


  



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

COUVERT 
Bread, Olives tapenade and Virgin Olive Oil 

 

 
STARTER 

Curd Cheese with Honey, Nuts, and fig jam  

   

FISH 
Lucrino sea Bream 

Sea bream Filet in a bed of veetables and Salted Potatoes, Drizzled with Green Sauce turn this plate into a 
flavourful Experience that you will want to repeat. 

 

MEAT 
Pork Tenderloin with Sautéed Chestnuts and honey 

The Romans did not know potatoes, so this dish follows their culinary traditions. It is accompanied by 

vegetables, chestnuts and honey, with the latter being an ubiquitous condiment in Roman times. 

 

DESSERT 

Roman pudding 

 

 

PVP:  33,00€ 
Drinks not included  

 

 

  



Symbology for gluten-free dishes 
 

All prices presented in this menu include 

the current VAT 
 
 

Half Board and Full Board Regimes: 
 

Includes: Soup or STARTERS, Main Dish and Dessert, From the signalized 
dishes 

 
Children: soup, Childrens’s Menu and Dessert  

 
In case you choose a dish that is not included in your regime, you will be 
charged the difference from the most expensive dish in the same category 

 

 

 

 

 

 

 

 

 

 

 

  



 

 

 

 

 

 

 

 

 

 

  
 
 
SOUPS 

 

   

 Vegetable Cream Soup with Toasted Almonds   3,00€ 

 Chestnut Cream Soup with a Touch of Cream  4,00€  

   

 

 STARTERS  

   

 “Alheira” Pearls and Rabaçal Cheese With red Onion Jam   4,50€ 

 Curd Cheese with Honey, Nuts, and fig jam    4,00€  

 scrambled eggs with traditional portuguese sausage   5,00€ 

 Traditional Cheese and Sausages Board  11,00€ 

 Shrimp Flambé with Garlic 19,00€ 

 

 

 
 

 - Option included in Half-Board 

 

  
 
 
 

 

  
 
COUVERT 

 

   

 Rabaçal Cheese, Olives tapenade, Mushroom Paste, Virgin 

Olive Oil, Compound Butter and Selection of Bread 
 5,00€ 



 
 
 
 
 
 
 
 

 

 

 

SALADS 

   

 Mixed Salad   

 

 3,50€ 

 Smoked Salmon Salad 

Smoked Salmon, Honey, Lettuce selection, Cherry Tomatoes, Croutons, 

Balsamic Vinegar, and fleur de sel. 

 

 9,50€ 

 Duecitânia Caprese Salad     

“Rabaçal” Fresh Cheese, Tomato, Lettuce Selection, Red Onion, Nuts, 

Balsamic Vinegar, and fleur de sel. 

 

7,00€ 

 Vegetarian Salad 

Lettuce Selection, Cherry Tomatoes, Cucumber, Red Onion, Dried Fig, 

Croutons, Nuts, and Balsamic Vinaigrette 

 

7,00€ 

 Caesar Salad 

Iceberg Lettuce, Cherry Tomatoes, Caesar Sauce, Croutons and Chipped 

Parmesan 

 

9,00€ 

 Shrimp Caesar Salad 

Iceberg Lettuce, Cherry Tomatoes, Caesar Sauce, Peeled Shrimp, 

Croutons, and Chipped Parmesan 

 

14,00€ 

 

 

Chicken Caesar Salad 

Iceberg Lettuce, Cherry Tomatoes, Caesar Sauce, Chicken Breast, 

Croutons, and Chipped Parmesan 

10,50€ 

 

 

 
 

 - Option included in Half-Board 

 

 

 



 

 

 

 

 

 

 

 

 

 
 - Option included in Half-Board 

 

 

 

 

  

FISH 

 

   

 Lucrino sea Bream  14,50€ 

 This Sea Bream fillet on a bed of vegetables and salted potatoes drizzled with 

green sauce will become a flavourful experience that you will want to repeat. 

 

   

 Salmon Tranche  15,50€ 

 The grilled salmon seasoned with lemon thyme, brought together with the 

softness of its side dishes, make this dish a healthy and surprising combination 

of flavours.  

 

   

 Lagareiro – Style Octopus 16,50€ 

 Be sure to try this famous octopus recipe with salty roasted potatoes and Migas 

Serranas, well sprinkled with olive oil made from our own olives. 

