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UARDA-MER

ROTISSERIE + WINE CELLAR
TO “SHARE"
0 S WELCOME TO OUR TABLE - WE ARE THRILLED TO HAVE YOU HERE. HARD + SOFT
) ALL DISHES WERE DESIGNED WITH LOVE + MADE TO SHARE
DEVILLED EGGS TABASCO + SMOKED PAPRIKA BEER (33CL) 4/4,5
PILSNER / IPA
BREAD + CHICKEN BUTTER + OLIVES 4
WINE BY THE GLASS 6 709
HONEY GLAZED CARROTS 7 "AIN CHARACTER WHITE / RED / ROSE / ORANGE
FETA + GREEK YOGHURT DIP, MINT
LEAVES, HAZELNUTS ENERGY MIXERS 8
GIN TONIC / WHIKSY COKE / VODKA
CROQUETTES (3 PCS) 8 ROTISSERIE FREE-RANGE CHICKEN SODA / RUM COKE / PORTO TONIC
HALF 34
ROASTED CHICKEN + PARMESAN SERVED WITH GRATIN DAUPHINOIS,
CROQUETTES, GRIBICHE SAUCE SALAD, HOMEMADE MAYO + GRAVY QUARTER 18 COCKTAILS -
ESPRESSO MARTINI / PASSIONATA /
ENGLISH GARDEN / SPICY MARGARITA
ROASTED CHICKEN RILLETTES 8 WE RECOMMEND HALF A ROASTED CHICKEN
BEER + BROTH CHICKEN SPREAD (COLD) FOR 2/3 EATERS RICARD 5
ZUCCHINI + STRACIATELLA (SMALL/BIG)  10/14 GUARD'ALMOND 6
ZUCCHINI, RUCULA, BLACK CHERRIES, AMARGUINHA, VINHO VERDE, LEMON
STRACIATELLA, ALMONDS, THYME
OTHER MAINS oORT WINE :
CHICKEN SANDWICH 10 4 WHITE / TAWNY
SHREDDED ROASTED CHICKEN, GRAVY, STRANGOLAPRET!
PICKLES, BAGUETTE + SALAD SPINACH-POTATO-PARMESAN GNOCCHI, SOFT DRINKS 3
BURNT BUTTER, SAGE, HAZELNUTS COKE / COKE @ / GRENADINE SYRUP /
REQUIREMENTS CORDON BLEU CREGULAR/MAXI) 16/20 FINT SYROP
CHICKEN + TURKEY, SEASONAL CHEESE, SOFT DRINKS 4
DARK CHOCOLATE MOUSSE 5 GREEN PEAS SPICY GINGER BEER / 0% BEER /
HAZELNUTS, CARAMEL, SEA SALT CLUB MATE / LIMONATA
FRIED CHICKEN BURGER 15
TARTE TATIN 6/10 PANKO FRIED CHICKEN, GRIBICHE, ROMAINE, KOMBUCHA °
CARAMELIZED APPLES PIE, VANILLA CHEDDAR, PICKLES + FRIES OR SALAD CHERRY / LEMON

ICE CREAM, FRESH THYME 1€/PERSON WILL BE ADDED TO THE BILL FOR WATER COVERAGE - PRICES ARE IN € WITH IVA INCLUDED
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0VO APIMENTADO TABASCO + PAPRIKA

CENOURAS CARAMELIZADA COM MEL

FETA + MOLHO DE IOGURTE GREGO,
HORTELA, AVELA

CROQUETES (3 PCS)

FRANGO GRELHADO + PARMESAQ
CROQUETES, MOLHO GRIBICHE

FRANGO GRELHADO RILLETTES
CERVEJA + CALDO PASTA (FRIO)

COURGETTE + STRACIATELLA SALADA

CURGETE, RUCULA, CEREJAS
PRETAS, STRACIATELLA,
AMENDOAS, TOMILHO

FRANGO SANDUICHE

FRANGO GRELHADO DESFIADO, MOLHO,
PICKLES, BAGUETE + SALADA

REQUISITOS

MOUSSE DE CHOCOLATE
AVELAS, CARAMELO, SAL

TARTE TATIN

MACA CARAMELIZADA, GELADO DE
\ BAUNILHA, TOMILHO FRESCO

PARA “PARTILHAR"

2

PAO + MANTEIGA DE FRANGO + AZEITONAS 4

10/14

10

6/10

SERAO ACRESCENTADOS 1€ POR CADA PESSOA PARA COBERTURA DE AGUA -

ROTISSERIE + VINHOS

BEM-VINDO A NOSSA MESA - ESTAMOS ENTUSIASMADOS POR
TE-LOS AQUI. TODOS OS PRATOS FORAM PENSADOS COM

AMOR + FEITOS PARA PARTILHAR

MAIN
CHARACTER ENERGY

FRANGO DO CAMPO ASSADO

SERVIDO COM GRATIN DAUPHINOIS,
SALADA,MAYO CASEIRO + MOLHO

METADE 34
QUARTO 18

RECOMENDAMOS A METADE DO FRANGO GRELHADO
PARA 2/3 COMEDORES

OUTROS PRATOS

STRANGOLAPRETI e

NHOQUE DE ESPINAFRE-BATATA-PARMESAO,
MANTEIGA QUEIMADA, SALVIA, AVELAS

CORDON BLEU (REGULAR/MAXI) 16/20
FRANGO + PERU, QUEIJO SAZONAL,

ERVILHAS

FRANGO BURGER -

FRANGO FRITO COM PANKO, GRIBICHE, ALFACE ROMANA,

CHEDDAR, PICLES + BATATA FRITA OU SALADA

PREGOS EM € COM IVA INCLUIDO

BEBIDAS

CERVEJAS (33CL)
PILSNER, IPA

VINHO A COPO

BRANCO / TINTO / ROSE /
CURTIMENTA

MIXERS

GIN TONIC / WHIKSY COKE / VODKA
SODA / RUM COKE / PORTO TONIC

COCKTAILS

ESPRESSO MARTINI / PASSIONATA /
ENGLISH GARDEN / SPICY MARGARITA

RICARD

GUARD’ALMOND
AMARGUINHA, VINHO VERDE, LIMAO

PORTO
WHITE / TAWNY

SOFT DRINKS

COKE / COKE @ / GRENADINE SYRUP
/ MINT SYRUP

SOFT DRINKS

GINGER BEER / ©@% BEER / CLUB
MATE / COKE/ COKE @ / LIMONATA

KOMBUCHA
CHERRY / LEMON

4/4,5
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