
Produto Elaboração OrigemIngredientes Principais PVP

O Sea Me trabalha com produtos frescos. É por este motivo que nem sempre tem disponível todos os produtos da carta. Temos o que o mar nos traz.

Pão coração e tomate catalão tostado pão, tomate catalão, azeite, alho e sal Espanha  4,50€ 

Ostra Ria Formosa | Ostra Sado (unidade) ao natural ostra Ria Formosa | Sado  2,80€ 

Ostra Nº2 Especial Aveiro (unidade) ao natural ostra Aveiro  3,90€ 

Pastel de Caldeirada forno massa de chamuça, pimento, tomate, coentros, peixe Atlântico  7,00€ 

Niguiri de Sardinha assada (2 unidades) braseado sardinha e togarashi Atlântico  9,50€ 

Niguiri Bacalhau braseado (2 unidades) braseado bacalhau, “foie gras” de bacalhau e azeite Atlântico  9,50€ 

Gunkan Robalo e Amêijoa (2 unidades) braseado robalo, amêijoa, alho, coentros e shari Algarve  10,50€ 

Sopa de Peixe tacho peixe, camarão, legumes, coentros e malagueta Nacional  12,00€ 

Club Sandwich Sapateira frio sapateira, muxama de atum, maionese, ovo e wakame Castro Marim  12,00€ 

Burger de Choco e Camarão chapa choco, camarão, coentros, pimentos e maionese Marrocos e Moçambique  12,00€ 

Bola de Berlim Carabineiro fritura carabineiro, alho, coentros e espuma de carabineiro Moçambique  12,00€ 

Pataniscas de Polvo fritura polvo, ovo, alho, coentros e farinha Algarve  15,50€ 

HotDog Polvo guisado polvo, tomate, cebola,alho e coentros Algarve  16,00€ 

Prego do Lombo chapa lombo, manteiga de ervas, bolo do caco da Madeira com chips Nacional  16,00€ 

Ceviche de Corvina marinado corvina, lima, batata doce e cebola roxa Espanha  16,50€ 

Peixinho “Sem ser da Horta” tempura lingueirão, azeite, vinho branco e coentros Algarve  18,00€ 

Camarão ao Alho chapa camarão, alho, manteiga e malagueta Moçambique  19,00€ 

Tártaro de Atum em brioche tostado com 
chocolate branco e lima frio atum, pão brioche, chocolate branco e lima Nacional  19,00€ 

Amêijoa à Bulhão Pato tacho amêijoa, alho, coentros e vinho branco Algarve  24,00€ 

Mariscos do dia frio visite a nossa banca para conhecer os mariscos do dia  €/KG 

Torricado de Bacalhau salteado pão brioche, bacalhau, grelos Nacional  24,00€ 

Pica pau de Robalo fritura robalo Nacional  24,00€ 

Arroz da Pesca do Dia tacho arroz, peixe do dia Nacional  29,00€ 

Polvo à Lagareiro com cebolada e pimentos salteado polvo, batata doce, cebola e pimentos Nacional  29,50€ 

Arroz de Berbigão tacho arroz, berbigão, coentros e lima Nacional  7,00€ 

Açorda tacho pão, ovo, coentros, malagueta e tomate seco Alentejo  7,00€ 
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Product Elaboration Main Ingredients Origin

Sea Me works with fresh products. This is the reason why not all products on the menu are always available. We have what the sea brings us.

RRP

Chef Elísio BernardesChef Elísio Bernardes

Artisan bread and catalan tomato toasted bread, catalan tomato, olive oil, garlic and salt Spain  4,50€ 

Ria Formosa Oyster | Sado Oyster (unit) au naturel oyster Ria Formosa | Sado  2,80€ 

Special oyster nº2 Aveiro (unit) au naturel oyster Aveiro  3,90€ 

Fish stew fried Pastry oven samosa pastry, pepper, tomato, cilantro and fish Atlantic  7,00€ 

Roasted Sardine Niguiri (2 units) braised sardine and shari Atlantic  9,50€ 

Braised Cod Niguiri (2 units) braised cod, cod “foie gras” and olive oil Atlantic  9,50€ 

Sea bass with Clams Gunkan (2 units) braised sea bass, clam, garlic, cilantro and shari Algarve  10,50€ 

Fish Soup over fire fish, shrimp, moules, vegetables, cilantro and chili pepper National  12,00€ 

Stone Crab sandwich cold stone crab, tuna “muxama”, mayo, egg and wakame Castro Marim  12,00€ 

Cuttlefish and Shrimp burger grill cuttlefish, shrimp, cilantro, pepper and mayo Morroco and Mozambique  12,00€ 

Scarlet Shrimp Cake fry scarlet prawn, garlic, cilantro and prawn foam Mozambique  12,00€ 

Octopus Cake fry octopus, egg, garlic, cilantro and flour Algarve  15,50€ 

Octopus HotDog fry octopus, tomato, onion, garlic and cilantro Algarve  16,00€ 

Portuguese Tenderloin sandwich grill tenderloin, herb butter, "bolo do caco" from Madeira Island with chips National  16,00€ 

Croacker Ceviche marinado croacker, lime, sweet potato, red onion Espanha  16,50€ 

Razor Clam tempura tempura razor clam, olive oil, white wine and cilantro Algarve  18,00€ 

Pan Sear Prawns and Garlic grill shrimp, garlic, butter and chillipepper Mozambique  19,00€ 

Tuna tartare on toasted brioche with white 
chocolate and lime cold Tuna, brioche bread, white chocolate and lime National  19,00€ 

  Salted clams in olive oil, garlic and fresh coriander over fire clams, garlic, coriander and white wine Algarve  24,00€ 

Seafood of the day cold visit our fishstand to get to know the seafood of the day  €/KG 

Baked Cod sauteed cod, brioche bread and sprouts National  24,00€ 

Fried Seabass fry seabass National  24,00€ 

Fish of the day rice over fire rice and fishing of the day National  29,00€ 

Octopus with sweet potato and peppers sauteed octopus, sweet potato and peppers National  29,50€ 

Cockle rice over fire rice, cockle, cilantro and lime National  7,00€ 

Bread soup over fire bread, egg, cilantro, chili pepper and dried tomato Alentejo  7,00€ 
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