BREAD SERVICE (Olive oil | Butter | Rye bread from Avintes | Fleur de sel | Marinated olives)

Bread service 5.80€
TAPAS / APPETIZERS / SNACKS

Ham 15.00 €
Smoked chorizo 7.50€
Smoked ham sausage 7.50€
Stuffed mushrooms with cream cheese, pesto and bacon 950€
Scrambled eggs with fresh green asparagus 10.00 €
Board with cheese and cured sausages, jam and toast (a Tribute to Alentejo) 17.00 €
Tuna Pica Pau (thinly chopped) with spring onions, honey, soya and sesame 16.00 €
Fried prawns with rosemary and chili peppers 16.00 €
Deep fried green beans 9.50 €
Potato peel chips a la Pateo 7.00 €
Marinated tuna in lime and olive oil from Esporao 14.00 €
Salmon brine with orange and cream cheese 15.00 €
Grilled squid salad with garlic and onion 15.50 €
Veal carpaccio, green leaves and mustard vinaigrette 15.00 €
Burrata with pesto and anchovies 11.50 €
Veal croquette 2.80 €
Clams with lemon and cilantro 18.50 €
Octopus salad with Galician flavours 12.00 €
Tuna ‘prego’ (sandwich) with arugula leaves and pesto 11.00 €
Sirloin ‘prego’ (sandwich) 12.00 €
Sirloin Pica Pau (thinly chopped) 18.00 €
Basque txistorra (charcoal roasted cured sausage) 11.00 €
Buttery cheese 6.50 €
Grilled aubergine with goat cheese 8.00 €
Padrén peppers 8.50 €
Scrambled eggs a la Pateo with llha cheese 12.00 €
Scrambled eggs a la Guincho (with truffle olive oil) 12.00 €
SOUPS:

Tomato cream with poached egg and basil 6.00 €
Daily soup dish 5.00 €

FROM THE COOKER... COMFORT FOOD...

Steak a la Guincho 16.00 €
1/2 Steak a la Guincho 14.00 €
Steak au Poivre 16.00 €
Oxtail stew 15.00 €
Iberian Pork meat with regional flavours 15.00 €
Linguini vangolle (with clams and herb sauce) 16.00 €
Tuna steak with wasabi purée 17.00 €
Cod in bread mash with roe and poached egg 16.00 €
Octopus rice 17.00 €

Fish filet with tomato rice 16.00 €



Suggestions:




