


To share (or not...)

Desserts

GAZPACHO 6€

HUMMUS 7€
with alentejo olives

GREEN BEAN 
TEMPURA 15€
with a lime and basil mayo

CHEESE PLATTER 14€
Variety of local cheeses 
served with pumpkin jam

SAUSAGE TRIO 11€
with three dips 

KING PRAWN 
TEMPURA 13€
with a spicy tomato and 
coriander polenta

SPICY GARLIC 
KING PRAWNS 12€
sauteed in garlic and herbs

CURED TUNA 
CARPACCIO  9€
in a tomato & onion salad

BACALHAU SALAD 13€
with homemade corn bread

ROAST PUMPKIN 
SALAD 9€
with goats cheese 
and walnuts

CRÈME BRÛLÉE 7€
with red berries

CHOCOLATE PARFAIT 6€
with carob and almond

AZEITÃO CHEESE 
CAKE 7.5€
with red berries

FARÓFIAS 6€
Cream puffs with cinnamon

ICE CREAM 3€
Selection of home made 
ice cream from Rebel Café

Please let us know of any food allergies, intolerances or preferences. 
You should be aware that some menu items may contain or have come into  
contact with wheat, eggs, milk, soybean, peanuts, tree nuts, fish and shellfish
amongst other allergens.

ROASTED OCTOPUS 14€
with sweet potato and 
padrón peppers

HAMBURGER 16€
with Pata Negra ham 
and fat chips

PORK FEET 11€
in a coriander marinade
served on garlic bread

PAN-FRIED QUAIL 13€
with pickled vegetable

GRILLED STEAK 15€
with Pata Negra ham, topped 
with a fried egg

PICA-PAU 11€
Traditional Portuguese beef 
strips in a pickle sauce

PORTOBELLO 
MUSHROOM BURGER  11€
with basil pesto, roasted 
peppers and provolone

Any food or drink including cover can not be charged if is not requested or used.
VAT INCLUDED




