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A carta é assinada pelo chef David Jesus e cruza a
cozinha de autor com os sabores auténticos da regido
do Douro, respeitando a tradicdo com uma abordagem
criativa e contemporanea.

The menu is signed by chef David Jesus and blends signature
cuisine with the authentic flavours of the Douro region,
honoring tradition with a creative and contemporary
approach.




© ® COUVERT

Pao de Trigo e Centeio 6€
Azeite Quinta do Vallado, Fruta ou Legumes da Estagdo, Manteiga Fumada de Alecrim

Sourdough Bread 6€
Quinta do Vallado Organic Olive Oil, Fruit or Vegetables from Our Garden, Rosemary Smoked Butter

@ TABUAS / BOARDS

Sele¢do de Queijos Portugueses 27€
Portuguese Cheese Selection 27€

Sele¢do de Carnes Curadas e Enchidos Portugueses 27€
Portuguese Cured Meats Selection 27€

PETISCOS / SNACKS

(G) (S) Pastel de Massa Tenra com Pernil Fumado 8¢€
Tender Pastry with Smoked Pork Shank 8¢

(G) (L) Peixinhos da Horta com Molho Holandés 8¢

Green Beans wih Tempura and Hollandaise Sauce 8¢

(G) (E) Brioche Torrado com Presunto e Pasta de Azeitona 9€
Toasted Brioche with Ham and Olive Paste 9€

ENTRADAS / STARTERS

Sopa de Peixe 17¢€
Fresh Fish Soup 17¢

G) Caldo Verde com Bolinhos de Bacalhau 15€
Traditional “Caldo Verde” Soup with Codfish Fritters 15€¢

(E) Caldo de Enchidos 15€
Ovo BT, Caldo de Enchidos, Ervilhas, Presunto € Pao Frito

Cured Meats Broth 15¢
Soft Egg, Cured Meats Broth, Peas, Cured Ham and Fried Bread

(N) Salada da Horta 14€
Cenouras, Bimis, Avela, Burrata, Himus, Romesco, Coentros, Trigo Sarraceno
Garden Salad 14€
Carrots, Bimis, Hazelnuts, Burrata Cheese, Hummus, Romesco, Coriander and Buckwheat

(G) ™M) Mexilhdo, Caril e Pao Frito 16€
Moussels, Curry and Fried Bread 16€
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PRATOS PRINCIPAIS / MAIN DISHES

(G) Arroz de Polvo com Filetes 29¢€
Octopus Rice with Fillets 29¢

(E) Bacalhau a Bras 26€
Bacalhau envolto em Cebolada, Batata Palha e Ovo
Codfish “A Bras” 26€
Codfish with Caramelised Onions, Crispy Straw Potatoes and Egg

(G) (E) Peixe Fresco na Brasa com Acorda de Ovas 30¢€
Grilled Fresh Fish with Fish Roe Bread Stew 30€

(G) Bacalhau com Broa 28¢
Codfish with Cornbread Crust 28¢

(L (N) Risotto de Cogumelos 22¢€
Mushroom Risotto 22¢€

(G) (s) Raviolis de Novilho com Ervilhas 24¢€
Homemade Veal Ravioli with Peas 24€

Arroz de Forno de Enchidos e Pato 29¢
Oven Baked Rice with Cured Meats and Duck 29¢

Novilho Nacional na Brasa, Vinho do Porto,
Mil Folhas de Batata e Legumes da Horta 34€

Grilled National Beef, Port Wine Sauce,
Potato Mille-Feuille and Garden Vegetables 34€

Cabrito, Grelos ¢ Batata Assada 36€ por pessoa / 60€ 2 pessoas
Lamb, Sprouts and Roasted Potatoes 36€ Price per person / 60€ Price for two

SOBREMESAS / DESSERTS

(L)(N)(E) Mousse de Chocolate com Azeite Quinta do Vallado e Flor de Sal 8¢
Chocolate Mousse with Sea Salt and Quinta do Vallado Olive Oil 8¢

(E)(N) G (L) Tarte de Améndoa e Mirtilos 9¢
Blueberry and Almond Tart 9¢

(E) (@) (L) Rabanada, Morango e Pimenta Verde 9¢€
French Toast, Strawberry and Green Pepper 9€

(L) Gelado Artesanal 5€
Homemade Ice Cream 5€
o

G - Gluten (Gluten) / C - Crustaceos (Crustaceans) / E - Ovos (Eggs)
S - Soja (Soy Sauce) / L - Leite incluindo Lactose (Milk including Lactose)
N - Frutos Secos (Tree Nuts) / M - Moluscos (Molluscs)
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BEBIDAS / DRINKS
Agua 75 cl 3e
Water 3€

Agua das Pedras 75 cl 3¢
Sparkling Water 3€

Coca Cola 4e
Coca Cola Zero 4€
Ice Tea 4e
Sprite 4€

Limonada 3,5€
Lemonade 3,5€¢

Cha 3¢
Tea 3€

Café Expresso 3€
Espresso Coffee 3€

Descafeinado 3€
Decaffeinated Coffee 3€

Cerveja Artesanal Barona 5¢€
Craft Beer Barona 5€

Cerveja Estrela Galicia 1906 Reserva 4,5¢€
Estrela Galicia Beer 1906 Reserve 4,5€¢

Margarita do Douro 14¢€
Douro Margarita 14¢€

Porto Ténico 14€
Tonic Port 14€

Gin Tonico (Tanqueray Ten) 14€
Gin and Tonic (Tanqueray Ten) 14€



