
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

These dishes are served with french fries

BBQ Glazed Pork Ribs

Ribeye Steak

24

Approx. 250g 30

Fillet of Beef Approx. 200g 32

Premium Tomahawk Approx. 1kg | 2 Pax 75

Mixed Skewer Beef loin and pork tenderloin 30

From the Flames

ME
NU

 – Eating –Drinking-Enjoying - 

Wagyu Beef Burger  
Brioche bun, truffle oil, cheddar cheese, 
bacon, and pickled onion

Gnocchi  
Philadelphia cheese sauce, Portobello
mushrooms, and truffle oil 

Pumpkin Risotto
Sweet potatos, sunflower seeds and honey

Rack/Loin of Lamb
Rosemary sauce, fried polenta, 
red cabbage-mint salad

Chicken Supreme  
Teriyaki and coconut sauce, corn purée, 
baby corn, and broccolini 

From the Land

25

Portuguese-style Steak
Beef loin, mashed potatoes, potato chips, 
smoked ham, garlic, and bay leaf 

32

21

18

26

23

Duck Magret  
Orange sauce, linguine with julienned
vegetables and almonds

29

Sesame Tuna Tataki  
Sweet potato purée, sweet potato chips, 
and teriyaki sauce

Octopus “Lagareiro” Style 
New potatoes, onion ragù, and
black peppercorns

Cod in Almond Tempura
Saffron and coconut milk risotto

Grilled Fillet of Salmon 
Couscous with apricots and dried figs 
Fennel salad

From the Sea

25

23

24

24

Iberian Ham Croquettes 
Cheese foam, ham crumble, tomato jam

8

Bolo do Caco (Madeiran bread)
Garlic and coriander butter 
Garlic Bread with Mozzarella Cheese

5

6

Caesar Salad  
Romaine and iceberg lettuce, bacon, croutons,
nuts, Parmesan shavings, and Parmesan foam

10

Crispy Quinoa Salad
Mixed lettuce, goji berries, strawberries, 
fresh ricotta, honey, and nuts

Tuna Fish Tartar  
With mango, avocado, and homemade toast

12

12

Octopus Carpaccio  
Roasted pepper gel, kimchi mayonnaise, 
olive crumble, and arugula 

Goat Cheese & Dried Fig Pastry  
Honey, nuts, and mixed lettuces

10

Small sailing ships
Sautéed shrimp with lemongrass, 
paprika, chili, and garlic

11

11

Mixed Salad

French Fries

Potato Crisps

Arroz

Sweet Potato Crisps

Black Beans Brasilian style

Vegetabels

Sautéed Mushrooms

Garlic Butter

BBQ Sauce

Pepper Sauce

Couvert  2 Pax

Gluten free Bread

Local Cheese

4

4

4

4

5

5

5

5

3

3

4

5

2

5

To complete your meal, choose your sides:
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