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Crustaceos Gluten Sulfitos Frutos Casca Rija Soja Peixe Lacticinios

€ - NAO ACEITAMOS PAGAMENTOS EM NUMERARIO
PRECOS EM €, IVA INCLUIDO.
ESTE ESTABELECIMENTO DISPOE DE LIVRO DE RECLAMAGOES

NENHUM PRATO, PRODUTO ALIMENTAR OU BEBIDA, INCLUINDO O COUVERT, PODERA SER
COBRADO CASO NAO TENHA SIDO SOLICITADO OU CONSUMIDO PELO CLIENTE.




BARRA JAPONESA
PARA COMECAR

MISO 5.5

CALDO DASHI, MISO BRANCO, TOFU E CEBOLO
DASHI BROTH, WHITE MISO, TOFU AND SPRING ONIONS

SUNOMONO, ALGAS E CAVIAR 8.5

SALADA FRESCA DE ALGAS COM VINAGRE DE ARROZ E CAVIAR
FRESH SEAWEED SALAD WITH RICE VINEGAR AND CAVIAR

TATAKI 20

ATUM SELADO, SERVIDO COM ESPUMA LEVE DE GENGIBRE E YUZUKOSHO
SEARED TUNA, SERVED WITH A LIGHT GINGER FOAM AND YUZUKOSHO

SUSHI & SASHIMI

SASHIMI (8UN) 25

SELECAO DE PEIXES SAZONAIS CORTADOS COM PRECISAO
SELECTION OF SEASONAL FISH CUT WITH PRECISION

NIGIRI PAIR / POKER (2UN / 4UN) 14/26

QUATRO NIGIRIS DE PEIXE DO DIA, PREPARADOS COM DIFERENTES TEMPEROS
FOUR NIGIRI ROLLS MADE WITH THE CATCH OF THE DAY, MIXED SEASONINGS

GAMBA VERMELHA DO ALGARVE & PAK CHOI ROLL (8UN) 28

GAMBA VERMELHA DO ALGARVE, PAK CHOI, PURE DE ABACATE E COENTROS
ALGARVE RED PRAWN, PAK CHOI, AVOCADO PUREE AND CORIANDER

ENGUIA & SHISSO ROLL (8UN) 24

ENGUIA BRASEADA, RABANO EM PICKLE, SHISSO E LIRIO
BRAISED EEL, PICKLED HORSERADISH, SHISO AND LILY

BARRIGA DE ATUM & KIZAMI ROLL (8UN) 26

BARRIGA DE ATUM, ESPARGOS GRELHADOS, KIZAMI WASABI, YUZU MAYO E TOBIKO
TUNA BELLY, GRILLED ASPARAGUS, KIZAMI WASABI, YUZU MAYO AND TOBIKO

COMBINADOS

ATLANTIC SUSHI COMBO (12UN / 24 UN) 30/55
3UN / BUN SASHIMI, 9/18UN SUSHI

CHEF'S MAGURO DON 30

ARROZ, BARRIGA DE ATUM, OVAS DE SALMAO E FURIKAKE
RICE, TUNA BELLY, SALMON ROE AND FURIKAKE

COMPLEMENTOS

CAVIAR (56) 22
WASABI (10G) 5.5
A TERMINAR

SOBREMESA DO CHEF 12

SEGUNDA A SEXTA . 12:30 - 15:00 EXCEPTO FERIADOS | CONDICIONADO A EXISTENCIA E TEMPORADA
DOS RESPECTIVOS INGREDIENTES E DISPONIBILIDADE DO CHEF

MONDAY TO FRIDAY . 12:30AM - 15:00PM EXCEPT PUBLIC HOLIDAYS | SUBJECT TO THE AVAILABILITY
AND SEASON OF THE RESPECTIVE INGREDIENTS AND THE CHEF'S AVAILABILITY.




