
Homemade croquettes of iberian ham and cuttlefish 5€

Burratina (creamy italian cheese) with tomato, avocado and onion 9€

Octopus Galician style 9€

Pimientos de Padrón 6€

Broken egg with baby eels and shrimps 9€

Scrambled eggs with greens and farinheira(Portuguese sausage) 7€

Warm scallops with salad and Chèvre ice cream 10€

Tuna tataki with ginger 9€

Salmon sashimi with ginger, lime and passion fruit 9€

Braised octopus tentacles with paprika pure 9€

Cod slices with cornbread, greens and dried figs 8€

Black risotto with shrimps and green aspargus 9€

Creamy rice with mushrooms and farinheira (Portuguese sausage) 7€

Tender iberian pork meat with peppers and potatoes 9€

Tender Vacio meat Portuguese style with potatoes 9€

Braised Magret Duck with Porto sauce and pure 9€

Plates to share
 

Mini desserts
 

Small dishes
 

Paezinhos de Ló (Typical dessert from Portugal) 3€
Chocolate Brownie with tangerine sorbet 4€

Cheese with quince sweet 3€
Triple of homemade ice cream 4€

Lime sorbet with Monkey 47 Gin 6€

What can you have for lunch today?

Taberna Moderna cuttlefish black rice  24€
Galician beef entrecôte (600g. aprox) 42€

Aged Vacio Steak (200g. aprox) 28€

TAXES INCLUDEDsuitable for vegetarians

Vegetarian

Warm salad with mushrooms, pumpkin and blue cheese 7€

Pumpkin risotto with artesanal pumpkin chorizo 7€

Red cabbage salad, cherovia, orange and thyme 6€



Alergias a comida ou intolerâncias a substancias e ingredientes descritos em cima 
devem ser comunicadas à equipa de serviço. 

Obrigado.

OVOS PEIXE AMENDOINS SOJA LEITE/LACTOSA

FRUTOS CASCA RIJA AIPOS

CEREAIS/GLUTEN CRUSTÁCEOSMOLUSCOS

MOSTARDA SÉSAMO DIOXIDO ENXOFRE/SULFITOS TREMOÇOS

ALERGÉNICOS

Food allergies or intolerances to substances and ingredients described above 
must be reported to the service team. 

Thank you.

NUTS CELERY MUSTARD SESAME SULPHUR DIOXIDE/SULFITES LUPINI BEANS

EGGS FISH PEANUTS SOJA MILK/LACTOSECEREAL/GLUTEN SHELLFISHMOLLUSCS

ALLERGENIC

ALLERGÉNIQUE

Le allergie alimentari o le intolleranze alle sostanze e agli ingredienti sopra descri�i 
devono essere segnalati al team di assistenza.

Grazie.

UOVA PESCE MANDORLE SOJACEREALI/GLUTINE FRUTTI DI MAREMOLLUSCHI

FRUTTI SGUSCIATI SEDANO SENAPE SESAMO ANIDRIDE SOFOROSA, SOLFITI LUPINILATTE/LATOSSIO

ALLERGENI

Les allergies alimentaires ou les intolØrances aux substances et  ingrØdients 
dØcrits ci-dessus doivent Œtre signalØes au personnel de salle. Merci.

FRUITS À COQUES CÉLERI MOUTARDE SESAME DYOXIDE DE SOUFRE/SULFITES LUPINS

OEUFS POISSON ARACHIDES

SOJA

LAIT/LACTOSECÉRÉALES/GLUTEN FRUITS DE MERMOLLUSQUES



   GIN & TONIC 13 cl 

PUERTO DE INDIAS6€
MARTIN MILLERS6€
GIN MARE7€
HENDRICKS6€

MONKEY 477€

LIMONADA E CHˆ 
LIMONADA (NATURAL, GENGIBRE, PEPINO 
OU MENTA))

CHˆ GELADO (ANANÁS, MAÇÃ VERDE OU 
FRUTOS VERMELHOS)

