A/\‘HPJ\SH - Starters

Olive in Salamoia
Marinated Olives

Focaccia all’ Aglio e Olio
Focaccia with Qil, Garlic, Oregano and Mozzarella

Focaccia con Burrata

Bruschetta al Pomodoro
Bruschetta with Fresh Tomatoes

Pane con Aglio e Formaggio
Garlic Bread with Cheese

Palline di Pasta al Forno

Baked Dough Balls served with Garlic Oil and
Parsley

Camembert al Forno con Aglio
e Rosmarino (2 people)
Baked Camembert with Garlic and Rosemary
Camembert al Forno con Noce,
Miele e Timo (2 people)
Baked Camembert with Walnuts, Honey and
) - Thyme
¢ Carpaccio Della Casa
| BeefiCarpaccio served with Rocket Leaves,
- ‘Capers, Grana Padano Cheese and Lemon

Freschezza Mediterranea
(2'people)

) Burrata, Tomatoes, Anchovies, Chef’s Sauce
. Gamberi all’ Aglio

Shrimps, Garlic Oil and Parsley

" Insalate - saiats
‘Insalata Mista

Mixed Leaves, Tomatoes,: Cafrots, Cucumber and
Onjons’

Insalata Tropicale
- Lettuce, Apple, Kiwi, Olives, Tomatoes, Corn,
Onions served with House Dressing

Insalata Caprese
Mozzarella Fior di Latte, Tomatoes and Basil

Insalata Salmone
Salmon, Cucumber, Potatoes, Lettuce, Basil,
served with Yoghurt Dressing

Insalata Caesar di Pollo

Chicken Breast, Lettuce, Rocket Leaves,
Anchovies, Carrots, Croutons and Grana
Padano Cheese, served with Caesar Dressing

Insalata Nicoise

Tuna, Egg, Green Beans, New Potatoes,
Tomatoes, Olives, Anchovies and Capers, served
with House Dressing

Insalata al Caprino

Mixed Leaves, Spinach, Green Apple, Walnuts,
Goat Cheese, Caramelized Onion, Red Onion,
Blueberries and Balsamic Sauce

Insalata di Quinoa &
Quinoa, Spinach, Pomegranate, Red Onion,
Toasted Pistachios, Fresh Mint and Parsley

Insalata Mediterranea

Chickpeas, Spinach, Feta Cheese, Apple,
Mango and Cherry Tomato

Insalata di Burrata &

Mixed Leaves, Watercress, Burrata, Cherry
Tomato, Toasted Pistachios, served with
Pesto Sauce

RisoHbo
Risotto Primavera &

Risotto with Mixed Vegetables, Tomato and
Cream Sauce

Risotto alla Positano
Risotto with Seafood, Tomato and Cream Sauce

Risotto ai Gamberi &
Risotto with Sautéed Shrimps in Butter,
Red Chillies and Lime.

|

|

3.99€

8.20€

1090 € '

11.00 €

13.50 €

13.50 €

1450 € |

1450 € |
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Pizzas
(Vegan cheese and gluten free option)
Margherita &

Tomato, Mozzarella and Oregano

Salame

Tomato, Mozzarella, Salami and Oregano
Funghi &

Tomato, Mozzarella, Mushrooms and Oregano
Favorita

Tomato, Mozzarella, Ham, Mushrooms
and Oregano

Fiambre

Tomato, Mozzarella, Ham and Oregano
Capricciosa

Tomato, Mozzarella, Mushrooms, Ham,
Artichokes, Olives and Oregano

Hawaii
Tomato, Mozzarella, Ham, Pineapple
and Oregano

Diabolo
Tomato, Mozzarella, Salami, Anchovy, Peppers,
Mushrooms, Olives and Oregano

Siciliana
Tomato, Mozzarella, Bacon, Mushrooms,
Olives, Onions and Oregano

Carbonara
Cream Sauce, Mozzarella, Bacon and Onions

Americana
Tomato, Mozzarella, Pepperoni and Oregano

Tonno
Tomato, Mozzarella, Tuna, Onions,
Olives and Oregano

Quattro Formaggi &

Tomato, Four Different Cheeses and Oregano

Portoghesa
Tomato, Mozzarella, Portuguese Salami, Onions,
Egg, Olives and Oregano

