T H

OYSTERS | OSTRAS

Natural
Gaspacho
Ceviche

Levels

Cucumber And Red Onion
Pepino E Cebola Roxa

White
White Grape And Nori
Uva Branca E Nori

Lemon

Sweet Lemon And Olive Oil
Liméo Doce E Azeite

Ponzu
Ponzu And Orange

Ponzu E Laranja

3 OSTRAS: 4,5 Cada Ostra

7 OSTRAS: 4 Cada Ostra

20 OSTRAS: 3,5 Cada Ostra

Caso tenha alergias a algum alimento. por favor verifique a lista dos alergénios

E

OY STE R

DRINKS | BEBIDAS

Cocktail

Levels Champagne Cocktail 12,5

Champagne

Palmer & Co Brut Reserve 17
Palmer & Co Brut Reserve magnum (1,5 L)

Palmer Brut Rose

Palmer Blanc de Blanc

Charles Montagne Brut

Jean Pernet prestige brut Blanc de Blanc

Bollinger special cuvé

Espumante

Gége branco (Gégé, Bairrada) 7
Gége rose (Gégé, Bairrada) 7
Baga

Cava | Duc de Foix 6,5
Prosecco | Prosseco 8 secco 6,5
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White Wine | Vinho Branco

Chablis Chanson Chardonnay (Bourgogne)

Na te rales Arinto (Alentejo) 5,3
Pegos Claros Viosinho (Douro)

Conde D ’Ervideira

Maria Popoila

Bacalhéa (Alentejo)
Alvarinho (Vinho Verde) 7,3

Muros de Melgaco Alvarinho (Vinhos verde Moncéo)

Whiskey | Johnnie Walker Double Black 12
Rum | Plantation 9

Gin & Tonic | Hendricks w/premium tonic 12
Gin & Tonic | Whitley Neill 0% w/premium tonic 9,5

Soft Drink

Bottle Filtered Water Garrafa Agua filirada (70cl) 3,5
Still Sem gaz | Sparkling Com gaz

Why not craft soda 3,5
Gingle Ale 3,5

| Se tiver uma alergia. consulte a nossa lista de alergéneos: por favor pergunte ao funcionério.

If you have an allergy, please check our allergen list in the back. | we work with fresh products, some dishes might not be available | we have a complaints book | vat is included
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