6€

SUMO DE LARANJA NATURAL6€

6€

CERVEJAS BEERS

3€   ESTRELLA DAMM 33 CL.
3€   VOLL DAMM 25 CL
3€   BOCK DAMM BLACK 25 CL
3€   FREE DAMM S/ÁLCOOL 25 CL
       

5€   MICK LAGER 4,5%
5€   RED ZEPPELIN ALE 5.0%
5€   TWIST AND STOUT 5.5%
5€   BORN IN THE IPA 6.5%

WATER & CO.
   3€   ÀGUA SERRA DA ESTRELA 1/2 L 
   4€   ÀGUA SERRA DA ESTRELA 1 L
   3€   SAN PELLEGRINO 25CL
   4€   TONICAS (Neutra, Citrina, Floral)

REFRIGERANTES
   3€   SUMOS COMPAL
   3€   FEVER TREE COLA
   3€   LEAF TEA LIMÃO
   3€   SUMOL LARANJA
   3€   SEVEN UP

COCKTAILS SEM ÁLCOOL

FIONA (ABACATE, MACÃ, LIMÃO, CANELA)

DE~LYCHIOUS (LICHIA, TORANJA, HORTELÃ))

BEET-BERRY (BETERRABA, MORANGO, LIMÃO)

12€
12€
12€

VINHO TINTO

ARTESANAIS MUSA DE LISBOA:

20€
28€
32€
54€

25€

40€

18€
24€
28€
29€
30€

22€

ALENTEJO

DÃO

DOURO

BEIRAS

RIOJA

HERDADE DO PESO
CORTES DE CIMA SYRAH
CORCOVADO RESERVA
IMBONDEIRO RESERVA
ESPORÃO RESERVA

VINHA PAZ
20€ QUINTA DOS CARVALHAIS

PAPA FIGOS
QUINTA D0 CIDRÔ
QUINTA DOS ACIPRESTES RESERVA
POEIRA

36€ LUIS PATO VINHAS VELHAS

LA MONTESA

RIBERA DEL DUERO
MAURO

TINTO

VINHO ROSÉ

18€
ALENTEJO
SOSSEGO

25€ MINA DA JULIANA RESERVA

VINHO A COPO 15 cl

6€ IMBONDEIRO COLHEITA
6€ PASSA

BRANCO
6€ MALANJE
6€ LACRAU

VINHO BRANCO

17€
18€

18€

25€

ALENTEJO

DÃO

DOURO

SETÚBAL

SAUVIGNON BLANC

DONA MARIA
18€
20€
26€

HERDADE DO PESO
MALANJE
CORCOVADO

ENCRUZADO

VINHA GRANDE
LACRAU MOSCATEL

22€
29€

ALVARINHO/VINHO VERDE
SOALHEIRO
MINA DA JULIANA RESERVA

20€ ERMELINDA FREITAS VERDELHO

22€ JOSE PARIENTE

1/2

GIN & TONIC 25 cl
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MARTIN MILLERS •  lima e zimbro12€
BERKELEY SQUARE • manjericªo12€

MAGELLAN • laranja, canela e cardamomo12€
BLUE RIBBON • lima e pimenta de Jamaica12€

FIFTY POUNDS • framboesa macerada

GIN MARE • alecrim e laranja14€

SEAGRAMS • cardamomo e limªo12€

BRECON • canela e zimbro

CITADELLE • limªo e laranja12€

TANN´S • limªo, framboesa e pepino12€
PUERTO DE INDIAS • morangos e lima12€

12€

HENDRICK´S • pepino e pØtalas de rosa12€

12€ TANQUERAY TEN • lima e toranja

G-VINE FLORAISON • uva e maça verde14€

BLOOM • morangos e toranja12€
BROKER´S • lima12€

12€

SHARISH •  limªo e maça vermelha12€
FRIDAY CHIC • lima e zimbro12€

PLYMOUTH NAVY STR • pimenta e gengibre12€

CAORUNN • maça vermelha12€

SW4  47 • lima
PORTOBELLO ROAD • lima14€

12€

12€ SIPSMITH • limªo
12€ GILPINS • lima

MONKEY 47 • lima e pimenda de Jamaica12€
ELEPHANT • limªo e gengibre14€
Nº3 • laranja, canela e zimbro14€

GIN RAW • lima Ka�r12€

12€ STAR OF BOMBAY • limªo
12€ WILLIAM CHASE EXDRY • limªo e gengibre

lisbonita GINBAR
OFFICIAL GIN of

12€

Enjoy your best 
Monkey 47 for only