Prosciutto

Tomato, Mozzarella, Smoked Ham, Rocket
Leaves, Cherry Tomato, Grana Padano Cheese,
Olives and Oregano

Vegetariana &
Tomato, Mozzarella, Mixed Vegetables,
Olives and Oregano

Padana @
Tomato, Mozzarela, Goat Cheese, Spinach,
Garlic Sauce, Caramelized Onion and Red Onion

Caprese &
Tomato, Mozzarella Fior de Latte, Fresh Tomato,
Basil and Black Olives Pesto

Fiorentina &
Tomato, Mozzarella, Spinach, Grana Padano
Cheese, Egg, Olives and Oregano

Americana Hot
Tomato, Mozzarella, Pepperoni, Red Chillies,
Jalapeno Peppers and Oregano

Piri Piri
Tomato, Mozzarella, Roast Chicken, Peppers,
Onions, Hot Sauce, Olives and Oregano

Burrata
Tomato, Burrata, Speck Ham, Black Olives Pesto
and Fresh Basil

Al Gamberetti
Tomato, Mozzarella, Shrimps; Capers, 0lives
and Oregano E ¥y

Mortadella
Tomato, Mozzarella, Burrata, P|stach|0 Pesto
Toasted Pistachios and Oregano

Sagres al Polpo
Tomato, Mozzarella, Octopus, Chetry Tomato,

Chopped Garlic, Red Onion, Olivesiand Parsley
18.80 € ;‘\

17.90 € M.

Rk

e/ 7 LR S A O

WAy

IR

TC I T A LR TR

v

TRV

.
Lt

Calzone - A Folded Pizza baked in our oven with Grana

Padano Cheese.

Calzone Della Casa
Tomato, Mozzarella, Mushrooms, Ham, Olives,
Artichokes and Oregano

Calzone Vegetariane y
Mixed Vegetables and Oregano

Po\s-l-o\

Lasagne
Bolognese Lasagne

Lasagne Vegetariane &
Mixed Vegetables

Penne Quattro Formaggi &
Penne with Cream and Four Different
Cheese Sauce

Penne all’ Arrabiata &
Penne with Tomato Sauce, Pesto,
Hot Sauce, Garlic, Olives and Basil

Penne al Gamberetti
Penne with Tomato Sauce, Shrimps
and Rocket Leaves

Penne ai Gamberi e Pistacchi
Penne with Sautéed Shrimp, Pistachio Cream,
Cherry Tomato, Grana Padano Cheese and
Basil

Spaghetti Bolognese
Spaghetti Carbonara

Spaghetti with Bacon and Cream Sauce

Spaghetti al Vongole e Gamberetti
Spaghetti with Shrimps, Clams, Cherry Tomato,
Garlic, Oil and Parsley

Fettuccine al Pesto &
Fettuccine with Pesto, Cream Sauce, Sun-dried
Tomatoes and Sliced Grana Padano Cheese

Fettucine Frutti di Mare
Fettucine with Shellfish and Tomato Sauce

Ravioli al Salmone

Pasta Pillows filled with Smoked Salmon and
Cheese, topped with Tomato Sauce and Cream,
Chopped Salmon, Parsley and Cherry Tomato

Gnocchi al Forno

Oven Baked Gnocchi served with Tomato
Sauce, Ham, Bacon, Mushrooms, Bolognese,
Cream and Mozzarella

Gnocchi al Polpo

Oven Baked Gnocchi served with Tomato
Sauce, Octopus, Cherry Tomato, Parsley and
Lime Zest

Tortelloni di Ricotta e Spinaci
Pasta Stuffed with Ricotta and Spinach, served
with Cream, Bacon, Walnuts and Fresh Spinach
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16.50 €

