


SALADAS
SALADS

Alface, tomate, pepino, milho, beterraba, cenoura

Lettuce, tomato, cucumber, corn, beetroot, carrot

Camarão, abacaxi, chicória e molho ilhas

Shrimp, pineapple, chicory and island sauce

Polvo, vinagrete de pimentos e coentros

Octopus, pepper vinaigrette and cilantro

Salmão fumado, maçã, iceberg molho iogurte

Smoked salmon, apple, iceberg lettuce, yogurt sauce

Frango, bacon, mistura de alfaces, parmesão e molho césar

Chicken, bacon, mixed lettuce, parmesan cheese and caesar sauce

Alface romana, batata, ovo, espargos

Romaine lettuce, potatoes, eggs, asparagus

Brócolos, tomate cherry, cebola roxa

Broccoli, cherry tomatoes, red onion

Iceberg, carne picada, milho, tomate. Azeitona, queijo ralado

Iceberg lettuce, ground beef, corn, tomatoes, olives, grated cheese

MARISCOS E FUMADOS
SEAFOOD AND SMOKED FOODS

Camarão cozido com flor sal

Boiled shrimp with salt flower

Mexilhão meia casca à pescador

Half-shell mussels  "fisherman style"

Sapateira recheada / Stuffed crab

Salada de lagosta, citrinos, legumes crocantes, ervas frescas e vinagrete de champanhe

Lobster salad, citrus fruits, crisp vegetables, fresh herbs and champagne vinaigrette

Salmão fumado, Espadarte fumado, tostas e citrino

Smoked salmon, smoked swordfish, toast and citrus fruit

SALGADOS
SNACKS

Presunto laminado

Sliced ham

Tabua de enchidos e charcutaria

Sausage and charcuterie board

Terrina de pato com vinho do porto

Duck with port wine 



SALGADOS
SNACKS

Folar de carnes

Meat pie

Empadas de leitão, rissois de camarão, crepes de legumes, esferas de alheira

Suckling pig pies, shrimp "rissois", vegetable crepes,,sausage balls

Quiche de brócolos e amêndoas

Broccoli and almond "Quiche"

Tortilha de queijo e fiambre

Cheese and ham "Tortilla"

Rosbife

Roast beef

QUENTES 
HOT DISHES

Creme de abobora com amêndoa tostada

Pumpkin cream with toasted almonds

Bacalhau Tradicional com azeite de alecrim

Traditional codfish with rosemary olive oil

Peru recheado com frutos secos e arroz de forno

Turkey stuffed with dried fruit and oven-baked rice

Filete de robalo e ratatouili de legumes

Sea bass fillet and vegetable "ratatouille"

Bife Wellington com batata gratinada e jus de carne

Beef Wellington with gratin potato and beef gravy

Lascas de tofu, crumble de broa, batata assada, grelos, cebolada

Tofu chips, cornbread crumble, roasted potatoes, turnip greens, onion salad

Legumes assados, purê de abobora,soja

Roasted vegetables, mashed pumpkin,soy sauce

Arroz branco e batata assada

White rice and baked potato

SOBREMESAS
DESSEERTS

Bolo rei

Cake with caramelized fruit

Pão de ló tradicional

Portuguese sponge cake



SOBREMESAS
DESSEERTS

Rabanadas com calda de vinho do porto

French toast with port wine syrup

Mousse de chocolate

Chocolate mousse

Sonhos com calda de citrinos

"Sonhos" with citrus syrup

Aletria

"Aletria"

Azevias de grão / Grain "Azevias"

Formigos / "Formigos"

Papos de anjo / "Papos de Anjo"

Tronco de Natal/ Traditional christmas log

Leite creme queimado/ Burnt cream milk

Fruta fresca laminada / Sliced fresh fruit

Tabua de queijos nacionais, frutos secos e seleção de compotas

Board of Portuguese cheeses, dried fruits and a selection of jams

BEBIDAS
DRINKS

Vinho Branco

White wine

Vinho Tinto 

Red wine

Águas, Refrigerantes, Café e Chás

Water, Soft Drinks, Coffee and Tea

Crianças dos 4 ás 12 anos: 50% desconto / Children aged 4 to 12: 50% discount

Crianças até aos 3 anos: oferta / Children up to 3 years old: free

Para mais informações e reservas por favor contactar gsm.douro@pestana.com

For further information and reservations, please contact gsm.douro@pestana.com
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