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SOPA « SOUP

Aveludado de Brocolos e Espargos 29 ®
Asparagus and Brocoli Velouté

Sopa do dia 9 @
Soup of the day

ENTRADAS E SALADAS
STARTERS & SALADS

Ceviche de Robalo, Cebolinho, Guacamole e Salicornia 18
Seabream Ceviche, Guacamole, Spring Onions and Sea Beans

Salada Assinatura Akla com Legumes do Mercado 17 ®
Akla Signature Salad with Seasonal Vegetables

Pica Pau de Camarao de Mogambique com Alho e Piri Piri 18 @&
Mozambican Shrimp “Pica Pau” with Garlic and “Piri Piri”’

Pastelao de Bacalhau com Molho de logurte I5
Big Cod Fish Fritter with Yogurt Sauce

Salada César com Frango ou Camarao 15
Caesar Salad with Chicken or Shrimps

OO

Gluten Lactose Vegetarian Vegan Contain Contains
Free Free Nuts Seafood

PRECOS EM EUROS COM IVA INCLUIDO
PRICES IN EUROS WITH VAT INCLUDE

Todos os alimentos sdo preparados na cozinha onde nozes, gliten e outros alimentos

alergénios estdao presentes. Se possui alguma restricdo alimentar ou alergia, por favor

informe um dos membros da nossa equipa. | We welcome enquiries from customers who

wish to know whether any meal contain particular ingredients or allergens. If you have any
dietary restrictions or dllergies, please inform one of our team members.
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PRATOS PRINCIPAIS «- MAIN COURSES

Spaghetti ou Fettuccini 29 117
com Molho de Tomate ou Bolonhesa
Spaghetti or Fettuccini Bolognaise or Tomato Sauce

Hamburguer de Novilho, Bacon de Peru Fumado 18
e Cheddar |5 meses

Beef Hamburger, Smoked Turkey Bacon

and 15 month old Cheddar Cheese

Sanduiche Club 13
Club Sandwich

Prato do dia 18
Dish of the day

PEIXES « FISH

Salmao Grelhado com Legumes do Mercado 24
e Azeite Extra Virgem

Grilled Salmon with Seasonal Vegetables

and Extra Virgin Olive Oil

Bacalhau Assado com Alho e Azeite DOP, 27 @
Pimento Padrodn e Batata Assada

Roasted Codfish with Garlic and Extra Virgin Olive Oil,

Padrén Pepper and Roasted Potatoes

Polvo Grelhado, Espargos Brancos, 28 @
Batata-doce Salteada e Abacate

Grilled Octopus, White Asparagus,

Sautéed Sweet Potatoes and Avocado

Robalo Grelhado, Grelos Salteados, Limao Confitado 32 @
e Améndoa Torrada

Grilled Seabass, Sautéed Portuguese Sprouts, Preserved Lemon

and Toasted Almond
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CARNES « MEAT

Peito de Frango no Josper com Puré de Aipo

e Legumes do Mercado Grelhados

Josper Oven Roasted Chicken Breast with Celeriac Purée
and Seasonal Grilled Vegetable

Entrecéte
Sirloin Steak

Lombo de Novilho 200g
Beef Tenderloin 200g

Carré de Borrego Assado com Gratin de Batata
Dauphinois e Tomate Provengale

Roasted Lamb Rak with Potato Gratin Dauphinois
and “Provencgale” Tomato

23 @

25 @

25 @

33

OPCOES VEGAN * VEGAN OPTIONS

Creme de Cenoura Assada no Josper, Leite de Coco,
Ras el Hanout e Cebolinho

Charcoal grilled Carrot Velouté, Coconut Milk,

Ras el Hanout and Chives

Risotto de Brocolinis, Queijo Parmesao Vegan,
Tofu Picante, Sesamo e Cebolo

Brocolini Risotto, Vegan Parmesan Cheese,

Coated Spicy Tofu with Sesame Seeds

Salada de Quinoa e Lentilha, Fava Baby, Cabeca de Aipo,
Beterraba Bio, Abacate, Toft e Fruta do Dragao

Quinoa and Lentil Salad, Fava Baby, Celery, Beetroot, Avocado,
Tofu and Dragonfruit

Delicatessen de Chocolate Negro
com Figos e Sorbet de Framboesa
Dark Chocolate Delicatessen with Figs and Raspberry Sorbet

10 6

18 &9

9 &
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GUARNICOES +» SIDE DISHES

Salada Mix de Folhas com Tomate Cereja 4 ®
Mix Leaves Salad with Cherry Tomato
Batatas Assadas com Alho e Tomilho 4 @®
Roasted Baby Potatoes with Thyme and Garlic
Arroz Amanteigado com Cebola Doce 4 @
Sweet Onion Buttered Rice
Batata frita 4
French fries
Feijao Verde com Noz de Macadamia 4 @
Green Beans with Macadamia Nuts

SOBREMESAS « DESSERTS
Créme Brilée de Baunilha com Gelado de Canela 8 @&
Vanilla Créme Briilée with Cinnamon Ice Cream
Mousse de Chocolate e Creme de Lima, Gelado de Avela 8
Chocolate Mousse with Lime Curd and Hazelnut Ice Cream
Fruta Laminada 9 ®
Sliced Seasonal Fruit Platter
Tarte de Frutos Exodticos, Creme de Maracuja 9 @

e Gel de Manga
Exotic Fruit Tart, Passion Fruit Cream and Mango Gel
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