
 
 

A N T I P A S T I  
 
 

C o u v e r t  ( f o r  2  P e o p l e )          €9 , 0 0  
Artisan Bread with Olive, Dry Tomato Grissini, Marinated Olives 

 

P r o s c i u t t o  &  M o z z a r e l l a  B r u s c h e t t a       €1 0 , 0 0  
 Buffalo Mozzarella DOP and Italian Speck Ham 
 

G a m b e r i  B r u s c h e t t a            €11 , 0 0  
 Sautéed Shrimp in Olive Oil and Garlic, Tomato 
 

I n s a l a t a  C a p r e s e           €1 4 , 5 0  
 Tomato, Buffalo Mozzarella DOP and Fresh Basil 
 

I n s a l a t a  C a l i g o l a           €14 , 5 0  
 Chicken, Lettuce, Arugula, Almond and Mozzarella 
 

I n s a l a t a  d i  B u r r a t a           €15 , 5 0  
 Burrata, Tomato, Basil and Toasted Almonds 
 

I n s a l a t a  L u n a  R o s s a           €1 6 , 5 0  
 Sliced Cod, Olives, Cherry Tomato and Watercress 
 
 
 
 

P A S T A  |  R I S O T T O  |  C A R N I  
 

 
 

T r a d i t i o n a l  L i n g u i n e  C a r b o n a r a        €18 , 5 0  
 Crispy Guanciale, Eggs and Parmigiano Reggiano 

 

L i n g u i n e  a l l a  B o l o g n e s e          €19 , 5 0  
 Classic Bolognese sauce, Parmesan and Basil 
 

G n o c c h i  a l  G o r g o n z o l a          €1 9 , 5 0  
 Handmade gnocchi, Gorgonzola, Roasted Tomatoes, Basil and Toasted Hazelnuts 
 

O s s o b u c o  S t u f a t o           €22 , 5 0  
Slow cooked Ossobuco with Truffle Mashed Potatoes 

 

L a s a g n a  d i  V i t e l l o             €22 , 5 0  
 Veal Lasagna with Buffalo Mozzarella DOP 
  

S h r i m p  R i s o t t o            €2 5 , 5 0  
Risotto with Shrimp and Confit Lemon 

 
 
 
 

   
K i n d l y  i n f o r m  o u r  t e a m  o f  a n y  a l l e r g i e s  o r  d i e t a r y  r e q u i r e m e n t s .  
N o  d i s h ,  f o o d  i t e m ,  o r  b e v e r a g e ,  i n c l u d i n g  t h e  c o u v e r t ,  w i l l  b e  c h a r g e d  i f  n o t  r e q u e s t e d  o r  i f  
l e f t  u n u s e d  b y  t h e  c u s t o m e r .  V A T  i n c l u d e d  a t  t h e  c u r r e n t  r a t e .  C o m p l a i n t  b o o k  a v a i l a b l e  o n  
r e q u e s t .  

 
 

 
 

 

F o l l o w  u s  o n  I n s t a g r a m  
 



 
 
 

P I Z Z A  
 
H a n d c r a f t e d  T h i n  &  C r i s p y  C r u s t  P i z z a s  
 
V e g e t a r i a n            €16 , 5 0  
 Tomato, Fiordilatte Mozzarella, Zucchini, Eggplant, Bell Peppers, Fresh Mushrooms, Oregano 
 

N a p o l e t a n a            €18 , 5 0  
 Tomato, Fiordilatte Mozzarella, Anchovies, Capers, Olives 
 

M a r g h e r i t a  D O P           €18 , 5 0  
 Tomato, Fiordilatte Mozzarella, Buffalo Mozzarella DOP, Fresh Basil 
 

A m a t r i c i a n a            €1 9 , 5 0  
 Tomato, Fiordilatte Mozzarella, Pancetta, Roasted Red Onion, Pecorino 
 

R u s t i c a              €2 0 , 5 0  
 Tomato, Fiordilatte Mozzarella, Mushrooms, Ham 
 

D i a v o l a             €2 1 , 5 0  
 Tomato, Fiordilatte Mozzarella, Spicy Salami, Oregano, Peppers 
 

E s p i n h e i r o            €2 2 , 5 0  
 Tomato, Fiordilatte Mozzarella, Spicy Salami, Olives, Fresh Mushrooms 
 

G a m b e r i             €2 4 , 5 0  
 Tomato, Egg, Fiordilatte Mozzarella, Prawns, Spinach, Garlic Infused Olive Oil 

 
 
 
 

D O L C I  
 
 
S l i c e d  F r u i t             €8 , 5 0  
 

C h o c o l a t e  M o u s s e           €8 , 5 0  
 

Y o g u r t ,  R a s p b e r r y  a n d  R u b y  C h o c o l a t e  I c e  C r e a m     €8 , 5 0  
 

T r a d i t i o n a l  T i r a m i s ù          €8 , 5 0  
 

A p p l e  a n d  C i n n a m o n  E n t r e m e t        €8 , 5 0  
 

A r t i s a n  P i z z a  D o u g h  w i t h  W a r m  C h o c o l a t e  C r e a m     €9 , 5 0  
 

 
 
 

 

 
 
 

 

F o l l o w  u s  o n  I n s t a g r a m  
 



 
 

D R I N K S  
 

L u s o  0 . 2  L            €3 , 7 5  
 

L u s o  1  L             €6 , 0 0  
 

P e d r a s  0 . 2  L            €3 , 7 5  
 

P e d r a s  0 . 7 5  L            €6 , 0 0  
 

S o f t  d r i n k s 3 3 c l           €4 , 5 0  
 

B e e r  S a g r e s  3 3 c l            €5 , 0 0  
 

B e e r  S a g r e s  0 %  3 3 c l          €5 , 0 0  
 
 

C O L D  I N F U S I O N S   
 

 
 
 

M i n t ,  L e m o n  a n d  G i n g e r  I n f u s i o n  0 . 5  L t       €6 , 5 0  
 

R e d  F r u i t s ,  L e m o n  a n d  B a s i l  I n f u s i o n  0 . 5  L t      €8 , 5 0  

 
W I N E S  

 
           1 5 c l   7 5 c l   
 

W h i t e  E s p i n h e i r o          €8 . 0 0  €23 , 0 0  
 

W h i t e  C o m e n d a  G r a n d e           €25 , 5 0  
 

W h i t e  E n c a n t a d o           €3 0 , 0 0  
 

W h i t e  D o n a  M a r i a  A m a n t i s  R e s e r v e       €5 5 , 0 0  
 

 
 

R o s é  V i n h a  D ´ E r v i d e i r a          €25 , 0 0  
 

R o s é  A l e n t o            €30 , 00  
 

R o s é  L o b o  V a s c o n c e l l o s  T o u r i g a  N a c i o n a l      €3 2 , 0 0  
 
 
 

 
1 5 c l   7 5 c l  

 

R e d  E s p i n h e i r o          €9 . 0 0  €26 , 5 0  
 

R e d  C o m e n d a  G r a n d e          €28 , 5 0  
 

R e d  T e r r a s  d e  B u s s a l f ã o          €32 , 0 0  
 

R e d  M a i n o v a            €37 , 5 0  
 

R e d  A v ô  C a b a ç o           €37 , 5 0  
 

R e d  P i r r  C o l h e i t a           €4 0 , 0 0  
 

R e d  H e r d a d e  G r a n d e  S o u s ã o         €6 5 , 0 0  


