


PARA PETISCAR
LIGHT CUISINE

Creme da Horta

Mix de legumes da época com um fio de azeite
Vegetables Cream Soup

Seasonal vegetable blend finished with a drizzle of olive oil

Gambas ao alho *

Gambas salteadas em azeite, alho e ervas aromaticas
Garlic Prawns

Prawns sautéed in olive oil, garlic and aromatic herbs

Tabua de Queijos e Presunto Serrano %

Gouda, queijo apimentado, manchego, presunto serrano, compota, frutos
secos e tostinhas

Cheese and Serrano Ham Board

Gouda, spiced cheese, Manchego, Serrano ham, jam, dried fruits and toast

Salada de Frango

Misto de alfaces, peito de frango, abacate, tomate cherry, molho de queijo,
pickles de pepino e sésamo negro

Chicken Salad

Mixed lettuce, chicken breast, avocado, cherry tomatoes, cheese sauce,
cucumber pickles and black sesame seeds

Salada de Camarao

Misto de alfaces, melao, pickles de cebola roxa, améndoa, guacamole e
croutons

Prawn Salad

Mixed lettuce, melon, red onion pickles, almonds, guacamole and croutons

6€

11€

14€

16€

16€



OS CLASSICOS DE SEMPRE
THE CLASSICS OF ALL TIME

Torrada

P&o transmontano, manteiga e compota

Toast

Traditional Tras-os-Montes bread, butter and jam

Tosta Mista

Pao transmontano, queijo, fiambre e manteiga

Ham and Cheese Toasted Sandwich

Traditional Tras-os-Montes bread, cheese, ham and butter

Tosta de Frango

Pao transmontano, queijo, abacate, tomate, frango assado, cebola frita e
agriao

Chicken Toasted Sandwich

Traditional Tras-os-Montes bread, cheese, avocado, tomato, roast
chicken, crispy onion and watercress

Club Sandwich

Pao de forma, queijo, fiambre, frango, alface, tomate, bacon e ovo
Club Sandwich

Sliced bread, cheese, ham, chicken, lettuce, tomato, bacon and egg

Hamburguer Classico

Hamburguer, bacon, ovo, cheddar, cebola caramelizada, tomate e alface
Classic Burger

Beef burger, bacon, egg, cheddar, caramelised onion, tomato and lettuce

Hamburguer do Chef %

Hamburguer, cogumelos, molho do Chef, chévre e agrido

Chef’s Burger

Beef burger, mushrooms, Chef’s sauce, goat cheese and watercress

Prego em Bolo do Caco %

Pao bolo do caco, bife do lombo, manteiga de alho e queijo
Steak Sandwich in Bolo do Caco Bread

Bolo do Caco bread, sirloin steak, garlic butter and cheese

4€

7€

10€

11€

14€

17€

17€



OS CLASSICOS DE SEMPRE
THE CLASSICS OF ALL TIME

Pizza Margherita

Molho de tomate e mozarela
Margherita Pizza

Tomato sauce and mozzarella

Pizza de Presunto Serrano

Molho de tomate, mozarela, presunto serrano e manjericao
Serrano Ham Pizza

Tomato sauce, mozzarella, Serrano ham and basil

VEGETARIANOS
VEGETARIAN

12€

17€

Pasta al Pesto

Pasta do dia, molho pesto, natas e nozes

Pasta al Pesto

Pasta of the day, pesto sauce, cream and walnuts

9€



SOBREMESAS
DESSERTS

Bolo do Dia

Bolo caseiro
Cake of the Day
Homemade cake

3.5€

Panacotta de Mascarpone e Maracuja x
Mascarpone e calda de maracuja
Mascarpone and Passion Fruit Panna Cotta
Mascarpone and passion fruit sauce

5€

Pudim de Chia

Leite de coco, chia, canela e limao

Chia Pudding

Coconut milk, chia, cinnamon and lemon

5€

Salada de Frutas

Selecéo de fruta do dia

Fruit Salad

Selection of fresh fruit of the day

5€

* Especialidade da Casa
* House Speciality

Taxa de material (maximo 2 unidades) 5€ nao reembolsavel.

