
“Arcadas” is  an author-dr iven restaurant led by  Chef Ví tor 
Dias ,  who draws inspirat ion f rom the ancestral  gast rono-
mic and cul tural  t radi t ions o f  Quinta das Lágrimas ,  the 
ci t y  o f  Coimbra,  and the Central  Region o f  Por tugal  to 
create dishes that honor this her i tage whi le ref lec t ing 
his indiv idual  personal i t y. Because we are surrounded 
by  centur ies-old convents and monaster ies ,  those t ra-
di t ions—especial ly  in confec t ioner y—are also  honored. 
Another key  element o f  our cuis ine is  Nature ,  so  present 
at  the Quinta ,  which enters the restaurant in the form of 
aromas ,  essences ,  and tex tures .

We value nat ive f lavors and products ,  coming f rom the 
nearby  land and sea,  f rom the Mondego f ie lds (such as 
DOP r ice) ,  f rom the inland mountains (cheeses and goat 
and wi ld  boar meats) ,  and f rom the por t  o f  F igueira da 
Foz  ( f ish ,  shel l f ish ,  and seaweed) ,  ser ved at  “Arcadas” in 
harmony  wi th the rhy thm of  the seasons . We also  use ,  as 
Nature al lows ,  ingredients organical ly  produced on the 
grounds o f  Quinta das Lágrimas ,  such as aromat ic herbs , 
vegetables ,  and f rui t s .

A t  our table we celebrate love ,  inspired by  the t imeless 
stor y  at  the hear t  o f  our essence and 700-year his tor y—
the t ragic and beaut i ful  romance o f  Pedro  and Inês ,  l ived 
at  Quinta das Lágrimas . This e ternal  love is  also  ref lec ted 
in our s ignature wine ,  “Pedro  & Inês .”

In terms o f  wines ,  and because we stand at  the gateway 
to  two impor tant wine regions ,  Bairrada and Dão ,  we 
choose to  highl ight local  product ion on our wine l is t ,  en-
sur ing abundance and qual i t y  in the avai lable selec t ions , 
wi thout forgett ing wines produced in o ther regions o f 
Por tugal  and the world .

M E N U



T H E  H E A R T
Conventual flavors, walnut and pink grapefruit

19,00€

T H E  C L A S S I C
Burnt crème brûlée with thyme ice cream, poppy and 
sesame crisp

18,00€

B A I X O  M O N D E G O  R I C E
Sweet rice cream with cinnamon and citrus aromas

18,00€

T H E  C H O C O L AT E
Peanut ganache, chocolate ice cream  
and nut praline

19,00€

H O N E Y
Honey mousse, Alcobaça apple chutney, and 
rosemary sorbet

17,00€

C H E E S E S
Serra da Estrela, Rabaçal DOP, São Miguel Island 
cheeses with Serra da Lousã honey

22,50

D E S S E R T S

A N G U S
Seared sirloin, chestnut velvet and chips, mushroom 
variations and Baga wine sauce

42,00€

S U C K L I N G  P I G
Slowly confit pork belly, winter leafy greens and 
rhubarb tart

39,00€

B E E F
Braised oxtail, truffled potato cream, wilted spinach 
and sautéed mushrooms

43,00€

T H E  FA I T H F U L  F R I E N D
Confit cod loin, swim bladder, stewed Kennebec potato 
pearls, saffron essence and black garlic emulsion

39,00€

C .  L .  P .
Prawn, lobster, turbot, pumpkin symphony, butter and 
herb cream

45,00€

WH AT  T H E  S E A  G I V E S  U S 
Fish of the day, cuttlefish, cornmeal purée (“xerém”) 
and cockles

42,00€

M E A T S F I S H

F L AV O R S  O F  T H E  S M O K E H O U S E
Smoked eel, lime, parsnip in two textures and sweet 
& sour Japanese sauce

34,00€

F O I E - G R A S
Foie gras terrine, purple fig and late harvest wine 
from Bairrada

34,00€

B U T T E R N U T  S Q U A S H
Creamy squash with cardamom, apple chutney and 
Jerusalem artichoke

23,00€

C A R R O T  &  O R A N G E
Carrot jelly with orange, shimeji pickle, carrot and 
ginger ice cream

26,00€

“ B T ”  E G G
Quince chutney, caramelized walnut and creamy 
Serra da Estrela cheese

24,00€

F I S H  S O U P
Algarve prawn, market fish, cuttlefish and crispy corn 
with seaweed

27,00€

M U S H R O OMS
Mushroom linguine, truffle, and Beira Baixa  
yellow cheese

28,00€

“ C U S C U S ”
Stew of beetroot buckwheat “cuscus” with 
horseradish, celery and hazelnut sauce

