

Beef stew croquette, mustar sauce 3

4

Foie gras mi-cuit (60 grs), goyave jelly & onion chutney   

Beef carpaccio 

Tenderloin Pica-Pau 

Pata Negra cured ham "Absoluto" (60 grs)  

Roasted and flammed chorizo   

"Bravas" potatoes 

19

16

24

16

14

8

Fish
Grilled codfish, with his "bras" 
(scrumbled egg with crispy potatoes and onion)

Hake filet "meunière", dried tomatoes, capers and 
mashed potato

 
Grilled octopus, brava's potatoes, garlic butter  

Meat
Ground beef steak with homemade french fries

Tenderloin steak tartar, french fries

Free-range chicken breast tikka massala

Beef tenderloin, "Marrare", french fries

Garnish / extra
Rice

Rice with chikpeas  

Tomato rice

Mashed potato

French fries

Grilled vegetables

Sweet moments
Chocolate mousse   

Tradicional portuguese sweet rice

Creamy sponge cake, sweet egg cream

Red berries cheesecake

Crème Brûlée

Sorbet and ice cream (1 flavour)

6

5

6

9

9

3.5

Selection of cheeses  
Seasonal fruit                                                                                                

12
5

18

20

26

Portuguese rice fish (2 pax, 25 to 30 min)   75

16

24

21

32

2.5

5

5

5.5

6

9

Soups & Salads

Romain lettuce, chicken breast with cornflakes, 
fresh goat cheese

Iceberg lettuce, homemade smoked salmon, blue stilton, 
croutons and guanciale

Poke bowl 

Seasonal mix salad

Pastas

Traditional carbonara`s Fettuccine 
 Spaghetti, clams, tomato and garlic

16

18

19.5

Portuguese fish soup 14

Soup of the day 4.5

6

17

22

Buccatini, royal rock lobster 60

Fish of the day with razor clam rice

 

32

Portuguese blue lobster rice (2 pax, 25 to 30 min) 130

Mozambican style shrimp, rice 18

Sharing the starters is a particularity of the Portuguese 
cuisine known as "petiscar", a light and informal way to 
enjoy a meal.

Prices in Euros. Legal VAT tax included.

Pesco-Vegetarian Gluten free Vegetarian

To share

Lactose free


