RODIZIO DE MARISCO

RODIZIO DE MARISCO (MINIMO DUAS PESSOAS)
CASCO DE SAPATEIRA RECHEADO, PERNAS DE SAPATEIRA,
CAMARAQ COZIDO, PERCEBES, BUZIOS, OSTRAS,

AMEIJOA “A BULHAO PATO", MEXILHAO "A ESPANHOLA”,
GAMBAS A L AJILHO - SUJEITO STOCK EXISTENTE

SHELLFISH RODIZIO (MINIMUM 2 PEOPLE)
STUFFED CRAB, CRAB, PRAWNS, GOOSE BARNACLE,
WHELKS, OYSTERS, CLAMS “BULHAO PATQO”,
MUSSELS “ESPANHOLA”, PRAWNS FRIED WITH GARLIC

RODIZIO DE MARISCO (MiNIMO 2 PERSONAS)
RELLENO DE BUEY DEL MAR, BUEY DEL MAR, LANGOSTINOS,
PERCEBES, CONCHA, OSTRAS, ALMEJAS “BULHAO PATO”,
MEJILLON A ESPANOLA E GAMBAS A L'AJILHO

37.50€
POR PESSOA
PER PERSON

| |



Y COUVERT Y PEIXE / FISH / PESCADO Y MARISCO / SEAFOOD Y CARNES / MEAT

' RODIZIO DE PEIXE PAO 1.40€ PREGADO “A CHEFE” KG) 55.80€ CATAPLANA DE MARISCO .__ 82.30€ BIFE DO LOMBO GRELHADO 24.30€
BREAD / PAN NO FORNO COM AZEITE, COENTROS E ALHO L AGOSTA, GAMBAS TIGRE, AMEIJOA E MEXILHAO 2 PESSOAS GRILLED STEAK
SOLOMILLO A L'PLANCHA
, PATE CASEIRO DE ATUM 1.80€ “CHEF” TURBOT SHELLFISH CATAPLANA (2 PEOPLE) ﬁ
MENU RODIZIO DE PEIXE HOMEMADE TUNA PATE / PATE CASERO DE ATUN IN THE OVEN WITH OLIVE OIL, CORIANDER AND GARLIC LOBSTER, KING PRAWNS, CLAMS, MUSSELS BIFE DO LOMBO TRES PIMENTAS 26.30€
SOPA DE PEIXE - PREGADO, DOURADA, GAROUPA, PEPPERS STEAK
SALMAO, LULAS - SOBREMESA AZEITONAS 1.60€ RODOVALLO “DEL CHEF” CATAPLANA DE MARISCO (2 PERSONAS) | SOLOMILLO CON TRES PIMIENTAS
‘_ OLIVE / ACEITUNAS EN EL HORNO CON ACEITE DE OLIVA, CILANTRO Y AJO LANGOSTA, LANGOSTINOS TIGRE, ALMEJAS, MEJILLON
- , , , TOURNEDO WITH MUSHROOMS
SALMON, SQUID - DESSERT BMU"?‘Il'\IF_T?E/I?/IﬁNTEQUlLLA i ROBALO / DOURADA AO SAL (KG) 55.30€ MARISCADA REAL 119.80€ SOLOMILLO CON CHAMPIGNON
, SEA BASS / GOLDEN BREAM BAKED IN SALT LAGOSTA/LAVAGANTE, SAPATEIRA, 2 PESSOAS
MENU RODIZIO DE PESCADO LOBINA / DORADA A LA SAL GAMBAS COZIDAS, PERCEBES, MEXILHAO, BIFE CERVEJEIRA COM ESPARREGADO 27.50€
SOPA DE PESCADO - RODOVALLO, DORADA, MERO, %EELJSHEFQES/%%ESO CRESCO >.20€ AVIELILAS, GAMGRS AL RILNG EAshMBRs Thenk E BATATA FRITA
SALMON, CALAMARES -POSTRE STEAK IN BEER SAUCE WITH CREAMED SPINACH
T AN oy 5.55¢ Eggglethl/)((:EE\EIEB_FLEEIS(TzEEEgEk? BOILED PRAWNS R L Fais
GRILLED SOLE / LENGUADO A LA PARRILLA , , ,