16.50 €
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Tiramisu © 750¢€
Torta al Cioccolato 7.50 €
Chocolate Fudge Cake with Vanilla Ice Cream,

Whipped Cream and Fresh Berries

Profiteroles 7.20€
Topped, with Chocolate Sauce and Vanilla Ice

Cream

Cheésecake Frutti di Bosco © 7.20¢€
Fresh Berries Cheesecake

Banoffee © 7.20¢€
Cookie Banoffee Cream

Brownie con Caramello Salato ©  7.20€
Chocolate Walnut Brownig with Salted Caramel

served with Vanillalce Cream

Creme Brilée ai Frutti di Bosco @  7.20¢€
Créme Brdlée with Fresh Berries

Pannacotta © 720€
Vegan Coconut Pannacotta © 7 720¢ &
Pannacotta al Pistacchio & 7.20€

Meringata al Limone
Lemon Pastry Tart with Meringue, Whipped
Cream and Fresh Berries

Gelato Taca D’ Italia
Vanilla and Chocolate Ice Cream, Lemon Sorbet
served with Whipped Cream and Fresh Berries

720€ A

6.50 €

T
Wines
Portuguese White Wine
Monte Velho (House Wine)
Villa de Alvor
Planalto
Monte dos Perdigoes
Monte Velho Bioldgico

Portuguese Green Wine
Casal Garcia (House Wing)
Muralhas
Alvarinho

75c¢l

75¢l

Portuguese Red Wine
Monte Velho (House Wine)
Villa de Alvor

Marqués de Borba
Periquita

Trinca Bolotas

Papa Figos

Monte dos Perdigoes
Vinhas Velhas

Monte Velho Bioldgico

Portuguese Rosé Wine
Monte Velho (House Wine)
Mateus Rosé

Covela Rosé

Italian White Wine
Pinot Grigio

Prosecco

Italian Red Wine
Chianti Bot Doc
Valpolicella

Italian Rosé Wine 75¢l
Lambrusco DellEmilia Amabile

75c¢l

75¢l

75c¢l

75c¢l

House Wine by the Glass
White | Green | Red | Rosé

20cl

: Mgria\s

Sangria (White, Red or Rosé) 1L
Sparkling Wine Sangria it

Sangria Sorbet 1L

Sparkling Wine Sangria with Lemon Sorbet
and Red Berries

i |

Beers

Bottle Sagres 33cl
Bottle Sagres Zero 33cl
Draft Sagres 20c!
Draft Sagres 40cl
Black Beer Sagres 33cl
Bottle Erdinger 50c|
Bottle Erdinger Dunkel 50c

Apple Cider

Craft Beors
Birra Moretti
Lagumtas IPA

Sofb Drinks |

Coke | Zero 33cl
Fanta Orange 33cl
Sprite 33cl
Ginger Ale 20c
Ice Tea (Lemon, Mango, Peach)  33cl
Compal 20cl
(Apple, Orange, Pineapple)

Bi Limonada
Tonic Water

33cl
20cl

16.50 €
19.50 €
19.50 €
20.50 €
2090 €

16.90 €
19.50 €
2290€

16.50 €
20.60 €
20.90€
19.50 €
20.90 €
20.90 €
20.50 €
2290 €
20.90 €

16.30 €
17.50 €
19.50 €

20.90€
20.90 €

2290 €
2290€

19.50 €
595€

19.90 €
20.90 €
2190 €

3.90€
3.90€
390€
5.80€
3.90€
7.30€
730€

3.50€
3.50€
3.50€
3.50€
3.50€
3.50€

€1

l

[

Mineral Water

Pellegrino
Still Water
Still Water
Sparkling Water
Sparkling Water

50cl

25¢l
100c!