Taxa de rolha por unidade 15€.

Nenhum prato, produto alimentar ou bebida, incluindo o couvert pode ser cobrado se nao for solicitado pelo cliente ou por este
inutilizado (conforme Decreto-Lei 10/2015). Os nossos produtos podem conter alergénios. Em caso de duvida consulte os nossos
colaboradores. Valores em Euros com IVA incluido & taxa vigente.

Material Fee (Max 2 units): 5€ non-refundable.

Corcage fee per unit 15€

No dish, food or drink, including couvert, can be charged if not ordered by the client or made unusable (as Decret Law 10/2015). Our

products may contain allergens. If you have any doubt please contact our employees. Amounts in euros with VAT included as per the
current law.



CAFES & CHAS
COFFEE & TEA

Café Espresso
Espresso Coffee

Descafeinado Espresso
Decaffeinated Coffee

Café Americano
American Coffee

Café com leite
Coffee with Milk

Chocolate Quente
Hot Chocolate

Cappuccino

Selecao de Chas e Infusdes
Tea Selection

2€

2€

3€

3€

4€

3.5€

3€



AGUAS E REFRIGERANTES
WATER AND SOFT DRINKS

Agua Sem Gas 37.5cl 2.5€
Still Water 37.5cl

Agua Com gas 25cl 2.5€
Sparkling Water 25cl

Agua Ténica 3€
Tonic Water

Coca-Cola 3.5€
Coca-Cola Zero 3.5€
Fanta Laranja 3.5€

Orange Fanta

Ginger-Ale 3.5€
Ice Tea

Iced Tea 3.5¢
Sprite 3.5€

SUMOS NATURAIS
FRESH JUICES

Limonada 4€
Lemonade
Sumo de Laranja Natural 4€

Fresh Squeezed Orange Juice



BEBIDAS

DRINKS
Jarro Lt Copo
Jug Lt Glass
Sangria Tropical
Vodka, Triple Sec, Gin, Espumante, Sumo de Laranja, Fruta o8€ 9€
Vodka, Triple Sec, Gin, Sparkling Wine, Orange Juice, Fruit
Sangria de Frutos do Bosque o8¢ 9€
Vodka, Triple Sec, Gin, Espumante, Morango, Frutos Vermelhos
Vodka, Triple Sec, Gin, Sparkling Wine, Strawberry, Red Fruits
Copo de Vinho (Selecao AddVerso) 6.5€
Glass of Wine (AddVerso Selection)
Flute de Espumante (Selecao AddVerso) 6.5€
Glass of Sparkling Wine (AddVerso Selection)
Cerveja
Beer
Super Bock 20 cl (garrafa | bottle) 3.5€
Super Bock 33 cl (garrafa | bottle) 4€
Super Bock 35 cl (presséo | draft) 3.5€
Super Bock 50 cl (presséo | draft) 5€
4.5€

Sidra Somersby
Cider Somersby



COCKTAILS CLASSICOS
CLASSIC COCKTAILS

Aperol Spritz
Aperol, Espumante, Agua Gaseificada
Aperol, Sparkling Wine, Sparkling Water

Caipirinha

Cachaga, Lima, Agucar

Cachacga, Lime, Sugar

Moijito

Rum, Xarope de Aclcar, Hortela, Agua Gaseificada
Rum, Sugar Syrup, Mint, Sparkling Water

Moscow Mule
Vodka, Cerveja Gengibre, Sumo Lima
Vodka, Ginger Beer, Lime Juice

Pisco Sour
Aguardente Pisco, Sumo Lima, Clara de Ovo
Pisco Wine Spirit, Lime Juice, Egg White

