ITALIAN KITCHEN & BAR

Veramente
delicioso.







Couvert

Para enquanto espera, vero?
For while you're waiting, vero?

selecao de paes e focaccia de cebola roxa e tomillo,

manteiga de salva e limao e azeitonas marinadas

bread selection with red onion, thyme focaccia,

sage & lime butter, marinated olives 290€

Sopa Soup

Veramente a melhor forma de comecar uma refeicao.
Veramente the best way to start a meal.

Minestrone
cebola roxa, alho, cenoura, alho francés, tomate,

couve, pesto, feijao branco e massa
red onion, garlic, carrot, leek, tomato,
cabbage, pesto, white beans and pasta 0.00€

Sopa de cebola Onion soup

servido com crostini e pecorino
served with pecorino and crostini 0.00€

Sem Gluten Sem Frutos Secos & Cru Vegetariano Picante
Gluten Free Nut Free ws Raw Vegetarian Spicy
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Para Partilhar
To Share

La verita: esta € a forma mais divertida de jantar.
La verita: this is the most playful way of having dinner.

Focaccia em tosta com scamorza fumado

Focaccia on toast with smoked
scamorza cheese

Prosciutto com grissini
Grissini with prosciutto

Pizza de alho com tomate San Marzano

Flat bread with garlic and
tomato San Marzano

Rotolino Pepperoni }4 ung
Pepperoni Rotolino (4 un
mozarela, salame, pepperoni
mozzarella, salami, pepperoni

Rotolino Primavera (4 un)
Spring Rotolino (4 un)
mozarela, manga, rucula

mozzarella, mango, rocket

Crostini de lombo marinado com
cogumelos shiitake (3un)
Marinated beef loin crostini with
shiitake mushrooms (3 un)

9.00€

8.00€

11.00€

9.00€

8.00€

10.00€




Para Partilhar
To Share

La verita: esta € a forma mais divertida de jantar.
La verita: this is the most playful way of having dinner.

Crostini de prosciutto e queijo
ecorino toscano D.O.P.(?B un%)
rosciutto, pecorino toscano D.O.P.

on crostini (3 un)

Bruschetta caseira de tomate,
mozarela e manjericao
Homemade bruschetta with tomato,
mozzarella and basil

Salmao fumado em tosta caseira
com ricota, lima e cebolinho
Smoked salmon bruschetta
lime-chive rixotta

Anti-pasto de enchidos italianos,

servido com alcaparras, _
legumes grelhados e azeitonas marinadas
Italian antipasto platter with capers,
roasted vegetables and marinated olives

Paté de figado com confit de cebola roxa,
tostas e cogumelos shiitake _
Chicken liver pate served with red onion
confit, toasts and shiitake mushrooms

Calamares em tempura com .
maionese de wasabi e molho de soja
Tempura calamari with

wasaby mayo dip and soy sauce

Sem Gluten Sem Frutos Secos Cru Vegetariano Picante
Gluten Free Nut Free Raw Vegetarian Spicy

8.50€
8.00€
12.00€

16.00€

11.00€

12.00€

WER)
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Carpaccio & Insalatas
Carpacclo & Saladas

Veramente light.

A Burrata 15.00€

servido com pimentos assados, favas, pesto e pinhdes
served with roasted peppers, broad beans, pesto and pine nut

Salada de Camarao 18.00€
Prawn salad

com funcho, laranja, améndoa, pesto e hortela

with fennel, orange, almonds, pesto and fresh mint

Salada de espargos, presunto e figos 17.00€
Asparagus, figs and prosciutto salad

com vinagrete e frutos secos

with vinagrete sauce and dry fruits

Tataki de Atum 15.00€
Tuna Tataki

com salada de manga e abacate, malagueta, lima, molho teryaki

with mango, avocado salad, chilli, lime, teryaki sauce

Salada de trés queijos italianos 17.00€

Italian three cheese Salad
com vinagrete de framboesas, endivias caramelizadas
with red berries vinagrete and caramelized endives

Carpaccio de lombo marinado 14.00€
Marinated beef tenderlion carpaccio

cogumelos shiitake, maionese de alcaparras, tomate cherry

shiitake mushrooms, cappers mayo, cherry tomato




Veramente italiano.
Veramente italian.