GREENS & SALADS

SALADAS E VEGETAIS

BURRATA, TEXTURAS DE TOMATE 25
BURRATA, TOMATO TEXTURES

SALADA DE ABACATE ) 22
MANGA, TOMATE, DRESSING CITRICO

AVOCADO SALAD, MANGO, TOMATO, CITRUS DRESSING

SALADA DE CARANGUEJO REAL 36
ROMA, DRESSING DE TRUFA

KING CRAB SALAD, POMEGRANATE, TRUFFLE DRESSING




CRU

PARA PARTILHAR
RAW, TO SHARE

OSTRAS AO NATURAL
VINAGRE DE ESTRAGAO (6UN)

OYSTERS, TARRAGON VINEGAR

CARPACCIO DE POLVO
MOLHO DE PIMENTOS

OCTOPUS CARPACCIO, BELL PEPPER SAUCE

CARPACCIO DE NOVILHO
RUCULA, PARMESAO, PESTO
BEEF CARPACCIO, ARUGULA, PARMESAN, PESTO

TARTARO DE ATUM
CAVIAR OSCIETRA

TUNA TARTARE, AVOCADO, OSCIETRA CAVIAR

TARTARO DE NOVILHO
STEAK TARTARE

CAVIAR OSCIETRA (50G)
BLINIS, SOUR CREAM

OSCIETRA CAVIAR, BLINIS, SOUR CREAM

20

24

23

31

30
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ESPECIAIS

PARA PARTILHAR
SPECIALS, TO SHARE

VIEIRAS GRELHADAS, TOGARASHI, LIMA (4UN)
GRILLED SCALLOPS, TOGARASHI, LIME

VIEIRAS GRATINADAS, TRUFA (4UN)
SCALLOPS AU GRATIN, TRUFFLE

TACOS DE CAMARAO
MAIONESE DE CHIPOTLE, MANGA, ABACATE (2UN)

SHRIMP TACOS, CHIPOTLE MAYONNAISE, MANGO, AVOCADO

TACOS DE ATUM
RUCULA, MAIONESE DE LIMA (2UN)

TUNA TACOS, ARUGULA, LIME MAYONNAISE

BAO DE PORCO
ESTUFADO 7 HORAS (2UN)

SLOW ROASTED PORK BAO

COXA DE PATO “A PEQUIM”
PEKING DUCK STYLE DUCK LEG

BIFE WELLINGTON (2 PAX)
SALADA VERDE

BEEF WELLINGTON, GREEN SALAD

PRAIA’S JUICY SMASH BURGER
VITELA BARROSA, BRIOCHE, BURRATA,
MOLHO TRUFA, PANCETTA

BARROSA VEAL, BRIOCHE, BURRATA, TRUFFLE SAUCE, PANCETTA

25

28

22

24

23

28

58

28




MAR

SEA

BACALHAU, PIL PIL 3
ESPINAFRES SALTEADOS, PINHOES

SALTED COD CONFIT, PIL PIL, SAUTEED SPINACH, PINE NUTS

ATUM, MOLHO TONATO
TOMATE, AZEITONAS

BRAISED TUNA STEAK, TONATO SAUCE, TOMATO, OLIVES

ROBALO, BEURRE BLANC
SEA BASS, BEURRE BLANC

BARRIGA DE ATUM A BULHAO PATO
TUNA BELLY, “BULHAO PATO” STYLE

TIGRES A GUILHO
"A GUILHO" TIGER PRAWNS

34

32

32

36

38




GRAO A GRAO

GRAINS OF THE WORLD

NASI GORENG
ARROZ BALINES FRITO, LEGUMES, OVO*

BALINESE FRIED RICE, VEGETABLES, EGG

ARROZ NEGRO, CARABINEIRO
SQUID INK RICE, SCARLET SHRIMP

RISOTTO DE LIMA
MACA VERDE, PARMESAO

LIME RISOTTO, GREEN APPLE, PARMESAN

ADD ON CARABINEIRO / SCARLETT SHRIMP ADD ON

/
RAVIOLI DE LAGOSTIM

ESPARGOS, CAMARAO
CRAYFISH RAVIOLI, ASPARAGUS, SHRIMP

* (OPCAO VEGETARIANA / ASK FOR OUR VEGGIE NASI GORENG OPTION)

25

40

25

40

32




GRILL

CARNES DO MUNDO
MEATS OF THE WORLD

LOMBO (200G)
TENDERLOIN STEAK

TOMAHAWK (10006G)

BIFE PARQUE - ANGUS HERITAGE (250G)
PICANHA BLACK ANGUS (250G)

RIBEYE BLACK ANGUS (300G)
PREMIUM RIBEYE WAGYU (300G)

PRESA IBERICA (300G)

