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All items on this menu may contain traces of the listed allergens. Please inform us of any dietary restrictions or allergies.

SOLERO 12
M ART IN I  V IB R ANTE,  PASS ION FRU IT,  L I M E,  EGG WH ITE

LYCHEE FREE 12
FOX TALE 0% DRY F IRE,  LYCHEE, STR AW B ERRY, L I M E

Mocktails

WA K IE WA K IE  15
M ART IN I  B IANCO, STR AW B ERRY, BALSA M IC,
TOGAR AS H I ,  H I B ISCUS

TROP ICA L T 15
BOM BAY SAPPH IRE,  GR APEFRU IT,  B L ACK TEA
"CA XEM IR A",  P INK PEPPERCORN, SODA

Low Abv

Champanhe e Espumante
MOËT & CHANDON 26 130
BRUT IMPÉRIAL 
PINOT NOIR,  P INOR MEUNIER & CHARDONNAY

VEUVE CLICQUOT BRUT ROSÉ   170
PINOT NOIR,  P INOR MEUNIER & CHARDONNAY

MOËT & CHANDON  190
GRAND VINTAGE
PINOT NOIR,  P INOT MEUNIER,  CHARDONNAY

DON PÉRIGNON VINTAGE  640
LUMINOUS 2013
PINOT NOIR,  CHARDONNAY

DON PÉRIGNON VINTAGE  1480
LUMINOUS MAGNUM 2013
PINOT NOIR,  CHARDONNAY

RUINART ROSÉ BRUT  265
PINOT NOIR & CHARDONNAY

RUINART BLANC DE BLANCS  265
CHARDONNAY

MOËT & CHANDON ICE IMPÉRIAL  180
PINOT NOIR,  P INOR MEUNIER & CHARDONNAY

QUINTA DO POÇO DO LOBO  44
BAGA BRUT
BAGA

15CL 75CL

SEEN MULE 18
B ELOW 42  ,  L I M E,  G INGER FOA M

SUK I 20
GREY GOOS E L A PO IRE,  S HOGU N SAKE,  COINTREAU, 
V IOLET L IQ U EU R , PEAR ,  LEMON  

BOUNT Y 1 9
PL ANTER AY CUT & DRY, K ICK THE RU LES ,  W H ITE 
CHOCOL ATE,  COFFEE

LYCHEE BLOSSOM 18
BOM BAY SAPPH IRE,  LYCHEE, L I M E,  L AVENDER

M A R ACCUYA 2 2
B ELVEDERE,  APEROL ,  M ACARUJÁ ,
L I M A , CL AR A DE OVO

JA L A P EÑORITA 18
CA ZADORES BL ANCO, MONTELOBOS, JAL APEÑO,
AGAVE, L IME

  
WA SA BI PA P I  17
BOM BAY SAPPH IRE,  LEMON GR ASS , WASAB I ,
G INGER , L I M E

WIK Y SP RING 18
HATOZ AK I  PU RE M ALT,  T IO PEPE,  SAKU R A ,
OR ANGE B IT TER

The Usual Suspects

BE T TER TH A N N ATA  18
42 B ELOW, ADEGA VELHA X .O. 12 YEARS , VAN I LL A , 
C INNA MON, PASTEL DE NATA

BA N A N A BR A Z IL 17
LEB LON, DRY CU R AÇAO YUZU, BANANA , L I M E

CHEE SECA K E 1 9
BOMBAY SAPPHIRE, STRAWBERRY, WHITE CHOCOLATE,
VANILLA, CREAM CHEESE

NOT A MELON 1 9
M ART IN I  F LOREALE,  PLUM SOJ U, WATER M ELON, ROS EM ARY

WILD ROSITA 18
CA Z ADORES B L ANCO, M ART IN I  A M B R ATO, SAVOIA , 
STR AW B ERRY, JAL APEÑO

SWEE T SIN 1 9
HENNESSY V.S .O.P. ,  CAR A M EL IZED APPLE,  C INNA MON, 
LEMON
   
H A N A MI  18
BOMBAY PREMIER CRU, MANCINO SAKURA, BLUEBERRY, LIME, 
EGG WHITE                

STOUT  2 1
DEWAR’S 12 YEARS, MONTELOBOS, FERNET BRANCA, STOUT, 
VANILLA, ANGOSTURA

Cocktails

ADN ALVARINHO  12  46
ALVARINHO

MENIN RESERVA  16  64
VIOSINHO, GOUVEIO, RABIGATO, ARINTO

BOJADOR  10  38
ALVARINHO, ANTÃO VAZ, ARINTO

REDOMA RESERVA   105
RABIGATO, CÓDEGA, ARINTO, VIOSINHO

DONA SANCHA  48
VINHA DA AVARENTA  
CERCIAL,  MALVASIA F INA,  B ICAL

15CL 75CL

White

BOMBAY SAPPHIRE 16
L IME

BOMBAY PREMIER CRU 17
LEMON

OXLEY 18
GRAPEFRUIT