25¢l
100cl
18]

Fr%k \)uic% - 250l

Orange

Mango

Mango Orange

Carrot Orange

Pineapple Orange

Tropical (Mango, Orange and Banana)
Green Apple and Kiwi

Apple, Carrot and Ginger
Green Apple

C7m 2 qu—Trw

Classic
Gordon’s, Fever-Tree Indian Tonic
and Fresh Lemon

Sea Breeze
Hendrik’s, Fever-Tree Mediterranean Tonic,
Cucumber and Mint

Golden Hour
Beefeater Pink, Fever-Tree Mediterranean
Tonic, Raspberries and Blueberries

Chill Vibes
Aperol Spritz
Limoncello Spritz
Kombucha Original 40cl
Kombucha Ginger & Lemon  40cl
Limoncello 5¢l
Grappa 5¢l

30cl
30cl

Espresso | Decaffeinato
Americano

Caffe Latte | Latte Macchiato
Flat White

Irish Coffee

Cappuccino

Hot Chocolate

Tea
(Black Tea, Earl Grey, Lemon, Chamomile,
Peppermint, Green Tea)

Optlon QOat drink

R L

BOM
APETITE!

VAT included at the legal rate.

This establishment has a complaints baok.

«Nenhum prato, produte alimentar ou bebida, in¢luindéfe

450 €
2.70€
420€
2.70€
420€

495€
495€
6.20 €
495€
495€
495€
495€
495€
495€

10.50 €

12.50 €

11.50 €

10.50 €
1050 €

520€
520€
6.50 €
6.50 €

We take bookings

up to 8 pm
282 624 515 of
www.thefork.pt

couvert, pode ser cobrado se nao for solicitado pele clignte
ou por este for inutilizado.» - DL 10/2015 de,16-1

ALL EXTRA INGREDIENTES AND EXCHANGES

WILL BE GHARGED (PRICE PER INGREDIENT)




A/\'HPASH - Entradas

Olive in Salamoia
Azeitonas Marinadas

Focaccia all’ Aglio e Olio
Focaccia com Azeite, Alho, Mozzarella
e Orégdos

Focaccia con Burrata

Bruschetta al Pomodoro
Pao Quente com Tomate Fresco Marinado

Pane con Aglio e Formaggio
Pao Quente com Alho e Queijo

Palline di Pasta al Forno
Bolinhas de Pao Quente com Molho de Alho
e Salsa

Camembert al Forno con Aglio
e Rosmarino (2 pessoas)

Camembert Gratinado com Alecrim e Alho
Camembert al Forno con Noce,

Miele e Timo (2 pessoas)
Camembert Gratinado com Nozes, Mel
€ Tomilho

Carpaccio Della Casa

Carpaccio de:Vaca com Rucula, Alcaparras,
Parmesdo e Limao

Freschezza Mediterranea

(2 pessoas)

Burrata; Tomate, Anchovas, Molho da Casa

Gamberi all’ Aglio

Camardo no Forno com Alho e Salsa

‘f\lﬂ—:‘; - Saladas-

Insalata Mista
Folhas Mistas, Tomate, Cenoura,
Peping' e Cebola

Insalata Tropicale
Alface, Maca, Kiwi, Azeitonas, Tomate, Milho,
Cebola, servida com Molho da Casa

Insalata Caprese
Tomate, Mozzarella Fior di Latte e Manjericao

Insalata Salmone
Salmao, Pepino, Batata, Folhas Verdes,
servida com Molho de logurte e Manjericao

Insalata Caesar di Pollo

Peito de Frango Desfiado, Alface, Rucula,
Anchovas, Cenoura, Croutons e Parmesao
Grana Padano, servida com Molho Caesar

Insalata Nicoise

Atum, Ovo, Feijao-Verde, Batatas Novas,
Tomate, Azeitonas, Anchovas e Alcaparras,
servida com Molho da Casa

Insalata al Caprino

Folhas Mistas, Espinafres, Maca Verde, Nozes,
Queijo de Cabra, Cebola Caramelizada, Cebola
Roxa, Mirtilos e Creme Balsamico

Insalata di Quinoa &7
Quinoa, Espinafres, Roma, Cebola Roxa,
Pistachos Torrados, Hortela e Salsa Fresca

Insalata Mediterranea
Grao de Bico, Espinafres, Queijo Feta, Maca,
Manga e Tomate Cereja

Insalata di Burrata &
Folhas Mistas, Agriao, Burrata, Tomate Cereja,
Pistachos Torrados, servida com Molho Pesto

RisoHo =

Risotto Primavera &
Risotto com Legumes Variados, Molho de
Tomate e Natas

Risotto alla Positano
Risotto com Frutos do Mar, Molho de Tomate e
Natas

Risotto ai Gamberi &
Risotto com Camarao Salteado em Manteiga,
Malagueta e Lima.