Massas & Risotos
Pasta & Risotto

Esparguete all' Amatriciana
Spaghetti all' Amatriciana

servido com pancetta e lascas de parmesao
served with italian pancetta and parmesan cheese

Esparguete alle Vongole
Spaghetti alle Vongolle

com ameéijoas, malagueta, alho, coentros, limao
with clams, red chilli, coriander, lemon

Linguini de Camarao

Prawn Linguini

com tomate cherry, alho francés, courgete, alho
with cherry tomato, leek, courgette, garlic

Linguini de Vieiras
Scallops Linguini

com espargos, acafrao e tomate
with asparagus, saffron and tomato

Tagliatelle alla bolonhesa
Tagliatelle alla bolognese
servido com parmesao e salsa

served with parmesan cheese and parsley

Tagliatelle com pontas de lombo de vaca
Tagliatelle with Beef strips

com espinafres, cogumelos, tomate seco e alho

with spinach, mushrooms, sun dried tomato and garlic

Penne alla Arrabiata
com tomate, malagueta, parmesao, azeitonas
with tomato, chilli peppers, parmesan cheese, olives

Orecchiette
com bréculos, bacon, alho e malagueta
with broccoli, bacon, garlic and red chilli

Sem Gluten Sem Frutos Secos Cru Vegetariano Picante
Gluten Free Nut Free Raw Vegetarian Spicy

16.00€
22.00€
21.00€
20.00€
15.00€
24.00€

17.00€

18.00€

WER)
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Veramente italiano.
Veramente italian.

Massas & Risotos
Pasta & Risotto

Cavatelli 18.00€

com cogumelos, mascarpone, natas e 6leo de trufa
with wild mushrooms, mascarpone, cream and truffle oil

Ravioli de ricota 17.00€
Ricotta Ravioli

com tomate seco, espinafres, salva, manteiga noz e cogumelo porcini

with sun dried tomato, spinach, sage and porcini mushrooms

Gnocchi al pesto 16.00€
com pancetta, parmesao
with pancetta, parmesan cheese

Risoto de trufas pretas 21.00€
Black truffle risotto

com pimenta preta, parmesao

with black pepper, parmesan cheese

Risoto de acafrao e gorgonzola 19.00€
Gorgonzola and saffron risotto

servido com pistachios e péra

served with pistachios and pear

Risoto de cogumelos 19.00€
Mushroom risotto

com pancetta, parmesao, azeite de trufa

with pancetta, parmesan cheese, truffle oil

Risoto de frutos do mar 24.00€
Seafood risotto

servido com mexilhao, améijoas, peixe e coentros

served with mussels, clams, fish and coriander

Sugestao do Chefe
Chef's suggestion

para saber qual é a sugestdao do chef, por favor, pergunte
ao responsavel pelo seu pedido

please ask the waiter for the chef's daily special

(preco sob consulta / price on request)




Menu Crianca
Children "s Menu

Esparguete bolonhesa
Spaghetti bolognese

Filete de robalo e legumes
Sea bass filet with vegetables

Peito de frango grelhado
Grilled chicken breast with french fries

Pizza margarita
Pizza margherita

Peixe Fish

38.00€

3.00€

8.00€

3.00€

Acabado de pescar. vero!
Right caught from the sea. vero!

Robalo

Sea bass

robalo na frigideira, servido com batata sauté, legumes
salteados, chourico e molho de pimentos

pan seared sea bass fillet served with sautéed baby
potatos, vegetables, chorizo and red pepper sauce

Salmao

Salmon

servido com risoto de espargos e salicérnia
served with asparagus and samphire risotto

Cioppino de marisco e peixe
Cioppino seafood & fish stew
estufado de tomate e funcho com gnocchi's e tostas
tomato and fennel stew with gnocchi’'s and crostinis

Sem Gluten Sem Frutos Secos & Cru Vegetariano Picante
Gluten Free Nut Free ws Raw Vegetarian Spicy

25.00€

21.00€

27.00€

WER)
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Carne Meat

Veramente sucolenta.
Veramente juicy.

& Rack de borrego 25.00€
Rack of lamb
servido com legumes ras el hanout, batata salteada, iogurte
de zumac e menta
served with vegetables ras el hanout, sautéed potatoes,
sumac and mint yougurt dip

Saltimbocca de frango 17.00€
Chicken saltimbocca

servido com esparguete aglio olio, alcaparras, gomos de laranja

e reducao de xerez

served with spaghetti aglio oglio, cappers, orange slices

and xerez sauce

Tagliata de lombo 28.00€
Beef tagliata

servido com esmagado de batata e favas, salada morna de

espargos e presunto

served with mashed potatoes and broad beans, asparagus

and prosciutto warm salad

Peito de pato 23.00€
Duck breast

servido com risoto de macga e citrinos, frutos secos
served with apple & citric risotto, dry fruits

& Bife do acém 23.00€
Rib eye steak
300gr, 28 dias de maturacao
300gr, 28 days dry aged

\& Tomahawk (2 pessoas. Tempo de prep. 30min) 01.00€
Tomahawk steak (To share. Prep time 30min)
1250gr, 35 dias de maturacao
1250gr, 35 days dry aged

Op%éo surf & turf: adicione camardo tigre  (un) 14.90€
Surf & turf option: add king prawns




Extras Side

Veramente a melhor companhia para o seu prato.
Veramente the best accompaniment for your dish.