MARTIN MILLER'S 18
ORANGE

BULLDOG 16
LEMON, STRAWBERRY

NORDES 17
GREEN GRAPE

TANQUERAY TEN 17
GRAPEFRUIT
 
CITADELLE ROUGE 18
STRAWBERRY

ROKU 18
GINGER

CASANOVA 17
ROSEMARY

HENDRICK'S 18
CUCUMBER

GIN MARE 18
BASIL

GIN SUL 17
LEMON

MONKEY 47  22
L IME

Gin&Tonic

15CL 75CL

QUINTA DO POÇO DO LOBO 15 56
RESERVA
BAGA, P INOT NOIR

QUINTA DO VALLADO  10 36
TOURIGA NACIONAL

WHISPERING ANGEL  16 64
GRENACHE, CINSAULT,  ROLLE

Rosé

15CL 75CL

MENIN RESERVA  16 64
TOURIGA NACIONAL,  TOURIGA FRANCA,
T INTA BARROSA, T INTA AMARELA

QUINTA DO PARAL  12 48
TOURIGA FRANCA, TOURIGA NACIONAL,
PETIT  SYRAH, PETIT  VERDOT

BOJADOR   38
ARAGONÊS, TOURIGA NACIONAL,  TRINCADEIRA

Red

Sweet and Fortified Wines
CASAL DE STA MARIA  10 60
PETIT MANSENG

MESSIAS LBV  9 110
TOURIGA NACIONAL,  TOURIGA FRANCA, 
T INTA BARROCA, T INTA RORIZ,  T INTO CÃO

MESSIAS 20 ANOS  14 145
TOURIGA NACIONAL,  TOURIGA FRANCA, 
T INTA RORIZ,  T INTA BARROCA, T INTO CÃO

BARBEITO 10 ANOS  10 120
MALVASIA

5CL 37,5CL

5CL 75CL

YUZU CHEESECAKE  18
RASPBERRY GRANITA,  BLACK SESAME

COOKIE À LA MINUTE  17
VANILLA ICE CREAM

BANANA & PEANUTS  17
BANANA CAKE,  SALTED CARAMEL,  PEANUTS CRUMBLE

SEENDAE  17
CREAM ICE CREAM, DARK CHOCOLATE SAUCE, SALTED 
CARAMEL SAUCE, ASSORTED TOPPINGS

Desserts

PICA-PAU     40
BEEF TENDERLOIN,  BEEF BROTH AND MUSTARD SAUCE

SEEN TACO 16
FRESH DAILY F ISH CEVICHE, GUACAMOLE, JAPANESE 
MAYONNAISE,  TOBIKO, SPROUTS,  POMEGRANATE

SEARED TUNA 28
FRIED CAPERS, MAYONNAISE,  CHIL I  PEPPER,  GARLIC

KING OF KINGS BURGER 38
WAGYU BURGERS, SECRET SAUCE, CHEESE,
CARAMELIZED ONION, ANCIENNE MUSTARD

Chef’s Special

FRESH OYSTERS 26
6 UNITS
LEMON, MIGNONETTE SAUCE

OCTOPUS CARPACCIO 24
VINAIGRETTE,  DEHYDRATED PARSLEY  

ANGUS CARPACCIO 22
PESTO, ARUGULA, PECORINO

ORGANIC BEETROOT  21
CARPACCIO    
FETA CHEESE,  DILL ,  CAPERS,  ORANGE 
AND L IME JUICE,  CARAMELIZED MACADAMIA

DEEP FRIED TAPIOCA 13
& CURED CHEESE 
2 UNITS
TAPIOCA FLOUR, CURED CHEESE,  SPICY GUAVA JAM

FRENCH FRIES 8

TRUFFLE FRIES 15
 
FOCACCIA  12
TOMATO AND GOAT CHEESE

VEGGIE ROLL  18
4 UNITS
CARROT,  KAMPYO, GREEN APPLE SUNOMONO,
DILL ,  CRISPY ONION, TOGARASHI

LOBSTER TRUFFLE ROLL  34
4 UNITS
LOBSTER,  YELLOWTAIL ,  IKURA, TRUFFLE,  TAMAGO

HOT SEEN ROLL  19
8 UNITS
SALMON, CREAM CHEESE, TERIAKI ,
TOASTED SESAME, CHIVE

KING CRAB ROLL   45
4 UNITS    
KING CRAB, DILL ,  YELLOWTAIL ,  K IZAMI WASABI ,  JALAPEÑO

NEW STYLE SASHIMI                  32
YELLOWTAIL ,  JALAPEÑO, PONZU SAUCE, TRUFFLE OIL , 
SALAD, CRISPY ONION

TRUFFLED SALMON NIGIRI   20
SEARED SALMON, TRUFFLE,  FLEUR DE SEL

MAGURO NIGIRI WITH                              23
KIZAMI WASABI
2 UNITS
BLUEFIN TUNA

SASHIMI SHAKE | SALMON      18

SASHIMI MAGURO | BLUEFIN TUNA 24

HOSOMAKI SHAKE | SALMON      15 
6 UNITS

HOSOMAKI MAGURO        21 
BLUEFIN TUNA 
6 UNITS

Bar Bites



Islay Whisky
A RDBEG 10 A NOS 26