Negroni
Gin, Campari, Vermouth Rosso
Gin, Campari, Vermouth Rosso

Old Fashioned
Bourbon Whiskey, Acucar, Angostura Bitter, Agua
Bourbon Whiskey, Sugar, Angostura Bitter, Water

Expresso Martini
Vodka, Kahlua, Xarope de Acucar, Café
Bourbon Whiskey, Sugar, Angustura Bitter, Water

10€

10€

10€

10€

10€

10€

10€

10€

Se ndo encontrar o cocktail que procura, consulte o nosso Barman para mais opgoes.
If you don'’t find the cocktail you’re looking for, please ask our bartender for more options.



COCKTAILS DE VINHO DO PORTO
PORT WINE COCKTAILS

Porto Nosferatu
Vinho do Porto Tawny, Licor de Laranja, Clara de Ovo
Tawny Port Wine, Orange liqueur, Egg White

Porto Pink
Vinho do Porto Pink, Lima, Frutos Vermelhos, Ervas Aromaticas
Pink Port Wine, Lime, Red Fruits, Aromatic Herbs

Porto Passion
Vinho do Porto Branco Doce, Maracuja, Lima
Sweet White Port Wine, Passion Fruit, Mint, Lime, Blackberry

MOCKTAILS

9€

9€

9€

Virgem
Sumo Tropical, Puré de Maracuja
Tropical Juice, Passion Fruit Pure

Virgem Mojito
Sumo Lima, Hortela, Agua com gas
Lime Juice, Mint, Sparkling Water

8€

8€



VINHO DO PORTO

PORT WINE 2el
Porto Tawny 6€
Porto Ruby 6€
Porto Branco Dry 7€
Porto LBV 9€
Porto 10 9¢€
Porto 20 15€
Porto 40 40€
BRANDYS, COGNACS E AGUARDENTES
BRANDYS, COGNACS AND GRAPPA 5¢l
Macieira, Brandy 6€
Martell V.S., Cognac 12€
Hennessy, Fine de Cognac 18€
Rémy Martin, Cognac 18€
Nonino, Grappa 13€
CR&F Reserva, Aguardente Velha e
13€

Antiquissima, Aguardente Velha



LICORES

LIQUERS 5cl
Améndoa Amarga 6€
Baileys g€
Cointreau 8€
Disaronno 8¢
Drambuie 9€
Frangélico 7.5€
Grand Marnier 10€
Kahlua 7€
Licor Beirdo 7€
Limoncello 8¢
St. Germain 10€
RUM
RUM 5cl
Bacardi 8€
Planteray 9€
Diplomatico 15€



GIN

GIN Servido com Toénica | Served with Tonic 5cl
Bombay Original 10€
Bombay Sapphire 12€
Bulldog 14€
Hendrick’s 16€
Monkey 47 18€
Beefeater 24 16€
WHISKY
WHISKY 5cl
Cardhu 12 Malt 14€
The Balvenie 12 Malt 20€
Glenfiddich 18 Malt 27€
J.W. Black Label 12 Blended 11€
Bushmills Irish 8€
Jameson Irish 8€
Jim Beam Bourbon 8€
15€

Maker’s Mark Bourbon



VODKA

VODKA 5cl
Absolut 10€
Moskovskaya 8€
Eristoff Black 8€
TEQUILA

TEQUILA 5c¢l
Olmeca 9€
José Cuervo Silver 7€
APERITIVOS

APERITIFS 5l
Martini Rosso, Bianco, Dry 6€
Ricard 7€
Pernod 7€
Campari 7€
Aperol 7€
Lillet Rosé

7€



Siga-nos nas redes sociais e leve um pouco da nossa inspiracao consigo.
Follow us on social media and take a little of our inspiration with you.

TIMBRE HOTELS TIMBRE HOTELS
@timbrehotels @timbrehotels

WWW.TIMBREHOTELS.COM/HEROISMO
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