STARTERS

* COUVERT *3.5
BREAD, BUTTER, SARDINE PATE, OLIVES AND
HOMEMADE PEPPERS
PAO, MANTEIGA, PATE DE SARDINHA, AZEITONAS E
PIMENTOS CASEIROS

* CAPESANTE GRATINATE® 16.5
SCALLOPS GRATINATE SERVED WITH GARLIC BUTTER
VIEIRAS GRATINADAS SERVIDAS COM MANTEIGA DE
ALHO

*FEGATINI DI POLLO ¢ 14.5
PAN FRIED CHICKEN LIVERS SERVED WITH ONIONS
AND PORT DEGLAZE
FIGADOS DE FRANGO FRITOS NA FRIGIDEIRA
SERVIDOS COM CEBOLAS E VINHO DO PORTO

*FUNGHI CON AGLIO E BURRO ® 10.5
MUSHROOMS SERVED WITH GARLIC BUTTER SAUCE
COGUMELOS SERVIDOS COM MOLHO DE MANTEIGA DE
ALHO

«ZUPPA DEL GIORNO * 5.5
SOUP OF THE DAY
SOPA DO DIA

*BRUSCHETTA®® 6.5
GARLIC BREAD SERVED WITH CHOPPED TOMATOES
AND VINEGARETTE
PAO DE ALHO SERVIDO COM TOMATE PICADO E
VINAGRETE




STARTERS

*PACCHETTO DI MOZZARELLA ® 11.5
DEEP FRIED MOZZARELLA SERVED WITH TOMATO
SAUCE
MOZZARELLA FRITA SERVIDA COM MOLHO DE TOMATE

*MELONE E PROSCIUTTO CON SALSA GILLANO e 13.5
MELON AND CURED HAM SERVED WITH FRUIT
VINEGARETTE
MELAO E PRESUNTO SERVIDO COM VINAGRETE DE
FRUTAS

e SALMONE AFFUMICATO CON GAMBERETTI CON SALSA
ROSA * 15.5
SMOKED SALMON SERVED WITH PRAWNS AND
MARIEROSE SAUCE
SALMAO FUMADO SERVIDO COM CAMARAO, QUEI]JO
CREME E MOLHO MARIEROSE

e INSALATA TRE COLORTe 11.5
MOZZARELLA, TOMATO AND AVOCADO SALAD SERVED
WITH VINEGARETTE
SALADA DE MOZZARELLA, TOMATE E ABACATE
SERVIDA COM VINAGRETE

*GAMBERONI AFFOGATI ® 15.5
PEELED PRAWNS FILO BASKET SERVED WITH TOMATO
AND CHILLI SAUCE
CESTO DE FILO DE CAMARAO DESCASCADO SERVIDO
COM MOLHO DE TOMATE E MALAGUETA




PASTA

« SPAGHETTI BARRICHELLO « 19.5
SPAGHETTI SERVED WITH CHICKEN, GUANCIALE,
BEATEN EGG PARMISAN AND PECORINO CHEESE

ESPARGUETE SERVIDO COM FRANGO, GUANCIALE,
OVO BATIDO, QUEIJO PARMESAO E QUEIJO
PECORINO

« SPAGHETTI BOLOGNESE « 14.5
SPAGHETTI SERVED WITH MINCED MEAT AND
TOMATO SAUCE
ESPARGUETE SERVIDO COM CARNE PICADA E
MOLHO DE TOMATE

« PENNE MAZZINI e12.5
PENNE SERVED WITH TOMATO AND PINE NUT
PESTO
PENNE SERVIDO COM PESTO DE TOMATE E PINHOES

« TAGLITELLE AL SALMONEe« 16.5
EGG TAGLIATELLE SERVED WITH SMOKED SALMON,
TOMATO AND CREAM SAUCE
TAGLIATELLE DE OVO SERVIDO COM SALMAO
FUMADO, TOMATE E MOLHO DE NATAS




PASTA

« LINGUINE ALLA MAMMA « 26.5
LINGIUNE SERVED WITH SEAFOOD, WHITE WINE,
GARLIC AND CHILLI
LINGIUNE SERVIDO COM MARISCO, VINHO
BRANCO, ALHO E MALAGUETA

« LASAGNE=* 17.5
LAYERS OF FRESH PASTA, MINCED MEAT
MOZZARELLA CHEESE AND TOMATO SAUCE
CAMADAS DE MASSA FRESCA, CARNE PICADA,
QUEIJO MOZZARELLA E MOLHO DE TOMATE

«ROTOLO DI SPINACI E RICOTTA «15.5
FRESH PASTA FILLED WITH SPINACH AND RICOTTA
CHEESE
MASSA FRESCA RECHEADA COM ESPINAFRES E
QUEIJO RICOTTA