Batata frita 3.50€
French fries

Batata doce frita 4.50€
Deep fried sweet potato

Legumes ao vapor 4.00€
Steamed vegetables

Abacaxi grelhado 4.00€
Crilled pineapple

Cogumelos salteados 4.00€
Sautéeed mushrooms

Espardgos grelhados 4.50€
Crilled asparagus

Esparguete aglio e olio 550€
Spaghetti aglio olio

Salada mista 550€
Mix salad

Salada de tomate e orégaos 6.00€

Tomato and oreganos salad

Molhos Sauces

Veramente delicioso.
Veramente delicious.

Molho pimenta 2.50€
Pepper sauce

Molho barbecue 2.50€
Barbecue sauce

Molho chimichuri 2.50€

Chimichuri sauce

Sem Gluten \& Sem Frutos Secos & Cru Vegetariano j Picante
Gluten Free Nut Free w Raw Vegetarian Spicy
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Sopbremesas Desserts

Veramente irresistivels.
Veramente irresistibles.

Mousse de chocolate caseira 6.00€
Homemade chocolate mousse

Petit Gateaux de chocolate e alfarroba 7.00€
Petit Gateaux of chocolate and carob

Tiramisu 7.00€
Tiramisu

Panna cotta de coco e maracuja 7.00€

Passion fruit and coconut panna cotta

Creme brulée de disaronno 8.00€
Disaronno amaretto creme brllée

Cannoli de ricota com chocolate e morango 7.00€
Chocolate cannoli with ricotta & strawberry syrup

Taca de fruta da época 5.00€
Fruit bowl! of the season

Selecao de gelados italianos 3.50€
Italian gelato ice cream

(por favor solicite os sabores ao membro da equipa)

(please ask your server for flavours)

Tabua de queijos (para partilhar) 18.00€
Cheese board (for sharing)

selecao de queijos servido com bolacha cracker, compota e uvas

selection of cheeses served with crackers, jam & grapes




Veramente
todas as possibilidades
oara matar a sede.

Veramente
all the possibilities
to guench the thirst.

Refrigerantes & Aguas
Softdrinks & Water

Veramente refrescantes.
Veramente refreshing.

Refrigerantes 33cl 3.00€
Softdrinks 33cl

Agua mineral 37cl 2.00€
Mineral water 33cl

Agua com gés 25cl 2.50€
Sparkling water 25cl

Agua Mineral 75cl 3.50€

Mineral water 75cl

Agua com gas 75cl 3.80€
Sparkling water 33cl
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\Veramente a melhor bebida do verao.

Cerveja de pressao

Draught Beer

Cerveja nacional
National beer

Carlsberg

Peroni

20cl
3.25€

3.50€

3.50€

Cerveja em garrafa

Bottled Beers

Cerveja nacional
National beer

Carlsberg
Sommersby
Corona
Peroni
Guinness
Magners

Erdinger WeiBbier

33cl

3.00€

3.50€

4.00€

4.50€

4.50€

Veramente the best summer drink.

40cl|
4.50€

4.80€

5.80€

50cl

5.50€

5.50€

6.00€




Cha & Café

Tea & Coffee

Qualquer hora € boa para um destes, vero?
Anytime is good for one of these,vera?

Espresso 2€
Descafeinado 2.25€
Decaf Espresso

Cortado 2.25€
Americano 2.50€
Americano Duplo  3€
Long Black

Latte 3€

Cappuccino 3€
Flat White 3€
Macchiato 3€
Mocha 3.5€

Chocolate quente 3.5€

Hot chocolate

Irish coffee 7€

Cha - Tea 2€

Sumo natural

Fresh Juice

Veramente o melhor sumo de todos.
Veramente the best juice of them all.

Sumo de Laranja natural
Fresh Orange Juice

4.50€
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\s

ITALIAN KITCHEN & BAR

Todos os pregos incluem a taxa de IVA legal. Livro de reclamagdes disponivel.
Por favor, informe ao nosso staff sobre qualquer tipo de alergia
antes de efetuar o pedido da sua refeicdo.

All prices include legal VAT tax. Complain book available.
Please speak with a member of the team about any allergies before ordering.