30

90

35

36

55

190
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ESCOLHA O SEUMOLHO

CHOOSE YOUR SAUCE

MOLHO MOLHO

A PORTUGUESA A CAFE
PORTUGUESE SAUCE “A CAFE” SAUCE

6 6

MOLHO

CHIMICHURRI
CHIMICHURRI SAUCE

6




ACOMPANHAMENTOS

SALADA DE VERDES E AROMATICOS 7
GREENS & HERBS SALAD

LEGUMES SALTEADOS 8
STIR-FRIED VEGETABLES

ARROZ AO VAPOR 7
STEAMED RICE

BATATA DE DUPLA FRITURA 7
DOUBLE-FRIED FRENCH FRIES

BATATA DOCE PALITOS 7
SWEET POTATO STICKS

BATATA DOCE ASSADA 7
ROASTED SWEET POTATOES

LINGUINE COM TRUFA 22
TRUFFLE LINGUINI

RISOTTO ALLA MILANESE 15
SAFFRON RISOTTO

SELECAO DE PAO MASSA MAE E TOSTAS, 3.9/P.P

AZEITE VIRGEM EXTRA, MANTEIGA AROMATIZADA, DIP
SOURFOUGH BREAD AND TOAST SELECTIONS, EXTRA VIRGIN OLIVE OIL,

COMPOUND BUTTER, DIP




MENU EXECUTIVO

EXECUTIVE MENU

SEGUNDA A SEXTA . 12:30 - 15:00 EXCEPTO FERIADOS
MONDAY TO FRIDAY . 12:30AM - 15:00PM EXCEPT PUBLIC HOLIDAYS

COUVERT, ENTRADA, PRINCIPAL, BEBIDA E CAFE
COUVERT, STARTER, MAIN, DRINK AND A COFFEE

ENTRADAS

STARTER

SALADA DE ABACATE, MANGA, TOMATE, DRESSING CITRICO
AVOCADO SALAD, MANGO, TOMATO, CITRUS DRESSING

CARPACCIO DE NOVILHO, RUCULA, PARMESAO
BEEF CARPACCIO, ARUGULA, PARMESAN

VIEIRAS GRELHADAS, TOGARASHI, LIMA (3UN)
GRILLED SCALLOPS, TOGARASHI, LEMON

SELECCAO DE SASHIMI OU NIGUIRIS
SASHIMI OR NIGUIRI SELECTION

PRINCIPAL

MAIN COURSE

CHEF SPECIAL
CRIACAO QUIZENAL DO CHEF. BIWEEKLY CHEF'S SPECIAL

ROBALO, BEURRE BLANC
SEA BASS, BEURRE BLANC

NASI GORENG
ARROZ BALINES FRITO, LEGUMES, OVO
BALINESE FRIED RICE, VEGETABLES, EGG

OPCAO VEGETARIANA DISPONIVEL . VEGGIE OPTION AVAILABLE

BIFE PARQUE ANGUS HERITAGE (250G)
PARQUE STEAK

PRAIA’S JUICYN SMASH BURGER
VITELA BARROSA, BRIOCHE, BURRATA, MOLHO TRUFA, PANCETTA
BARROSA VEAL, BRIOCHE, BURRATA, TRUFFLE SAUCE, PANCETTA

MAGURO DON
BOWL DE ATUM, OVAS TOBIKO E FURIKAKE
TUNA BOWL, TOBIKO ROE AND FURIKAKE

*UM REFRIGERANTE, CERVEJA OU COPO DE VINHO ESCOLHA DO SOMMELIER
*A SOFT DRINK, BEER OR GLASS OF WINE CHOICE OF SOMMELIER AND A COFFEE




SOBREMLESAS

DESSERT

SELECAO DE SOBREMESAS

MOUSSE DE CHOCOLATE FLOR DE SAL,

PETIT GATEAU DE CARAMELO & GELADO DE AVELA,
CHEESECAKE BASCO, BIG COOKIE DE CHOCOLATE

MIX DESSERT
CHOCOLATE MOUSSE, CARAMEL PETIT GATEAU,
BASQUE CHEESECAKE, CHOCOLATE COOKIE

BIG COOKIE DE CHOCOLATE, NATAS ELIMA
CHOCOLATE, CREAM AND LIME COOKIE

MOUSSE DE CHOCOLATE
FLOR DE SAL, COOKIE

CHOCOLATE MOUSSE, SEA SALT, COOKIE

PETIT GATEAU DE CARAMELO
GELADO DE AVELA

CARAMEL PETIT GATEAU, HAZELNUT ICE CREAM

MOUSSE MASCARPONE
FRAMBOESA, SORBET MANJERICAO

MASCARPONE MOUSSE, RASPBERRY, BASIL SORBET
CHEESECAKE BASCO, NATAS

BASQUE CHEESECAKE, CREAM

GELADO
ICE CREAM

FRUTAS FRESCAS
FRESH FRUITS
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