 

   

 Codfish with Broa Crust (Portuguese Corn Bread) 17,50€ 

 The traditional codfish combined with corn broa and onion confit, 

accompanied by roasted potatoes and turnip greens, shall bring a unique 

experience to your palate. 

 

   



 

 

 

 

 

 

  

 

MEAT 

 

   

 Chicken Confit with Nuts and Dried Fruits  14,00€ 

 A mixture of flavours drizzled with demi-glace sauce, nuts and dried 

fruits, combined with a mixed salad and homemade oregano-flavoured 

fried potatoes.  

 

 

 Pork Tenderloin with Sautéed Chestnuts and Honey  15,00€ 

 The Romans did not know potatoes, so this dish follows their culinary 

traditions. It is accompanied by vegetables, chestnuts and honey, with the 

latter being an ubiquitous condiment in Roman times. 

 

 

 Chanfana - Typical Portuguese Dish    16,00€ 

 A typical regional dish, chanfana is composed of goat meat that is slow-

cooked in a wood oven. It is accompanied by boiled potatoes and sautéed 

greens, which will allow you to taste one of the 7 wonders of Portuguese 

gastronomy.  

 

 

 Grilled Beef Steak 18,00€ 

 The Beef Steak on the top of roasted vegetables followed by potatoes au 

gratin promise you a unique experience. 

 

 

 Rabaçal  Sirloin 23,00€ 

 Beef tenderloin with “Rabaçal” cheese sauce, garnished with dried fruits 

rice, followed by a tomato and cucumber salad flavoured with oregano 

and fleur de sel. 

 

 
 

 - Option included in Half-Board 

 

 

 



 

 

 

 

 

 

 

  

PIZZAS 
 

   

 Margherita Pizza 

Tomato Sauce, Mozzarella Cheese and Cherry Tomatoes 

 

 11,50€ 

 Al Funghi Pizza 

Tomato Sauce, Mozzarella Cheese, Ham and Mushrooms  

  

 12,50€ 

 Rabaçal Pizza 

Tomato Sauce, Mozzarella Cheese, Rabaçal Cheese, Black Olives, Cherry 

Tomatoes and Red Onions 

13,50€ 

  

PASTA AND RISOTTOS 
 

   

 Linguini with Roasted Vegetables 

Linguini with roasted vegetables and cherry tomatoes, sautéed with 

tomato sauce and finished with Parmesan slices. 

 

12,00€ 

 Mushroom Risotto  

Mushroom risotto with parmesan and truffle flavour 

 

13,00€ 

 Shrimp Risotto  

Shrimp risotto with parmesan and shellfish balsam 
16,50€ 

  - Option included in Half-Board 

 



 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

   VEGAN 

 

   

   

 Quinoa Salad   

Quinoa on a bed of mixed lettuce, garnished with nuts, dried fruits and 

Orange slices 

 

 

10,00€ 

 

 

Vegetable Wrap 

Wrap garnished with roasted Vegetables in a Port reduction 

 

 

 

 

12,00€ 

 

 FOR THE LITTLE ONES 

 
 

 Fish Sticks with Rice and Salad 

 

7,00€ 

 Spaghetti Bolognese 

 

9,00€ 

 Chicken Breast with French Fries and Salad 8,50€ 

 
  - Option included in Half-Board 

 



 

 

 

 

 

 

 

  

  

  

 Desserts  

   

 Pineapple pie drizzled with jam 4,00€ 

 traditional Baked apple   

 

4,00€ 
 

 Roman Pudding  4,00€ 
 

 Baked Cheesecake with Strawberry Jam 4,50€ 

 Almond Pie 4,50€ 
 

 Fruit Variation 4,50€ 
 

 Chocolate Petit Gâteau and Tangerine Ice Cream 5,50€ 
 

 Cream Cheese Filo Cake with Honey, Walnuts and 

Pumpkin Jam 

7,50€ 

   
 

 Chef’s Trilogy (Roman Pudding, cheesecake and Pineapple Pie) 11,00€ 
 

   

 We recommend accompanying your dessert with:  
 

 Port Wine Ruby 5cl  4,50€ 
 

 Setúbal Moscatel 5cl (quinta da bacalhoa) 4,50€ 
 

 Madeira Wine (Meio doce) 6cl  4,50€ 
 

 
  - Option included in Half-Board 

 





  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

WINE BY THE GLASS (15cl)  

  

Flavoured Wine 
(lightly flavoured wine with herbs from Dueça)  5,00 € 

White Wine Lapa dos reis (regional) or Vila Real (Douro)  
 