34 90€ / GOOSE BARNACLE. MUSSELS. CLAMS. BISTEC A LA CERVECERA CON ESPINACAS A LA CREMA
SOR PESSOR , PRAWNS FRIED WITH GARLIC AND KING PRAWNS T FRIAkA FRUAS
ENTRADAS / STARTERS / ENTREMES _ 54.50€
DER PERSON ROBALO / DOURADA - GRELHADO (KG) 4.
GRILLED SEA BASS / GOLDEN BREAM MARISCADA REAL (2 PERSONAS)
CASCO DE SAPATEIRA RECHEADO 12.80€ LOBINA / DORADA A L' PARRILLA LANGOSTA/BOGAVANTE, BUEY DEL MAR,
OBINA / DO : ¥ PASTAS
RELLENO DE BUEY DEL MAR / STUFFED CRAB GAMBAS COCIDAS, PERCEBES, MEJILLON,
: ALMEJAS, GAMBAS A L AJILHO Y LANGOSTINOS TIGRE
INFORMAMOS QUE AO PARTILHAR OS RODIZIOS (PEIXE E/OU MARISCO ’ =
PLEASE BE ADVISED THAT SHARING THE RODIZIO (FISH AND / OR SEAFOOD) OSTRA (6) 15.50€ GRILLED TURBOT / RODOVALLO A LA PARRILLA 3 LINGUINI NERO WITH SHRIMP AND CLAMS
LOSE THE RIGHT TO REPETITION OYSTERS (6) / OSTRAS (6) CARIL DE CAMARAO COM ARROZ BASMATI 19.20€ LINGUINI NERO CON CAMARONES Y ALMEJAS
E FRUTAS TROPICAIS
.. X ‘ i GAROUPA GRELHADA 23.20€ PRAWN CURRY WITH BASMATI RICE AND TROPICAL FRUITS
B e e AMEIJOAS A BULHAO PATO ) 24.50€ GRILLED GROUPER / MERO A L"PARRILLA CURRY DE GAMBAS CON ARROZ BASMATI Y FRUTAS TROPICALES FUSILLI TRICOLOR C/ CURGETE, ALHO, 15.10€
- AVOID WASTE, WE APPRECIATE YOUR UNDERSTANDING G & AO (0 G) 25 80€ TRICOLOR FUSILLI WITH COURGETTE, GARLIC,
: LULAS GRELHADAS C/CAMARAO E ANANAS 21.30€ AMBAS AO NATURAL (0,5 K - MUSHROOMS AND CORN ,
GAMBAS A L' AJILHO ‘ 17.50€ GRILLED SQUID SKEWERS VﬁTH PRAWNS BOILED PRAWNS (0.5KG) FUSILLI TRICOLOR CON CALABACIN, AJO,
PRAWNS FRIED WITH GARLIC / GAMBAS A L"AJILHO AND PINEAPP! E LANGOSTINOS A L'NATURAL (0.5KG) CHAMPINONES Y MAIZ
BROCHETAS DE CALAMARES CON LANGOSTINOS
: i Y PINA
VIEIRAS A BULHAO PATO 20.30€ GAMBAS GRELHADAS (0,5 KG) 27.30¢€
SCALLOPS “BULHAO PATQ” / VIEIRAS A “BULHAQ PATO" GRILLED PRAWNS (0.5KG) / SALADAS / SALADS / ENSALADAS
SALMAO GRELHADO 18.30€ LANGOSTINOS A L'PLANCHA (0.5KG)
Y p— —p— GRILLED SALMON / SALMON A LA PARRILLA SALADA MISTA 5,50€
LA _ : MIXED SALAD / ENSALADA MIXTA
M I STO D 0 SPANISH MUSSELS / MEJILLON A ESPANOLA ‘ GAMBAS TIGRE GRELHADAS (KG) 99.20€ /
POLVO A LAGAREIRO 25.20€ GRILLED KING PRAWNS )
M AR ROASTED OCTOPUS / PULPO A LA BRASA LANGOSTINOS TIGRE A L' PLANCHA SALADA TROPICAL C/CAMARAO E ABACATE 18.10€
SALADINHA DE POLVO 11.80€ TROPICAL SALAD WITH SHRIMP AND AVOCADO