I e 3

16.80 €

18.80 €

LU NI ) D Y R LA

YIMGEINTEA TNV NS O . BN K

}1.’;'."

L L ARG

Pizzas
(Opcao queijo vegano e sem gliiten)
Margherita &

Tomate, Mozzarella e Orégaos

Salame

Tomate, Mozzarella, Salame e Orégédos
Funghi &

Tomate, Mozzarella, Cogumelos e Orégaos
Favorita

Tomate, Mozzarella, Fiambre, Cogumelos e
Orégaos

Fiambre

Tomate, Mozzarella, Fiambre e Orégaos

Capricciosa
Tomate, Mozzarella, Cogumelos, Fiambre,
Alcachofras, Azeitonas e Orégaos

Hawaii
Tomate, Mozzarella, Fiambre, Ananés e Orégéos

Diabolo

Tomate, Mozzarella, Salame, Anchovas,
Pimentos, Cogumelos, Azeitonas e Orégéos
Siciliana

Tomate, Mozzarella, Bacon, Cogumelos,
Azeitonas, Cebola e Orégaos

Carbonara
Natas, Mozzarella, Bacon e Cebola

Americana
Tomate, Mozzarella, Pepperoni e Orégaos

Tonno
Tomate, Mozzarella, Atum, Cebola,
Azeitonas e Orégaos

Quattro Formaggi &

Tomate, Quatro Queijos Diferentes e Orégaos

Portoghesa
Tomate, Mozzarella, Chourico, Cebola, Ovo,
Azeitonas e Orégaos

Prosciutto

Tomate, Mozzarella, Presunto, Rucula, Tomate
Cereja, Parmesao Grana Padano, Azeitonas e
Orégaos

Vegetariana &

Tomate, Mozzarella, Legumes Mistos,
Azeitonas e Orégaos

Padana &

Tomate, Mozzarela, Queijo de Cabra, Espinafres,
Molho de Alho, Cebola Caramelizada e Cebola
Roxa

Caprese &
Tomate, Mozzarella Fior de Latte, Tomate Fresco,
Folhas de Manjericéo e Pesto de Azeitonas Pretas

Fiorentina @
Tomate, Mozzarella, Espinafres, Parmesdo Grana
Padano, Ovo, Azeitonas e Orégaos

Americana Hot \

Tomate, Mozzarella, Pepperoni, Pimento Padrao,
Malagueta e Orégaos

Piri Piri &

Tomate, Mozzarella, Frango Assado, Pimentos,
Cebola, Molho Picante, Azeitonas e Orégéos

Burrata
Tomate, Burrata, Presunto Speck, Pesto de
Azeitonas Pretas e Manjericao Fresco

Al Gamberetti
Tomate, Mozzarella, Camarao, Alcaparras;
Azeitonas e Orégaos

Mortadella
Tomate, Mozzarella, Burrata, Pesto de Pistacho,
Pistachos Torrados e Orégaos

Sagres al Polpo
Tomate, Mozzarella, Polvo, Tomate Cereja, Alho
Picado, Cebola Roxa, Azeitonas e Salsa

Calzone - Uma Pizza Dobrada coberta com Queijo Parmesao

15.40 € M

Calzone Della Casa
Tomate, Mozzarella, Cogumelos, Fiambre,

Azeitonas, Alcachofras e Orégaos

15.40 €

'-1 Calzone Vegetariane v

Variedade de Legumes Mistos e Oregaos

.‘)’
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15.40€ & PAS"A

15.40 € |

15.80 ¢

15.80 € |

15.80 €

15.80‘63
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Lasagne
Lasanha Bolonhesa

