POBRETOLO

restaurante

CARDAPIO

menu

Os pregos incluem IVA a taxa legal em vigor. Neste estabelecimento existe livro de reclamagdes. Nenhum prato, produto
alimentar ou bebida, podeser cobrado se n&o for solicitado pelo cliente ou por este inutilizado. Se é alérgico ou
intolerante a alguma das substancias solicite informacéo juntodos nossos colaboradores.

Prices include VAT at the prevailing rate. This establishment has a complaints book. No dish, food item or drink may be charged if it was not

requested ornot consumed by the client. If you are allergic or intolerant to any of theingredients, please ask one of our employees for information.

ENTRADAS

Starters

Ovos Rotos ¢/ Presunto Ibérico e Shiitakes

Broken Eggs with Iberian Ham and Shiitake Mushrooms

Tomate coracao de boi laminado,

cebola roxa, burrata e doce de figo

Sliced beefsteak tomatoes, red onion, burrata, and fig jam.

Mel&o com presunto ibérico

melon with Iberian ham
Pasteis de Bacalhau (6 und.)

Cod fritters
Croquetes de Alheira ¢/ Queijo e Améndoa
e Molho de Mostarda e Mel (6 und.)

Alheira sausage, cheese and almond croquettes
with mustard and honey sauce

Camarao Salteado c/ Torrada de Manteiga
de Ervas

Shrimp sautéed with herb butter toast
Camarao Crocante ¢/ molho agridoce

picante (8 unid)
Crispy Shrimp with sweet and spicy sauce

Alheira de caca grelhada, grelos salteados e
ovo estrelado

Grilled game sausage, sautéed greens and a fried egg.

Carpaccio de Vitela, Rucula Selvagem,
Lascas de parmesao, Azeite de Trufa
e Aveléas Tostadas

Veal arpaccio, wild arugula, parmesan shavings,
truffle oil, and toasted hazelnuts.

Salada sazonal

seasonal salad

COUVERT

P&o, paté e manteiga 3,50€/pax

Bread, paté and butter
Azeitonas 4,00€

olives

SOPAS E CREMES

Soups and Creams

Sopa de Legumes da Nossa Horta
Homegrown vegetable soup

Sopa de Tomate

Tomato soup

PASTA E RISOTTO

Pasta and Risotto

Ravioli de ricota e espinafres ¢/ molho
de natas trufado 16,00€

Shiitake mushroom and spinach ravioli with truffle cream sauce.

Linguine ¢/ améijoas & bulhdo pato e presunto —_ 18,00€
Linguine whit clams

Tagliatelle de Camarao, Tomate Cherry

e Espargos 19,00€
Tagliatelle with Shrimp, Cherry Tomatoes and Asparagus

Risotto de Cogumelos (opcao vegetariano) ——— 17,00€

Mushroom risotto (vegetarian option)

Risotto de Legumes (opcao vegetariano) - 17,00€

Vegetable risotto (vegetarian option)
Risotto de Camarao 19,00€
Shrimp risotto

Risotto Cremoso de Alho-Francés finalizado

com Burrata

Creamy leek risotto topped with burrata.




PEIXES
FFish
individual
Lombo de Bacalhau com Broa Crocante

(batata & murro e legumes) 23,50€

Cod whith crispy cornbread, potatoes and vegetables

Bacalhau na Sémea (Lascas de bacalhau

e grelos na sémea Gratinados ¢/ Maionese) __ 19,50€
Fish in rustic bread (codfish splinters and

kale in the bread gratined with mayonnaise

Acorda de Bacalhau e Gambas

no pao de Sémea

Cod and prawn stew in sémea bread

Tacos de Polvo na Brasa com Batata & Murro,

cebola caramelizada e pimentos
Chargrilled Octopus Tacos with Smashed Potatoes
Camardao & Pobretolo, ¢/ risotto de gambas
Shrimp our way with rice, Shrimp brot

Lombo de Salmé&o c/ Puré de batata doce

e espargos 22,00€

Salmon loin with sweet potato puree and asparagus
para partilhar
Arroz de Polvo e Camarao

(2 pax, aprox. 25 min) 36,50€

Octopus rice with shrimp (for 2 people, approximately 25 mins)

Arroz de Tamboril e Camarao

36,50€
Monkfish rice with shrimp (for 2 people, approximately 25 mins)

(2 pax, aprox. 25 min)

MENU INFANTIL

Children's Menu

Hamburguer de Frango com Arroz Basmati
e Batata Frita

Chicken hamburger with basmati rice and chips
Esparguete a Bolonhesa

Spaghetti bolognese

POBRETOLO

restaurante

CARNES
Meat
individual
Coxa de Pato, ¢/ risotto de espargos 19,00€
Iberian pork cheek with mushroom risotto

Bochecha de Porco Preto ¢/ Risotto

de Cogumelos
Iberian pork cheek with mushroom risotto
Naco de Boi com Queijo da Serra e

Figo Confitado, Batata a Murro e Grelos
Confit beef with Queijo da Serra cheese,

grilled potatoes and kale

Entrecote Grelhado ¢/ Legumes e
Batatas Fritas caseiras

Grilled ribeye steak with grilled vegetables and fries
Posta de Vitela tradicional, batatinhas Parisienses,

cogumelos, espargos e castanhas 22,00€

Traditional veal steak, Parisian potatoes,
mushrooms, asparagus and chestnuts
para partilhar
Tomahawk Grelhado ¢/ Sal Aromatizado,
Batatas fritas as rodelas, legumes grelhados
e Arroz basmatti (2 pax, aprox. 25 min)
Grilled tomahawk steak, aromatic salt,
potato chips, grilled vegetables and rice

(for 2 people, approximately 25min)

SOBREMESAS
Dessert
Petit Gateau com Gelado de Baunilha 10,00€
Petit gateau with vanilla ice cream
Mil Folhas, Creme de Ovos e Frutas Laminadas __  9,50€
Mille-feuille, sweet egg cream and laminated fruits
Rabanada com Creme de Ovos,
Gelado de Caramelo e Frutos Vermelhos
French toast with sweet egg cream, caramel ice cream
and fruits of the forest

Pudim Abade de Priscos
“Abade de Priscos” pudding

Mousse de Maracuja

Passion fruit mousse

Tiramisu

Tiramisu
Maca Assada com Bola de Gelado de Avela
iBaked Apple with a scoop of hazelnut ce cream

Leite creme

créme Bralée
Bola de Gelado

ice cream