25,00€

S T A R T E R S

V E G E T A R I A N  &  V E G A N



F O N T E  D O S  A M O R E S
7 5 , 0 0 €

C H E F ’ S  W E L C OM E

“ B T ”  E G G

Quince chutney,  caramel i zed walnut  and 
creamy  Serra da Es tre la cheese

S U C K L I N G  P I G

Slowly  conf i t  pork be l ly,  winter  leaf y  greens  
and rhubarb  tar t

T H E  H E A R T

Conventual  f lavors ,  walnut  and pink 
grape f ru i t

P E T I T  –  F O U R S

M E N U S

18€ Cheese  supp lement
30€ Wine  par ing  sugges t ion
Menu ser ved  un t i l  2 2pm



M E N U S

M E N U  P E D R O  &  I N Ê S 
C E L E B R A T I O N  O F  T H E 

3 0 T H  A N N I V E R S A R Y 
O F  Q U I N T A  D A S 

L Á G R I M A S
9 5 , 0 0 €

C H E F ’ S  W E L C OM E

F I S H  S O U P

Algar ve prawn, marke t  f ish ,  cu t t le f ish  
and cr ispy  corn wi th seaweed

C .  L .  P .

Prawn, lobs ter,  turbot ,  pumpkin symphony, 
but ter  and herb  cream

B E E F

Braised ox ta i l ,  t ru f f led potato  cream, wi l ted 
spinach ,  and sautéed mushrooms

T H E  C L A S S I C

Burnt  crème brûlée wi th thyme ice cream, 
poppy  and sesame cr isp

P E T I T -  F O U R S

18€ Cheese  supp lement
35€ Wine  par ing  sugges t ion
Menu ser ved  un t i l  2 2pm



M E N U S

M E N U  A R C A D A S
1 2 0 , 0 0 €

C H E F ’ S  W E L C OM E

F O I E  G R A S

Foie gras terr ine ,  purple f ig  
and late har ves t  wine f rom Bairrada

F L AV O R S  O F  T H E 
S M O K E H O U S E

Smoked ee l ,  l ime ,  parsnip  in two  tex tures and 
sweet  & sour Japanese sauce

WHAT  T H E  S E A  G I V E S  U S

Fish o f  the day,  cu t t le f ish ,  cornmeal  purée 
( “ xerém”)  and cockles

A N G U S

Seared s i r lo in ,  chestnut  ve lve t  and chips , 
mushroom var iat ions and Baga wine sauce

P I N E A P P L E  T E X T U R E S

T H E  C H O C O L AT E

Peanut  ganache ,  chocolate ice cream  
and nut  pra l ine

P E T I T - F O U R S

18€ Cheese  supp lement
45€ Wine  par ing  sugges t ion

Menu ser ved  un t i l  2 1pm



M E N U S

M E N U  V E G A N /
V E G E T A R I A N

7 5 , 0 0 €

C H E F ’ S  W E L C OM E

B U T T E R N U T  S Q U A S H

Creamy  squash wi th cardamom, apple 
chutney  and Jerusalem ar t ichoke

C A R R O T  &  O R A N G E

Carro t  je l l y  wi th orange ,  sh ime j i  p ick le ,  carro t  
and ginger  ice cream

“ C U S C U S ”

Stew o f  bee troot  buckwheat  “cuscus”  wi th 
horseradish ,  ce ler y  and haze lnut  sauce

H O N E Y

Honey mousse, Alcobaça apple chutney  
and rosemary sorbet

P E T I T - F O U R S

35€ Wine  par ing  sugges t ion
Menu ser ved  un t i l  2 2pm



The  p r epa ra t i ons  p r e sen ted  we re  p l anned  as 
a  comp le t e  e xpe r imen t ,  i n  c ase  o f  d i v i s i on 
o f  d i shes  w i l l  b e  added  t o  t he i r  c o s t  10 , 00€ 
i n  t he  c ase  o f  s t a r t e r ,  v ege t a r i an  o r  des se r t 
d i shes  and  1 5 ,00€  i n  t he  c ase  o f  f i sh  and 
mea t  d i shes .

Dea r  cus tomer ,  i f  y ou  a r e  a l l e r g i c  t o  any 
subs t ance ,  p l ease  ask  one  o f  ou r  emp lo yees 
f o r  c l a r i f i c a t i on  r ega rd ing  the  l i s t  o f  a l l e r gens 
p r e sen t  i n  each  o f  t he  ava i l ab l e  d i shes .

Decreto-lei  10/2015 , de 16 de janeiro - “No dish , 
food product or drink , including the couver t ,  may 
be charged i f  i t  is not requested by the customer 
or is rendered unusable by the customer.”

Va t  i nc luded

The re  i s  book  o f  c omp la in t s


