TRAVES

RESTAURANTE



“A minha comida é mar e fogo.

E fumeiro, eucalipto, pinheiro e videira.

Sabores que conheco e transponho para os pratos,
criando experiéncias que apelam a todos os sentidos”

“My food is sea and fire.
I's smoke, eucalyptus, pine and vines.
Flavors that | know and put into my dishes,

creating experiences that appeal to all senses”

Chef Tiago Bonito
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ENTRADAS TRAVES

STA RTE RS RESTAURANTE

Couvert (por pessoa)

Selecéo de Pao, Manteiga e Spread Caseiros, 5€
Azeite Extra Virgem

Couvert (per person)

Selection of Bread, Homemade Butter and Spread,

Extra Virgin Olive Oil

Tartaro de Beterraba 13€
Humus de Gréo de Bico, Chalota, Laranja, Mostarda, Alcaparra
Beetroot Tartar

Chickpea Hummus, Shallot, Orange, Mustard, Capers

Carpaccio de Polvo [

Molho Verde, Gel de Pimento Assado, Azeitona
Octopus Carpaccio
Traditional Green Sauce, Roasted Red Pepper Gel, Olive

Camarao Selvagem 20€
Chilli, Coentros, Alho, Pao Bao

Wild Prawn

Chilli, Coriander, Garlic, Bao Bun
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ENTRADAS TRAV

STA RTE RS RESTAURANTE

Tartaro de Atum 18€
Molho XO, Abacate, Pickles de Abacaxi, Citrinos, Alga Nori

Tuna Tartar

XO Sauce, Avocado, Pickled Pineapple, Citrus, Nori Seaweed

Tatin

Figo, Presunto Serrano 30 meses, Queijo de Cabra 15€
Tatin

Fig, 30-Month Aged Serrano Ham, Goat's Cheese

Pastel de Leitao 14€

Massa Tenra, Alface Cogolho, Gel de Laranja
Suckling Pig Pastry
Pastry Dough, Little Gem Lettuce, Orange Gel






PRINCIPAIS TRAVES

MAIN COURSES RESTAURANTE

Arroz do Mar (2 pax) 59€
Algas, Lula e Camaréo, Berbigao e Coentros

Seafood Rice (2 people)

Seaweed, Squid and Prawns, Cockles and Coriander

Bacalhau a Bras 30€

“Bras”, Cebola Confit, Azeitona Preta, Sabayon
“Bras”, Confit Onion, Black Olive, Sabayon

Peixe da Lota 20€
Couve Flor, Pak Choy, Beurre Blanc, Mag¢a Granny Smith,
Cerefdlio

Today’s Fresh Fish

Cauliflower, Pak Choi, Beurre Blanc, Granny Smith Apple,
Chervil

26€

Cuscus de Vinhais V

Tomate Seco, Manjericao, Parmesao, Améndoa
“Vinhais” Cuscos

Sun-Dried Tomato, Basil, Parmesan, Aimond






PRINCIPAIS TRAVES

MAIN COURSES RESTAURANTE

Arroz de Forno (2 pax) 55€
Costela Mendinha, Charcutaria Tradicional Portuguesa

Oven-Baked Rice (2 people)

Pork Rib, Traditional Portuguese Charcuterie

Naco de Novilho 34€
(inclui um molho e um acompanhamento do Chef)

Ribeye Steak

(includes one Chef's sauce and one side dish)

Molhos do Chef | Chef’'s Sauce
Chimichurri ou Jus de Carne | Chimichurri or Meat Jus 4€
Molho Trufado | Truffle Sauce 5€

Acompanhamentos | Side Dishes
Arroz Branco | Batata Rustica | Salada de Tomate e Cebola Roxa 5€
White Rice | Rustic Potatoes | Tomato & Red Onion Salad

Magret de Pato 29€
Gratin de Batata Doce, Legumes Sazonais, Molho Madeira

Duck Magret

Sweet Potato Gratin, Seasonal Vegetables, Madeira Sauce






SOBREMESAS TRAVES

DESSERTS RESTAURANTE

Texturas de Citrinos

Bergamota, Yuzu, Flor de Laranjeira, Manjericéo, Liméo
Citrus Textures

Bergamot, Yuzu, Orange Blossom, Basil, Lemon

12€

Mil Folhas de Pastel de Nata 11€
Creme de Pastel de Nata, Porto LBV, Café, Canela

Mille-feuille of Pastel de Nata

Portuguese Custard Cream, LBV Port, Coffee, Cinnamon

Chocolate Branco & Framboesa 12€

Chocolate Branco, Framboesa, Hibisco, Ruibarbo
White Chocolate & Raspberry
White Chocolate, Raspberry, Hibiscus, Rhubarb

18€
Selecao de Queijos Nacionais

Compota, Frutos Secos e Tostas Caseiras
Selection of National Cheeses
Homemade Jam, Nuts and Homemade Toast

Pregos com IVA a Taxa em Vigor. Nenhum prato, produto alimentar ou bebida, incluindo o
couvert, pode ser cobrado se nao for solicitado pelo cliente ou por este for inutilizado.
Existem menus especiais vegetariano, vegano, gluten-free e dairy-free. Caso seja alérgico
ou intolerante a algum alimento, por favor informe os nossos colaboradores. Telemdveis,
smartphones e tablets autorizados mas sem som. Existe livro de reclamagoes.

Prices include VAT at the prevailing rate. No dish, food product or drink, including the
couvert, can be charged if not requested by the customer or by the customer is unused. If
you are allergic or intolerant to any food, please inform our staff. Mobile phones,
smartphones and tablets allowed but no sound.

There is a complaints book.
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