RIB

BEEF & WINE

Sopa fria de ervilha 8 Croquetesdecarne 12 Camaréo 22
e e s molho de cebola fumada salteado em citronela, lima e brandy
(unid extra 3)

Bacalhau 19

Burrata, tomate e tomate 16 Steak tartare 20 lombo confit, batata fumada,
manjericdo, chicéria e crutons o cldssico do lombo, cortadoa faca chicéria e azeitona
SaladaRIB 14 SaladaRIB PataNegral7 SaladaRIBatum 15
quejio feta vegan, péssego confit, presunto Pata Negra, péssego confit, crudo de atum, péssego confit,
alface coragdo e molho de iogurte alface coracdio e molho de iogurte alface coragdo e molho de fogurte

Pdo, tostas, manteiga artesanal, azeite extra virgem, tapenade 4 (por pessoa)

BURGER'S EDITION MEAT

Classic 14 Entrec6te sem osso 250gr 27

hamburguer de novilho, cheddar, cebola roxa, pickle e aioli ligeiramente marmoreado, com sec¢do
de gordura lateral que confere sabor

Chicken 16  T-Bone700gr 68

peito de frango confit, agrido, cebola roxa, tomate,

i duas pecas num so corte, parte lombo e
e molho de abacate e lima Pee p

parte vazia, perfeito para partilhar

Cheesy Bacon 17
hamburguer de novilho, bacon, queijo fundido e molho BBQ ACOMPANHAMENTOS
Batata frita com ervas finas
Dry Aged 19
Legumes assados e avela
hamburguer maturado, tomate, cebola roxa, alface crocante, ]
agrido e maionese de pimentas Risotto de Portobello 8
espinafre e lima
RIB Burger 20  saladade tomateRIB 7
hamburguer maturado, alface romana, cogumelos e cebola tomate, pepino, cebolaroxa,
caramelizada , mozzarella, e sunomono croutons e oregdos
MOLHOS

ABACATEELIMA + BEARNES
AIOLI + MAIONESEDETRUFA - BBQRIB

:  Cheesecakebasco, coulis deamoraelima 8
Tiramisu de banana, amaretto e cacau 9
+  RIBMess, merengue, maracujd, péssego confit e sorbet de manga €)5
Cookie brownie, toffee salgado e gelado de baunilha 10
¢ Gelados & Sorbets, cada bola 4

Produtos alergénios ou intolerantes - por favor solicitar informacdo adicional
Sugestao de gratificacdoincluida na conta - 10%
Precoem euros, IVA a taxa em vigor



RIB

BEEF & WINE

Green peacold soup 8 Meat croquettes 12 o NS ,22
coconut milk and coriander with smoked onion sauce sEiEehinEimEle, e e bty
(extra unit 3) .
Codfish 19
Burrata, tomato and tomato 16 Steak tartare 20 loin confit, smoked potato,
Basil, chicory and croutons reE e A chicory and olive
RIB Salad 14 . RIB Salad Pata Negra 17 TunaRIB Salad 15
vegan feta cheese, peach confit, Pata Negra smoked ham, peach confit, tuna crudo, peach confit,
romain salad and yogurt sauce romain salad and yogurt sauce romain salad and yogurt sauce

Regional bread, toasts, homemade butter, olive pate and olive oil 4 (per person)

BURGER'S EDITION MEAT

: Classic 14 Entrec6te boneless 250gr 27
beef burger, cheddar cheese, red onion, pickle and aioli slightly marbled, with a section of
: lateral fat gives it softness and taste o
;  Chicken . . 1% T-Bone700gr 68
: Chicken breast confit, watercress, red onion, tomato, ) , ) 5
: avocado and lime sauce two pieces in one cut, half loin and half .
S sirloin, perfect to share g
Cheesy Bacon 17
beef burger, bacon, melted cheese and BBQ sauce SIDE DISHES
= French fries with fine herbs 5 .
: Dry Aged 19 Roasted tabl d hazelnut 8 :
: matured beef burger, tomato, red onion, lettuce, watercress oastecvegetablesancdhazeinuts 5
. and pepper mayo Portobellorisotto .
g spinach and lime
:  RiBBurger He Tomato RIB salad 7
mgtured beef burger, romain lettuce, caramelized onion tomato, cucumber, red onion,
with mushrooms, mozzarella cheese and sunomono croutons and oregano :
: SAUCES :
AVOCADOANDLIME + BEARNAISE
. AIOLl « TRUFFLEMAYO -+ BBQRIB 5

Basque cheesecake, blackberry and lime coulis 8

« Banana tiramisu, amaretto and cocoa 9

+ RIBMess, merengue, passion fruit and peach confit, and mango sorbet 985

¢ Cookie brownie, salted toffee and vanilla ice cream 10

+ Icecream & Sorbets, each scoop 4

Allergy products or intolerance - please request additional information
Suggested service chargeincluded on the bill - 10%
Pricein euros, VAT included
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