
COUVERT
*Variedade de pão, manteiga, azeitonas temperadas, azeite e flor de sal e acepipe
Bread, butter, olives, olive oil with garlic and salt flower and appetizer       €4,70
           

SOPAS / SOUPS

*Creme de legumes
Vegetables cream soup     €4,90

*Caldo verde com chouriço e broa (Prato Regional)
Green cabbage soup with slice of spicy sausage and corn bread (regional dish)      €5,50

*Sopa fria de melão com laminas de presunto, aromatizada com pimenta rosa
Cold melon soup with smoked ham and pink pepper                                            €5,90

ENTRADAS / STARTERS

*Ovos mexidos com espargos verdes
Scrambled eggs with asparagus €8,50

*Carapau em escabeche sobre marmelada e pão regional com redução de Vinho do Porto LBV
Marinated horse mackerel over marmalade and regional bread with LBV Port Wine reduction  €11,50

Esfera de alheira com queijo da Serra e puré de maçã caramelizada
Portuguese game sausage (bread and game meat sausage) with “Serra” cheese and
caramelized apple purée         €12,90

Gambas fritas ao alho
Fried prawn in olive oil and garlic                  €16,50

Salada de polvo com molho verde
Octopus salad with green sauce                                                           €17,50

Tábua de queijos regionais com compota, frutos secos e tostas
Regional cheese board with jam, dry fruits and toasts                      €18,70

MENU
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PRATO PRINCIPAL / MAIN DISH

VEGETARIANOS, MASSAS E VEGANS / VEGETARIANS, PASTAS AND VEGANS

*Salada Campestre
Mixed salad with fresh cheese and sesame seeds                                           €12,90

*Salada de frutos tropicais com molho de iogurte
Tropical fruits salad with yogurt sauce                                                       €14,50

*Quinoa com cogumelos, tomate cherry e espargos verdes
Quinoa with mushrooms, cherry tomato and green asparagus        €14,80

*Linguine ao molho de cogumelos frescos
Linguine with fresh mushroom sauce           €15,50
 

PEIXES E MARISCOS / FISH AND SEAFOOD

*Pescada à Princesa do Lima (especialidade)
Fried hake with tomato cocossé, gratinated mayonnaise and mashed potatoes (speciality) €24,50

*Filete de robalo grelhado com batata e legumes a vapor
Grilled sea bass filet with boiled potatoes and vegetables                                     €26,70

Bacalhau à Santa Luzia (Especialidade)
Fried codfish with tomato concassé, gratinated mayonnaise and mashed potatoes (speciality)    €28,90

Polvo grelhado com batata à murro e grelos salteados
Grilled octopus with punched potatoes and turnip tops sautée €29,50

CARNES / MEATS

*Perna de pato confitada sobre puré de batata doce, salada de rúcula e alface
Duck leg confit over mashed sweet potatoes and arugula and lettuce salad                   €21,50

*Rojões à Minhota
Fried pork meat with potatoes and traditional sausages                                    €22,00

*Bochechas de porco estufadas em vinho tinto com puré de batata e maçã caramelizada 

Pork cheeks stewed in red wine, purée and wired apple                  €23,50

Tornedó 3 pimentas
Fried steak with 3 peppers and baked potatoes                                              €27,50
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SOBREMESAS / DESSERTS

*Fruta natural ou salada de fruta
Fresh fruit or fruit salad                   €5,50

*Leite Creme
Créme Brulée                                                                                  €5,80

*Torta de Viana (receita tradicional de Viana do Castelo)
“Torta de Viana” (tradicional Viana do Castelo recipe) €7,00

*Pera bêbada em vinho tinto e canela
Boiled pear in red wine and cinnamon                                                             €6,50

Carpaccio de abacaxi com sorvete de limão, perfumado com molho de hortelã
Pineapple carpaccio with lemon ice cream and mint sauce perfume                                    €8,50

Bolo de chocolate amargo com gelado de nata e frutos vermelhos
Bitter chocolate cake with cream ice cream and red fruits sauces                               €8,50

GELADOS E SORVETES / ICE CREAMS

*Taça de gelado (2 bolas)
Ice cream bowl (2 flavors) €5,70

Se tem alguma intolerância alimentar ou pretender informações adicionais, solicite ao colaborador de serviço.

If you have any food intolerance or if you wish additional information, please ask a member of our team.

*Informação Crédito 1/2 Pensão / Menu Pousada: Inclui couvert, uma sopa ou entrada, um prato principal e uma sobremesa.

*Information Half Board / Menu Pousada: Includes couvert, one soup or starter, one main dish and one dessert                 €40,00
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