COUVERT

PAO CORACAO, PASTA DE SAPATEIRA E
AZEITONAS. ......oovvoovvveeeeeeeeeeereseenennn 2,50€/POR PESSOA

OSTRA DA FIGUEIRA FOZ p
2,50€ ”
OSTRA DA RIA FORMOSA
2,50€

ACABADO de ATRACAR

CROQUETE DE NOVILHO(1 UNIDADE) ........ooovoeccccrererrecree
CROQUETE DE BERBIGAO (1 UNIDADE)........oooovvoeececrccerireren
BOLINHO DE BACALHAU (1 UNIDADE) ........oooooecccceeerreecrree
NIGUIRI DE SARDINHA ASSADA (2 UNIDADES) .....................
GUNKAN DE ROBALO E AMEIJOA (2 UNIDADES) ...
SELECAO DE NIGUIRIS DO CHEF (4 UNIDADES).
TARTARO DE SALMAQ, ABACATE E IKURA.......ooovsrereercesre e
TARTARO DE ATUM EM BRIOCHE TOSTADO COM
CHOCOLATE BRANCO E LIMA (2 UNIDADES) .
LOBSTER ROLL ...........ocooovovoeeeeesesseseeesssecoeereeeeseeesesesseses oo
CARPACCIO DE CAMARAQ ALISTADO .......oovvvvverereeecececcecee
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CHOCO FRITO EM TEMPURA ............rormereresessesesesereceeeen
BURRATA COM GRANIZADO DE TOMATE ......ooovvovoroeececreceeen
COGUMELOS NO FORNO A CARVAO, OVO E PARMESAO......... 8,50€
BACALHAU A BRAS........oooooiovooioreoeeeeeoeeeceeeeeee e 15,00€
AMEIJOA A BULHAO PATO .......ovovoooeveeeeeeeeeee oo 20,00€
CAMARAO AO ALHO........c....cvoiveeeioieeeecoseeeeeeeseeeeesee e 15,00€

9. Opérculo

1. Barbatana Dorsal espinhosa
2. Barbatana Peitoral

3. Barbatana Dorsal Mole
4. Pedunculo
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5. Barbatana Caudal

QUEM VAI ao MAR AVIA-SE em TERRA

0Os nossos pratos sio confecionados em forno a lenha e carvao

IPAX 2PAX
POLVO NO FORNO A CARVAO ... 16,00€ 28,00€
TAGLIATELLI CAMARAO E VIEIRAS ......oovvvvooveeveeveereeveereerevsennnene 16,00€
BACALHAU A LAGAREIRO NO FORNO A CARVAO.................. 19,00€ 28,00€
ARROZ SURF & TURE NO FORNO A CARVAQ...........ooovoveereereereereeroneeene 28,00€
ARROZ DE BERBIGAO COM TEMPURA DE ROBALO. .............. 18,00€
ROBALO A VERA LUCIA BERNARDES.............oovooivenvrrrnnen. 19,50€
PARA ACONCHEGAR

PREGO DE ATUM ... 13,50€

PREGO DO LOMBO...........ooooomvmmmrererssesscsecceeioeroneeeessessesesnee 13,00€

MINI HOT DOG POLVO (2 UNIDADES) .......ooovroorececccccccrrrrreen 17,00€

MINI BURGER DE CAMARAO E CHOCO(2 UNIDADES) ........ 14,00€
BOMBORDO

BATATAS UPA UPA ... 2,50€
BATATAS PALITO ....oooocccocccviirvrreveeesesseeeseeeccesesssseseesse s 2,50€

ARROZ DE TOMATE ............oooooomvmveeeeesossosesesecorreseeeeesessesesssesee 2,50€

LEGUMES ASSADOS NO FORNO A CARVAO..........coooccrrvvrrrrrns 3,00€




9. Operculum

CO RT 1. Spiny Dorsal Fi
. Spiny Dorsal Fin
ARTISA BREAD, KING CRAB PASTE AND I
. Sof I Fi
OLIVES.....cooiiiiiiiiecccee e 2,50€/PER PERSON 3. Soft Dorsa ziF,“éaudal peduncle
SPECIAL FIGUEIRA DA FOZ OYSTER / / -
2,50€
5. Caudal Fin
RIA FORMOSA OYSTER
2,50€
FOREWARNED IS FOREARMED
J UST DOCKED! Our dishes are prepared in a wood-fired and charcoal oven
VEAL CROQUETTE (1 UNIT) .o 2,00€ I1PAX 2PAX
COCKLE CROQUETTE (1 UNIT) ...coucvvirricrrierieieeicienisenieene 2,50€ CHARCOAL OVEN-ROASTED OCTOPUS........cccovvviiriiiiriiinns
COD CROQUETTE (1 UNIT) ..ot 2,50€ SEAFOOD PASTA ...
GRILLED SARDINE NIGIRT (2 UNITS) ...cvovvviereieiieieriericene 8,50€ CHARCOAL OVEN-ROASTED COD ‘LAGAREIRO STYLE
SEABASS AND CLAM GUNKAN (2 UNITS) ...c.ccovviirrerierircrrnene 10,50€ CHARCOAL OVEN-BAKED SURF & TURF RICE..........ccccccovviiiviiinne
CHEF’S RECOMMENDATION NIGUIRIS (4 UNITS).................. 16,00€ COCKLE RICE WITH SEA BASS TEMPURA ........cccooovvviniiniiines
SALMON TARTARE WITH AVOCADO AND IKURA..........ccccoene. 11,00€ SEABASS FROM VERA LUCIA BERNARDES..............cc..ccc........

TUNA TARTARE ON TOASTED BRIOCHE WITH
WHITE CHOCOLATE AND LIME (2 UNITS)

TO WARM THE SOUL

LOBSTER ROLL .ot
ENLISTED SHRIMP CARPACCIO. ..o 23,00€ HOEILCUESERENBERL GRS HHICLRISHERECH G
CEVICHE OF THE DAY ..o 15,00€ BREAD...ocoovovvssvssssmsssssmssssvmsssssssssmsssssmssssvnssssnssssssnn 13,50€

FISH SOUP
FRIED CUTTLEFISH ..o 8,50€ OCTOPUS HOT DOG (2 UNITS) .ot
BURRATA WITH TOMATO GRANITA oo 11,00€ CUTTLEFISH & SHRIMP BURGER (2 UNITS)

CHARCOAL OVEN-ROASTED MUSHROOMS WITH EGG

AND PARMESAN oo 8,50€ SIDE DISHES

TRADITIONAL PORTUGUESE ‘BACALHAU A BRAS
SALTED CLAMS IN OLIVE OIL, GARLIC AND

FRESH CORIANDER .......ocooviiiiiiiiiiiiiiecccceccc e
PAN SEAR PRAWNS AND GARLIC.........ccccoovovviiiiiiiiiiien




