CAbycades

GASTRO BAR




Torrada | Simple toast 7,50

Tosta / Sandwiche (queijo, fiambre)
Toast / Sandwiche (cheese, ham) 8,50

Tosta / Sandwiche de presunto
Smoked ham toast / sandwiche 13,00

Raviolis de queijo, molho de tomate e espinafres

frescos

Cheese ravioli, tomato sauce and fresh spinach
22,50

Bife de atum a Portuguesa, batata frita, ovo e

presunto

Portuguese style tuna steak, chips, egg and ham
29,50

Salada de alfaces, sésamo e molho césar
Mixed salad, sesame seeds and caesar sauce
11,50

Bife da Vazia a Portuguesa, batata frita, ovo e

presunto

Portuguese-style veal steak, chips, egg and ham
29,50

Salada de salmao fumado, guacamole e molho de
iogurte citrico

Smoked salmon salad, guacamole and citrus
yoghurt sauce 23,50

Bife de atum em bolo do caco, maionese de

salicérnia

Tuna steak in “bolo do caco”, samphire mayonnaise
27,50

Salada de Burrata com molho de manjericao e
pinhao
Burrata salad with basil and pine nut sauce 22,50

Creme de legumes da horta, crocante de
especiarias e batata-doce

Cream of garden vegetables, crunchy spices and
sweet potatoes 9,50

Prego de novilho em bolo do caco, queijo de “Sico” e
tomate seco

Sirloin steak in “bolo do caco”, ‘Sicd’ cheese and
dried tomatoes 27,50

Batatas “bravas” com molho “Aioli” e “abacate
picante”

“Bravas” potatoes with aioli sauce and spicy
avocado 10,00

Hamburguer de novilho, cheddar, ovo, bacon, cebola
e cogumelos

Veal burger, cheddar, egg, bacon, onion and
mushrooms 26,50

Queijo camembert gratinado com mel, ervas e
compota

Camembert cheese au gratin with honey, herbs and
Jjam 23,00

O “melhor pao de 16 do Universo” de ovo ou chocolate
The ‘best sponge cake in the universe’ egg or chocolate
12,50

Tapas do Chefe
Chef's Tapas 23,50

Vitela, salada de queijo e tomate, fritos tradicionais, fruta
Veal, cheese and tomato salad, traditional fried food, fruit

Queijos nacionais com compotas, nozes e tostas
Selection of national cheeses with jams, nuts and
toasts 17,50

Leite creme queimado, améndoas e sorvete de citrinos
Burnt cream milk, almond crumble and citrus sorbet
10,00

Pasta “alla” carbonara a moda de Coimbra e queijo
parmesao

Pasta ‘alla’ carbonara, Coimbra style and parmesan
cheese 23,50

Prato de frutos tropicais e vermelhos
Selection of tropical and red fruits 12,50

Mousse de chocolate, suas “raspas” e frutos silvestres
Chocolate mousse and berries couli 10,00

Pasta a bolonhesa e queijo parmesao
Pasta bolognese and parmesan cheese 22,00

Pizza margherita
Margherita pizza 21,00

Risoto de cogumelos, espigos e azeite de trufa
Mushroom risotto, cabbage sprouts and truffle oil
24,00

Pavlova de morango
Strawberry paviova 12,00



