
VAT. Incl. Prices in € / No dish, drink, or food, including the couvert, may be charged if not requested by the customer. 
We have a complaints book, For Allergen info please ask the staff. Complaints book available.

To Begin

Served with Rice and Brasilian-style black Beans

BBQ Ribs

Ribeye Steak

24

Approx. 250g 30

Fillet of Beef Approx. 200g 32

Tomahawk Premium Approx. 1kg | 2 Pax 75

Mixed Kebab Fillet of Beef and Pork Fillet 30

From the Flames

ME
NU

 – Eating –Drinking-Enjoying - 

Wagyu Beef Burger  
on a Brioche Bun, with Cheddar Cheese, 
Bacon, Onions and Truffle Oil

Umami Gnocchi  
Portobello Mushrooms,  Truffle Oil and  
Philadelphia Cheese cream

Pumpkin Risotto, Parmesan crisp and
Sweet Pototo Brunoise

Grilled Lamb Loin 
Brown Rosemary Sauce, Polenta Cubes 
and Red Cabbage Salad

Chicken Supreme  
with Baby Corn, Broccoli Bimys and 
Sweet Corn Purée

From the Land

25

“Bife à Portuguesa”
Fillet of Beef with Garlic, Bayleaf, 
smoked Ham, Potato Chips and 
mashed Potatoes

32

21

18

26

23

Duck Magret with Orange Sauce 
Linguini Noodles, Vegetables Juliana
and roasted Almond

29

Tuna Tataki  with Sesam,
on luscious Sweet Potato and Noisette 
Butter Puree and Sweet Potato Chips

Portuguese-Style Octopus  
sautéed in Garlic, Coriander, Pepper, 
Onion Ragout, and new Potatoes

Almond Tempura Cod  
Risotto with Saffron, Lemongras
and Coconut flakes

Grilled Fillet of Salmon 
With mediterranean Couscous and 
Fennel Salad

From the Sea

25

23

24

24

Creamy Iberian Ham Croquettes 
Parmesan Foam, Crispy Ham and Tomato Jam

7

Garlic Bread
Garlic Bread with Mozzarella Cheese

5
6

Caesar Salad  
Crispy Lettuce, Parmesan shavings, Bacon,
Croutons and Nuts

9

Crispy Quinoa Salad with Strawberries
Lettuce, Fresh Cheese, Honey, Nuts

Tuna Fish Tartar  
With Mango, Avocado and Lime, 
served with house made Toasts

12

12

Octopus Carpaccio  
Pepper Gel, Kimchi Mayonnaise and Olive Sand

Crispy Goat Cheese and Fig Pastry  
Honey, nuts and a small Lettuce Salad

10

Small sailing ships
Fried Prawns, a dash of Piri-Piri, 
Garlic and Lemongrass

11

11

Mixed Salad

French Fries

Potato Chips

Sweet Potato Chips

Black Beans Brasilian style

Mediterranean Veggies

Sautéed Mushrooms

Fresh Spinach

Rice

Garlic Butter

BBQ Sauce

Pepper Sauce

Kimchi Mayonnaise

Couvert  2 Pax

4

4

4

5

5

5

5

5

4

3

3

4

4

5

Gluten free Bread        2

Local Cheese            5

To complete your meal, choose your sides:
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	From the Sea
	Grilled Fillet of Salmon  With mediterranean Couscous and  Fennel Salad
	Almond Tempura Cod   Risotto with Saffron, Lemongras and Coconut flakes
	Tuna Tataki  with Sesam, on luscious Sweet Potato and Noisette  Butter Puree and Sweet Potato Chips
	Portuguese-Style Octopus   sautéed in Garlic, Coriander, Pepper,  Onion Ragout, and new Potatoes
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	Pumpkin Risotto, Parmesan crisp and Sweet Pototo Brunoise
	Umami Gnocchi   Portobello Mushrooms,  Truffle Oil and   Philadelphia Cheese cream
	Chicken Supreme   with Baby Corn, Broccoli Bimys and  Sweet Corn Purée
	Duck Magret with Orange Sauce  Linguini Noodles, Vegetables Juliana and roasted Almond
	Wagyu Beef Burger   on a Brioche Bun, with Cheddar Cheese,  Bacon, Onions and Truffle Oil
	Grilled Lamb Loin  Brown Rosemary Sauce, Polenta Cubes  and Red Cabbage Salad
	“Bife à Portuguesa” Fillet of Beef with Garlic, Bayleaf,  smoked Ham, Potato Chips and  mashed Potatoes



