COUVERT

Pao alentejano, azeite virgem extra,
manteiga corada e azeitonas marinadas
Alentejo bread, extra virgin olive oil,
browned butter and marinated olives

PARA PARTILHAR / FOR SHARING

Queijo de ovelha amanteigado, tostas de
pao alentejano, orégaos e compota caseira
Buttery regional sheep’s cheese with Alentejo

bread toast, oregano and homemade jam

Presunto de porco preto alentejano (40g)
Cured black pork ham (40g)

Paio do lombo enguitado, cura tradicional (40g)
Dried pork loin, a traditional cured meat (40g)

Tiborna de porco alentejano com pickle de rabanete

Rustic bread, marinated pork and radish pickles

Passarinhos fritos em azeite, alho e vinagre
Fried birds in olive oil, garlic and vinegar

Ervilhas com ovo BT e chourico de porco alentejano
Egg with peas and traditional sausage

Cogumelos biolégicos de Montemor a Bulhdo Pato
Mushrooms with garlic, olive oil and coriander

Empadas de galinha (receita tradicional de Arraiolos)

Homemade chicken pies (traditional recipe from Arraiolos)

Massa tenra com coelho a cacador
Tender pasta with rabbit a la chasseur

Menu Degustagdo nas maos do Chef (uma experiéncia as cegas)

Tasting Menu curated by the Chef (blind tasting)

Wine paring (opcional)

Pregos em Euros. IVA incluido a taxa legal em vigor. No caso de sofrer de alguma alergia alimentar é favor informar o Chefe de Sala ou de Cozinha.
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Nenhum prato, produto alimentar ou bebida, incluindo o couvert, pode ser cobrado se nao for solicitado pelo cliente ou por este inutilizado.

Prices in Euros. VAT included at the prevailing rate. In case of suffering from any food allergy, please inform the Chef or Waiter.

No dish, food item, or beverage, including couvert, may be charged if it has not been requested by the customer or if it remains unused by them.
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VEGETARIANO / VEGETARIAN

Favada com chourico vegetal 15 SABORES DO
ALENTEJO

Fava bean stew with vegetarian chorizo

Ensopado de grao, espargos verdes e acelgas 15

Chickpea stew with green aspargus and Swiss chard

PRINCIPAIS / MAIN DISHES

Raia alimada com arroz de cardos e feijao catarino 22
Alimada ray with cardoon rice and catarino beans

Lagarada de bacalhau com batata a murro e ovo cozido 22
Cod stew with smashed potatoes, olive oil and hard-boiled egg

Choco da lota de Settbal grelhado, esparregado 25
“da avé” com couve e batata

Grilled cuttlefish from Setubal fish market, served

with “grandma’s” creamed spinach, cabbage and potatoes

Sopa de cacao a alentejana 20
Dogfish bread soup with coriander

Lombinho de porco alentejano com migas de espargos 20
Alentejo-style pork tenderloin with aspargus migas

Ensopado de borrego tradicional 22

Traditional lamb stew

Bife de novilho grelhado, batata frita caseira, 25
molho de touriga nacional e esparregado
Grilled beef steak, homemade french fries,

Touriga Nacional sauce and creamed spinach

Galinha da Quinta Monte do Roque 22
corada com arroz de miudezas e hortela
Free-range chicken from Monte do Roque,

served with rice and mint

Pregos em Euros. IVA incluido a taxa legal em vigor. No caso de sofrer de alguma alergia alimentar é favor informar o Chefe de Sala ou de Cozinha. '\A"I\R
Nenhum prato, produto alimentar ou bebida, incluindo o couvert, pode ser cobrado se nao for solicitado pelo cliente ou por este inutilizado. ' d N ‘\R
Prices in Euros. VAT included at the prevailing rate. In case of suffering from any food allergy, please inform the Chef or Waiter. C/

EMBRACING

No dish, food item, or beverage, including couvert, may be charged if it has not been requested by the customer or if it remains unused by them: HORIZONS



