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To share (or not...)

TOASTED CHESTNUT AND SWEET POTATO GNOCCHI, KALE
HAZELNUT SOUP €9 AND FERMENTED CASHEW
CREAM €17

PEIXINHOS DA HORTA WITH FLAKED COD WITH
BASIL MAYO €10 ROASTED ONION €22

“A STONE THAT MADE SPICY KING PRAWNS SAUTEED
ASOUP” €15 IN GARLIC AND HERBS €22

BRAISED OCTOPUS AND
CHICKPEAS €23

SPICY CHICKEN WINGS €16 CHICKEN SKEWERS €19

FROM THE SEA €20

PICA-PAU €22

CATCH OF THE DAY €25

CHEESE AND CHARCUTERIE

PLATTER €25 18-HOUR COOKED PORK
RIBS €22

BURRATA, ROASTED PUMPKIN

AND PISTACHIO SALAD €17
BEEF SIRLOIN STEAK €28

DUCK SPRING ROLL €17

Desserts

“PODRE” OLIVE OIL & DEFINITELY ORANGE €9
CINNAMON CAKE €9

NUT AND CARAMEL BAKED CHOCOLATE AND
SEMIFREDDO €9 RASPBERRY CHEESECAKE €9







Soup

CARROT
SOUP

Main with Soup or Dessert €12
Soup, Main Course and Dessert €16

TAGLIATELLE CHICKEN NUGGETS FISHNUGGETS ICE CREAM*

SAUSAGES BROWNIE

Food prepared in our restaurant may contain the following allergeni ¢ ingredients:
lactose, gluten, nuts, peanuts, sesame, eggs, lupin, crustaceans , molluscs, fish, mustard
soy, sulfites and celery. If you are allergic or intolerant to any ingredient, please inform
your waiter. VAT INCLUDED
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OF THE WORLD

R. DE SAO PEDRO DE ALCANTARA 35, 1250-237 LISBOA




