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FOOD & ATLANTIC WINES

ADEGAMAE

ATLANTIC WINES



TAPAS S

& APPETIZERS o0 1 aranc e

Couvert 9,00
Codfish cakes - 3 pieces 6,00
Alheira ball with crunchy sesame - 2 pieces 4,50
Azeitao DOP cheese 11,50
Dried meat board 19,50
Cheese board 19,50
Codfish ceviche 12,50
Codfish “ punheta” 11,00
Bulhao pato style codlish tongues 14,00
Coast prawns with garlic and coriander 24,00
Fried cuttllefish with garlic and coriander maio 12,50
Aged beef pica-pau in a mustard and pickles sauce 16,50

Bife tartar 24.00

Todos os prego com IVA incluidos a taxa legal em vigor.



MENU 3L

ADEGA
SAL NA ADEGA s & e ks

Couvert 9,00 Bulhao pato codfish tongues 14,00
Azeitao DOP cheese 11,50 Costal Prawns with garlic and cilantro 24,00
Soup of the day 7,00 Fried cuttlefish with lime, garlic and 12,50
coriander mayonnaise
Our coast rich soup 12,00
Scarlet Prawn 38,00
Codfish Ceviche 12,50
"Punheta” codfish 11,00
Codfish loin with dry-cured ham on an 24,50 "Lagareiro " baby octopus 28,50
onion and potatoes bed
Clam rice with braised grouper 21,50
Creamy coriander rice with codfish 22,50
neck confit
Creamy tomato rice with cod cheeks 22,50
to "bulhao pato”
Codfish neck on charcoal 22,50
Our Bras Codfish 19,50
Chuleton steak with potato chips and 75,00
Grilled codfish tail 186,00 grilled vegetables (2p)
Samos with grain 19.50 Veal loin with fried polenta, vegetables 34,00

and demi-glace

Codfish curry with basmati rice and 26,00

crunchy almonds Lamb carré, with coriander crust, 46,00

asparagus and rustic potatoes

Portuguese style steak 22,00
Grilled pork belly with hoisin sauce
and lemon maio 22,50
Spinach, macussa cheese and Rocha 17,00
pear salad with red wine reduction
Chicken salad, avocado, pumpkin 16,00 Mushroom Bras 19,50
pickle and yogurt sauce
Quinoa salad with falafel 17,50
Shrimp salad with mango and almonds 26,00
Lemon meringue pie 6,50 Pear in wine with filo pastry and 9,00
mascaporne cream
Our chocolate mousse 6,50
Sweet bean pastry 4,00
Creme bruallée with lime zest 7,00
Seasonal fruit 4,00
Our orange roulade 6,00

Todos os prego com IVA incluidos a taxa legal em vigor.



PAIRING S0l

ADEGA
MENUS o e

Pairing Petiscos

6 wines - 4 tapas

Tasting AdegaMae Silver

Couvert

Fried cuttlefish with lime, garlic and coriander mayonnaise
Codfish * punheta”

Aged beef pica-pau in a mustard and pickles sauce

Sweet been pastry

Pairing Sal na Adega

6 wines - 2 tapas - 4 dishes

Tasting AdegaMae Silver

Couvert

Fried cuttlefish with lime, garlic and coriander mayonnaise
Codfish "punheta”

Our coast rich soup

Codfish loin with dry-cured ham;

Lamb chops with coriander crust, asparagus and rustic potatoes

Our chocolate mousse

Todos os prego com IVA incluidos a taxa legal em vigor.




PAIRING S0l

ADEGA
MENUS o e

Assorted dread basket

Flavoured butter

Codfish cake

Alheira ball with crunchy sesame and honey mustard sauce
Codfish wrap

Our tiborna

Cured cheese

Dry-cured Ham

Pancakes with regional jam

Seasonal fruit

COMPLETE WITH OUR SUGGESTIONS

Baby carrot with ceasar dressing

Spinach, macussa cheese and " rocha” pear salad

Our bras codfish

PAIRED WITH

- 4 wines
Dory Harvest
Adegamae Monovarictals
Adegamae Reserva

- Orange Juice

- Coffee

Todos os prego com IVA incluidos a taxa legal em vigor.




DRINKS Sl

ADEGA
SAL NA ADEGA

Sparkling water 2,00 Artesanal Beer 6,00

Lemon flavoured sparkling water 2,50

Still water 700ml 2,50

LI 0 3,30 Porto Rranneman 10 years 8,50
Porto Kranneman 20 years 15,00
Ginja de Obidos 6,00

Orange, Mango el Aguardente Lourinha XO 8,50
Gin 9,50
Whisky Balvenie single malte 12 anos 12,00

Expresso 1,00 Whisky Nikka from the barrel 12,00

Capuccino 2,00

Tea 10O

Iced tea 10O

Coca-Cola 3,00

Tonic Water 3,00

Todos os prego com IVA incluidos a taxa legal em vigor.