Lasagne Vegetariane &
Varigdade de Legumes Mistos

Penne Quattro Formaggi &
Penne com Molho de Quatro Queijos
Diferentes e Natas

Penne all’ Arrabiata & §
Penne com Molho de Tomate, Pesto, Piri-Piri,
Alho, Azeitonas e Manjericao

Penne al Gamberetti
Penne com Molho de Tomate, Camardo
e Rucula

Penne ai Gamberi e Pistacchi
Penne com Camardo Salteado, Creme de Pista-
chos, Tomate Cereja, Parmeséo Grana Padano
e Manjericao

Spaghetti Bolognese

Esparguete com Molho Bolonhesa

Spaghetti Carbonara

Esparguete com Bacon e Molho de Natas

Spaghetti al Vongole e Gamberetti
Esparguete com Camardes, Améijoas, Tomate
Cereja, Alho, Azeite e Salsa

Fettuccine al Pesto &
Fettuccine ao Molho Pesto, Natas, Tomate Seco
e Lascas de Parmesao Grana Padano

Fettucine Frutti di Mare
Fettucine com Frutos do Mar e Molho
de Tomate

Ravioli al Salmone

Massa Recheada com Salmao Fumado e
Queijo, servida com Molho de Tomate e Natas,
Salmao Picado, Salsa e Tomate Cereja

Gnocchi al Forno

Nhoque ao Forno, servido com Molho
de Tomate, Fiambre, Bacon, Cogumelos,
Bolonhesa, Natas e Mozzarella

Gnocchi al Polpo

Nhoque ao Forno, servido com Molho de
Tomate, Polvo Cozido, Tomate Cereja, Salsa e
Raspa de Lima

Tortelloni di Ricotta e Spinaci
Massa Recheada com Ricota e Espinafre,
servida com Molho de Natas, Bacon, Nozes
e Espinafres Frescos

<o

S A

16.50 €

16.50 €
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S/ TS - Sobremesas Vlﬂkos Aguﬂ\s
Tiramisu © 750€ Vinho Branco Portugués 75¢l Pellegrino 50cl  4.50€ :
Torta al Cioccolato 750¢€ {\//!l?ntg V::ho (Vinfo da Casa) 1620€ Agua sem Gés 25¢l  270€ |
Bolo de Chocolate servido com Gelado de Iia de Alvor 19.50 € 7 #
Baunilha, Chantilly e Frutos Vermelhos Planalto 1950€ y Agua sem Gas 100cl  4.20€
Profiteroles 7.20€ Monte dos Perdigoes 2050 € Agua com Gas 2501 2.70€
Servidos com Molho de Chocolate e Gelado Monte Velho Biologico 20.90 € ] ]
de Baunilha Agua com Gas 100c  4.20€
- | Vinho Verde Portugués 75¢l

g?eesecake ai Frutti di Bosco © 7.20€ Casal Garcia (vinho da Casa) 16.90 € n TIEFILEED 2

eesecake de Frutos Vermelhos Muralhas 1ok ¢ S N +u s

: ' uMoS NATUY AalS - 25cl

Banoffee O 720€ Alvarinho 2290€ m
Cookie Banoffee Cremoso . . R N Laranja 495¢€
Brownie con Caramello Salato ©  7.20¢ \I\Iﬂmho {/ml:]o qutugues ot M 4'9 e
Brownie teChocolate e Nozes com Caramelo _Ome €no (Vinho da Casa) 16.50 € anga -95
Salgado servido com Gelado de Baunilha Villa de Alvor 20.60 € Manga Laranja 6.20 €
Creme Brlée ‘ai Frutti di Bosco @  7.20€ Marqués de Borba 20.90€ Cenoura Laranja 495¢
Créme Brillée'com Frittos Vermelhos v Periquita 19.50 € Ananas Laranja e
P tad §  Trinca Bolotas 2090 € _ ] '

annacotta 720 € Papa Figos 20.90 £ Trop|~ca| (Manga, L.ara.ma ¢ Banana) 4.95€
Pannacotta Vegan de Coco © “ 7.20€ Monte dos Perdigoes 2050 € Maca Verde e Kiwi 4.95€
Pannacotta al Pistacchio © 720¢ | Vinhas Velhas 22.90€ Maga, Cenoura e Gengibre 495€