L AGAV ULIN 16 A NOS 30

M A K ER ' S M A RK 16

WOODFORD RE SERV E 17

MICHTER ' S BOURBON 25

MICHTER ' S RY E 25

Bourbon & R ye

Whisky Japonês
HATOZAKI PURE MALT 25

NIKKA FROM THE BARREL   21

BUSHMILLS 10 A NOS 20

BUSHMILLS 16 A NOS 32

JAMESON BLACK BARREL 18

JAMESON 18 ANOS 35

Irish Whiskey

DEWAR'S 12 ANOS 15

DEWAR'S 21 ANOS 36

JW BLACK LABEL 17

JW BLUE LABEL 66

Blended Scotch Whiskey

ABERFELDY 12 ANOS 18

GLENFIDDICH 12 ANOS 17

GLENMORANGIE 12 ANOS 18

GLENMORANGIE
THE QUINTA RUBANO 14 ANOS  34

BALVENIE 12 ANOS 20

MACALLAN RARE CASK 94

MACALLAN DOUBLE CASK 12 ANOS  32

MACALLAN DOUBLE CASK 15 ANOS 58

MACALLAN TASTING FLIGHTS 73

Single Mal t Whisky

Liqueur & Vermouths

VITALIS MINERAL WATER 37,5CL 3

VITALIS MINERAL WATER 75CL 7

PEDRAS SPARKLING WATER 25CL 3

PEDRAS SPARKLING WATER 75CL 7

CASTELLO SPRAKLING WATER 25CL   3

COCA-COLA / COCA-COLA ZERO 7

SPRITE 7

LEMONADE 9

ORANGE JUICE 9

SCHWEPPES TONIC WATER 7

SCHWEPPES GINGER BEER  7

RED BULL 8

RED BULL TROPICAL 8

RED BULL SUGAR FREE 8

Water s & Soft Drinks

Coffee &Tea
E XP RE SSO 4

DOUBLE E XP RE SSO 6

TE A / INFUSION 4

CA P UCCINO 5

Our coffee and tea are sustainability certified.

Beer
SUPER BOCK                    8

SUPER BOCK 0% ÁLCOOL                    8

33CL

CA Z A DORE S BL A NCO  18 

PATRÓN SILV ER  20
 
PATRÓN REP OSA DO  2 2

PATRÓN A ÑE JO  30

PATRÓN EL CIELO  50

PATRÓN EL A LTO  70

DON JULIO BL A NCO  2 1

DON JULIO REP OSA DO  26

DON JULIO A NE JO 19 4 2  70

CL A SE A ZUL REP OSA DO  60

VOLCA N X A  75

Tequila

KOCH EL- MENTA L  18

MONTELOBOS  20

SIE TE MISTERIOS  32

Mezcal

4 2 BELOW  16

GRE Y GOOSE  18

GRE Y GOOSE A LTIUS  30

TITO ' S  18

K E TEL ONE  18

H A KU  18
 
BELV EDERE  19

BELV EDERE 10  70

Vodka

HENNESSY V.S.O.P 20

HENNESSY X.O. 36

REMY MARTIN V.S.O.P. 20

REMY MARTIN LOUIS XIII 400

Cognac

BACA RDI CA R TA BL A NCA  15

BACA RDI 8 A NOS  17

SA NTA TERE SA 17 96  20

DIP LOM ÁTICO RE SERVA 18 
E XCLUSI VA 

DIP LOM ÁTICO A MBA SSA DOR  37 
  
RON COLON SA LVA DORENO       19
RUMZCA L

RON COLON SA LVA DORENO 19
RUMRY E

P L A NTATION OV ERP ROOF   17

P L A NTER AY CUT & DRY  20

P L A NTATION V INTAGE  2 5

K R A K EN 18

Z ACA PA 2 3 2 2

Z ACA PA CENT XO  32
   

Rum
S

ee
 t

he
 f

ul
l w

in
e 

lis
t:

Prices in Euros, include VAT at the current legal rate. No dish, food item or drink,
including the couvert, may be charged unless it has been requested by the customer or consumed by them.

APEROL    12

CAMPARI   14

JAGERMEISTER  12

BEIRÃO D’HONRA    12

GINJA LEMOS FIGUEIREDO    14

MACIEIRA CREAM    14

AMARETTO DISARONNO   12

VERMOUTH MARTINI 12
RESERVA SPECIALE RUBINO

VERMOUTH MARTINI 12
RESERVA SPECIALE AMBRATO

VERMOUTH NOILLY PRAT 12

VERMOUTH ROBERTO MANCINO 14
SAKURA

ST. GERMAIN 14

MARTINI FIERO        12

MARTINI BITTER   12

LIMONCELLO PALLINI    14


