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COUVERT | COUVERT
pao/azeite/humus 6,50€
bread/olive oil/humus

ENTRADAS E PETISCOS | STARTERS AND SNACKS

Presunto 15,00€
Ham

Queijo seco 5,50€
Hard Cheese

Mini pastel massa tenrra (2 uni.) 3,80€
Small veal pastry (2uni.)

Empadinha de perdiz 3,00€
Partridge pie

Croquete de vitela 2,80€
Veal croquette

Peixinhos da horta 11,50€
Deep fried green beans

Beringela grelhada ¢/ queijo cabra e tomate 10,00€
Grilled aubergine with goat cheese ] ,
Cogumelos recheados : : ; 11,50€

Stuffed mushrooms with cream cheese, pesto and bacon

Ovos c/ tomate A 9,80€
Poached Eggs in tomato sauce gt e
Ovosrotos a GUINCHO 14,00€ o
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: ,Sérambléﬁd eggs a la Guincho (with tr
Txishorrano carvéo ; £
sque txistorra(charcoal roasted cured sausage)




PEIXE | FISH

Filetes de Peixe Galo c/ arroz de tomate
Fish filet with tomato rice

Filetes de Polvo com arroz do mesmo
Octopus filet with rice

Linguini vongole

Linguini vangole (with clams and herb sauce)
Lula grelhada

Grilled Squids

Lombo Salmao grelhado

Grilled Sirloin Salmon

Bitoque lombo de Atum

Tuna steak with french fries and a fried egg
Lombo de Atum com puré de wasabi
Tuna sirloin with wasabi purée

Arroz negro Carabineiro 2 pax

Squid ink rice and Scarlet Shrimp 2 pax

CARNE | MEAT
Presas porco preto
Portion of neck meat
Costeletas de Cordeiro de leite grelhadas/fritas
Lamb chops grilled/fried

Bochechas ¢/ puré

Iberian Pork meat with purée

Bife a Guincho (lombo)

Sirloin steak Guincho's style

Bife Pimenta (lombo)

Sirloin steak with peppercorn sauce

Osso buco inteiro ¢/ puré 2 pax

Cross-cut bone veal shanks with purée 2 pax
Ribeye black angus (aprox. 350gr.)

Ribeye black angus (aprox. 350gr.)

Vazia (aprox. 400gr.)
Vazia (aprox.400gr.)
Solomillo (aprox. 400gr.)
Solomillo (aprox. 400gr.)
Chulleton (aprox. 900gr.)

Chulleton (aprox. 900gr)

18,50€
19,50€
17,00€
22,00€
18,50€
18,50€
19,50€

68,00€

21,00€
19,00€
18,00€
21,50€
21,50€
34,00€
36,00€
36,00€
42,00€

54,006