ENSALADA DE PULPO / OCTUPUS SALAD ) 28 90€ ENSALADA TROPICAL CON CAMARONES Y AGUACATE
ESPETADA MISTA DE POLVO E CAMARAQ 23.40€ SAPATEIRA -
MISTO DO MAR (MINIMO 2 PESSOAS _ MIXED OCTOPUS AND SHRIMP SKEWERS BOILED CRAB / BUEY DEL MAR
( 2 PE: ) SALADA RUSSA ESPECIAL COM CAMARAO  16,00€ BROCHETA MIXTA DE PULPO Y GAMBAS SALADA WALDORF C/ ALFACE, PASSAS, 15.30€
GAMBAS A LAJILRU, PREGALO, DOURADA E LULAS ENSALADILLA RUSA ESPECIAL CON GAMBAS ‘ CARABINEIROS kG) 162.00€ WALDORF SALAD WITH LETTUCE. RAISINS.
SEA MIX (MINIMUM 2 PEOPLE BACALHAU A LAGAREIRO 26.80€ SCARLET SHRIMPS / CARABINEROS WALNLTS AND APPLE
( et ot ) SALTED GRILLED DRY COD-FISH / BACALAO A LA BRASA ENSALADA WALDORF CON LECHUGA, PASAS,
GRILLED PRAWNS, CLAMS “BULHAO PATO”, NUECES Y MANZANA
PRAWNS FRIED WITH GARLIC, TURBOT, LAGOSTA (KG) 110.00€
GOLDEN BREAM AND SQUID BACALHAU A “BRAS” 27.00€ LOBSTER /LANGOSTA
: \/ 'BRAS"-STYLE CODFISH - SHREDDED COD WITH EGGS, ' SALADA DE SALMAO FUMADO 19.20€
MEZCLA DE MAR (MINIMO 2 PERSONAS) / SOPAS / S0UP ONIONS, AND THIN FRIED POTATOES. COM QUEIJO FETA
AL A “BULHﬁ\OLIéETGOQ’SEEI\aEA% fﬁﬁmfﬂé’ SOPA DO DIA 4.30€ BACALAO A LA "BRAS" PERCEBES (DOSE) 18.50€ ENSALADA DE SALMON AHUMADO COM QUESO FETA
, , : SMOKED SALMON SALAD WITH FETA CHEESE
S diallats bt SOUP OF THE DAY / SOPA DEL DIA GOOSE BARNACLE (DOSE) / PERCEBES (DOSIS)
35.80€ FISH SOUP /' SOPA DE PESCADO R LECLIMES SALTEAS C/QUINOA, GRAO, CENOURA, ABACATE
: MONKFISH MEDALLIONS WITH POTATOES AND ' ' ' r
POR PESSOA SAUTEED VEGETABLES COUVE ROCHA, SEMENTES SESAMO,
PER PERSON SOPA DE MARISCO 6.20¢ MEDALLONES DE RAPE CON PATATAS TOFU E MOLHO TERIYAKI
SEAFOOD SOUP / SOPA DE MARISCO Y VERDURAS SALTEADAS VEGAN BOWL WITH QUINOA, CHICKPEAS, CARROT, AVOCADO,
RED CABBAGE, SESAME SEEDS, TOFU AND TERIYAKI SAUCE
BOWL VEGAN CON QUINOA, GARBANZOS, ZANAHORIA, AGUACATE,
COL MORADA, SEMILLAS DE SESAMO, TOFU Y SALSA TERIYAKI
SARDINHAS ASSADAS 17.20€
COM BATATAS E SALADA MISTA
SARDINES / SARDINAS

IVA INCLUIDO A TAXA LEGAL. VAT INCLUDED AT THE CURRENT LEGAL RATE.

NENHUM PRATO, PRODUTO ALIMENTAR OU BEBIDA, INCLUINDO O COUVERT, PODE SER -
COBRADO SE NAO FOR SOLICITADO PELO CLIENTE OU POR ESTE INUTILIZADO.
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