«PARMIGIANA ALL'ANGELO 155
BREADED AUBEREGINE SERVED WITH MOZZARELLA
CHEESE AND TOMATO SAUCE
BERINGELA PANADA SERVIDO COM QUEIJO
MOZZARELLA E MOLHO DE TOMATE




RISOTTO

* RISOTTO Al GAMBERETTI® 19.5
ARBORIO RICE SERVED WITH PRAWNS, CREAM,
TOMATO AND CHILLI
ARROZ ARBORIO SERVIDO COM CAMAROES, NATAS,
TOMATE E MALAGUETA

« RISOTTO CON POLLO * 16.5
ARBORIO RICE SERVED WITH CHICKEN, CREAM,
WHITE WINE, GARLIC AND PARMISAN
ARROZ ARBORIO SERVIDO COM FRANGO, NATAS,
VINHO BRANCO, ALHO E PARMESAO

FISH

« TONNO CROSTATO «23.50
HERB CRUSTED TUNA STEAK SERVED WITH GARLIC
BUTTER AND CHILLI SAUCE
BIFE DE ATUM COM CROSTA DE ERVAS SERVIDO COM
MOLHO DE MANTEIGA DE ALHO E MALAGUETA




MEAT

« MAIALE NERO * 25.5
BLACK PORK PLUMA SERVED WITH SEMI-SWEET
BALSAMIC VINEGAR REDUCTION
PLUMA DE PORCO PRETO SERVIDA COM REDUCAO
DE VINAGRE BALSAMICO SEMI-DOCE

*BRACIOLE DI VITELLO ¢ 31.50
VEAL CHOP SERVED WITH WHITE WINE AND SAGE
REDUCTION TOPPED WITH CRISPY CURED HAM
COSTELETA DE VITELA SERVIDA COM REDU(;AO DE
VINHO BRANCO E SALVA, COBERTA COM
PRESUNTO ESTALADICO

“FILETTO AI FERRI® 27.5
GRILLED FILLET STEAK
BIFE DO LOMBO GRELHADO

*FILETTO AL PEPE* 29.5
FILLET STEAK SERVED WITH GREEN PEPPERCORN
AND CREAM SAUCE
BIFE DE FILETE SERVIDO COM MOLHO DE PIMENTA
VERDE E NATAS

*FILETTO ALLA GORGONZOLA * 31.5
FILLET STEAK SERVED WITH GORGONZOLA AND
CREAM SAUCE
BIFE DE FILETE SERVIDO COM GORGONZOLA E
MOLHO DE NATAS




MEAT

*POLLO INPANATO * 17.5
BREADED CHICKEN SERVED WITH GARLIC BUTTER
SAUCE
FRANGO PANADO SERVIDO COM MOLHO DE
MANTEIGA DE ALHO

«POLLO AL VINO BIANCO « 17.5
CHICKEN BREAST SERVED WITH WHITE WINE,
GARLIC AND ROSEMARY SAUCE
PEITO DE FRANGO SERVIDO COM MOLHO DE VINHO
BRANCO, ALHO E ALECRIM

*POLLO PICCANTE * 19.5
CHICKEN BREAST SERVED WITH PEPPERS,
MUSHROOMS, ONIONS, CHILLI AND TOMATO
SAUCE
PEITO DE FRANGO SERVIDO COM PIMENTOS,
COGUMELOS, CEBOLA, MALAGUETA E MOLHO DE
TOMATE

« VITELLO MILANESE ¢ 25.5
BREADED VEAL ESCALOPE SERVED WITH
SPAGHETTI IN TOMATO SAUCE
ESCALOPE DE VITELA PANADO SERVIDO COM
ESPARGUETE EM MOLHO DE TOMATE




MEAT

« BISTECCA IN PADELLA ® 25.5
GRILLED SIRLOIN STEAK
BIFE DA VAZIA GRELHADO

*BISTECCA AL PEPE ¢ 27.5
SIRLOIN STEAK SERVED WITH GREEN PEPPERCORN
AND CREAM SAUCE
BIFE DA VAZIA SERVIDO COM PIMENTA VERDE E
NATAS

SIDES

« SELECTION OF SIDES -«

**CHOOSE 2 SIDES**
RICE/SAUTE POTATOES/FRENCH FRIES/MIXED
VEGETABLES/MIXED SALAD
(INCLUDED WITH MEAT AND FISH DISHES)

DESSERTS

« SELECTION OF DESSERTS® 7.5
«SELECTION OF LUXURY ICECREAM-PER SCOOP« 3.0




