
MENUS



MENU 1

Starter: Garlic bread, olives

Main course: “Feijoada à transmontana”

Starter: "presunto", bread, nuts and cheese

Main course: "Milhos" with various meats

MENU 3

Starter: Alheira with honey and mustard

Main course: Pork loin with potatoes

and vegetables

MENU 2



MENU 4

MENU 6

MENU 5

Starter: Tomato salad with nuts and fresh cheese

Main course: "Grelos" with cowpeas and meat

Starter: Codfish "pataniscas" or petinga with

cornbread

Main course: Steak with migas and potatoes

Starter: Sautéed vegetables with

chorizo sausage

Main course: “Lavrador” pasta



MENU 7

Desserts

Cheese with marmalade

Cheese with jams (assorted)

“Pêra bêbada”

“Leite de creme”

Chocolate cake with chocolate cream

Mint and chocolate ice cream

Red fruit cheesecake

Seasonal fruit

Starter: Vegetables au gratin or sautéed

mushrooms

Main course: “Ranch” 



Drinks

Water, sodas, 

Vinho Verde from the Basto region,

coffee

Breaded steak/ Loin steak/ Homemade fish

fingers

Side dishes: pasta, rice or French fries

Kids menu



Price: 30 €/adult

Price: 15€/child

Minimum number of people: 2

1 menu per meal

Minimum reservation: 1 week

Other alternatives may be available

(codfish with cornbread, “cabidela” chicken,

roast veal or others) on request.

Conditions valid in 2026; the price includes

VAT at the legal rate in force.

Information