: ; Monte Velho Biologico 2090¢€ Maca Verde 4.95€
Meringata al Limone 7.20€ . , R
Merengue de Limao servido com Chantilly e Vinho Rosé Portugués 75¢l .
Frutos Vermelhos Monte Velho (Vinho da Casa) 16.30 € -
. : in § Fover—Tree
Gelato Taga D’ Italia Mateus Rose 1750 € Gin ¢
Gelado de Baunilha, Chacolate e Sorbet de Covela Rosé 19.50 € Classi
Limao servido com Chantilly e Frutos Vermelhos . . assic ] ) 1050 €
Vinho Branco Italiano 75¢l Gordon’s, Agua Ténica Fever-Tree Indian e

Limao Fresco

Sea Breeze 12.50 €
Hendrik’s, Agua Ténica Fever-Tree

Pinot Grigio 20.90 €
Prosecco 20.90 €

Vinho Tinto Italiano 75¢l Mediterranean, Pepino e Hortela
Chianti Bot Doc 2290€ Golden Hour 11.50 €
Valpolicella 2290€ Beefeater Pink, Agua Tonica Fever-Tree

" N . A Mediterranean, Framboesas e Mirtilos
Vinho Rosé Italiano 75¢l = P
Lambrusco DellEmilia Amabile 19.50 €

Copo de Vinho da Casa 20cl  5.95€ Ch'“ Vb%

Branco | Verde | Tinto | Rosé Aperol Spritz 30cl  10.50€

e —— Limoncello Spritz 30c  1050€
Sov\gr IAS Kombucha Original 40cl  5.20€
Sangria (Branco, Tinto ou Rosé) 1L 19906 | Kpmbucha Gengibre e Limao 40cl  5.20€
Sangria de Espumante 1L 2090¢€ Limoncello 5l 6.50€

: Grappa 5c  6.50€
Sangria Sorbet 1L 21.90€ pp_ y .
Sangria de Espumante com Sorbet de Limao B :

e Frutos Vermelhos i c (\_6

|
Espresso | Decaffeinato

Q’VWS ' Americano

Sagres Garrafa 33l 390¢€ Caffe Latte | Latte Macchiato
Sagres Zero 33l 390¢€ Flat White

Imperial Sagres 20cl  390€ RN

Sagres Caneca 40cl  5.80¢€ Cappuccino

Sagres Preta 33l 390€ Chocolate Quente

Erdinger Garrafa 50cl  7.30€ Cha

Erdinger Dunkel Garrafa 5001 7.30€ L S ST
Sidra Maca 33l 490¢€

Cervejas Avtesanais _

Birra Moretti 33 4706 © B 0 IVI Aceitamos reservas

Lagunitas IPA 35cl  4.95€ : ate as 20h00
=R == APETITE! Zirm

Rd Vlguﬁf\

IVA incluido a taxa legal em vigor.
Coca-Cola | Zero 33l 350€ Este estabelecimenta dispde de livro de reclamagges.

Opcao: Bebida de Aveia

Fanta Laranja 33cl  3.50€ «Nenhum prato, produto alimentar ou bebida; incluifdo o

+ 3. couvert, pode ser cobrada se nao for salicitade pglotligntd
Spnte i 86 ou por este far inutilizado.» - DL 10/2015 dé'16-1
Ginger Ale 20cl  350€

TODAS AS TROGAS DE INGREDIENTES E EXTHAS
Ice Tea (Limao, Manga, Péssego) ~ 33cl 3.50 € SERAO COBRADOS (PRECO POR INGREDIENTE)
Compal (Maca, Laranja, Anands) ~ 20cl  3.50 €
Bi Limonada R

Agua Ténica