4,00 € 

Red Wine Lapa dos Reis (regional) or Vila Real (Douro) 

 
4,00 € 

Sparkling Wine Lapa dos Reis Brut (regional)  
 

4,00 € 

HOUSE WINES  

WHITE  

Vila Real (Douro) 
Mineral Character, Medium Body, Fruity, Fresh and Crunchy 
Viosinho, Malvasia Fina, Fernão Pires 

12,00€ 

Lapa dos Reis (regional) 
Golden Shades, Balanced and Soft Tannins  
Arinto, Fernão Pires 

13,50€ 

Encosta da Criveira (regional) 
Light and Beautiful Color, Fresh and Aromatic 

      Arinto, Fernão Pires 
 

18,00€ 

  

RED  

Vila Real (Douro) 
Fruity, Young and Balanced 
Tinta Barroca, Tinta Roriz, Touriga Franca, Touriga Nacional 

12,00 € 

Lapa dos Reis (regional) 
Fruity, and high Acidity  
Touriga Nacional, Tinta Roriz 
 

12,00 € 

Lapa dos Reis Reserva (regional) 
Full-Bodied, Expressive, Wild Berries and Soft Tannins 
Touriga Nacional, Bastardo 
 

16,00 € 

Encosta da Criveira (regional) 
Violet Shades, Aromatic, Delicate and Thin 
Baga, alfrocheiro, Touriga Nacional 

22,00 € 



 

 

 

GREEN WINE REGION 

 

WHITE  

Muros Antigos Escolha 
Fruity, Floral and Low Acidity 
Alvarinho, Loureiro, Avesso 

15,00 € 

Muros Antigos Alvarinho 
Intense Aroma, Tropical Fruits and Persistent 
Alvarinho 

24,00 € 

  

ROSÉ  

Barrete 
Salmon colour, fresh with strawberry and raspberry notes 
Padeiro de Basto 

15,00 € 

  

TRÁS-OS-MONTES  

WHITE  

Casal Faria  
Fresh,citric with floral aromas, beautifully balanced and good acidity 
 Viosinho, Códega-de-Larinho 

14,00 € 

  

RED  

Casal Faria  
Fresh and well-balanced with spices and cocoa notes, long and persistent 

aftertaste         
Tinta Amarela,Tinta Roriz e Touriga Nacional 

 

14,00 € 

Casal Faria Reserva  
Ruby colour with fruity aroma and vanilla nuances, good acidity, full-

bodied and fine finish 
        Tinta amarela, Bastardo e Tinta Franca 

22,00 € 

  

ROSÉ  

Quinta de Arcossó 
Salmon colour wih primary aromas of red fruit. In the mouth it shows 

volume, acidity and fruit flavors, such as strawberry and apricot 
      Bastardo 

 

19,00 € 

 
 
 
 
 
 
 

 



 
 

DOURO  

WHITE  

preguiça 
Fruity aroma, especially tropical fruits such as passion fruit. Full-bodied, 

soft and smooth 
Malvasia fina 
 

19,00 € 

Hasso 
Citrus in colour, exuberant on the nose with intense fruity and floral 

notes. Fresh, mineral and long on the palate 
Rabigato, Viosinho, Códega de Larinho, Donzelinho  

 

20,00 € 

Terras do Grifo  
Citric colour, tropical notes, white and citric flowers, fresh and alive 
Viosinho, Gouveio Real, Rabigato, Malvasia Fina 

22,00 € 

  

RED  

100 Hectares  
Wild Berries and Cherries, Fruity 
Touriga Nacional, Tinta Roriz, Touriga Franca 
 

15,00 € 

Teoria Reserva 
Violet color, marked by aromas of black fruits, spices and vanilla. It has a 

structure of firm and elegant tannins 
Touriga Nacional, Touriga Franca, Tinta Roriz 
 

16,00 € 

Bafarela Reserva  
Intense Color, Floral Notes, With Persistent and Long Ending  
Touriga Nacional, Touriga Franca, Tinta amarela 
 

19,00 € 

Hasso 
 Garret colour. Pronounced aroma of ripe black fruits and wild berries. Full 

bodied, firm but soft tannins, long and very persistent finish 
Touriga Nacional, Tinta Roriz, Touriga Franca 

 

20,00 € 

Terras do Grifo  
Ruby, Wild Berries Aroma, Wood, Round and Soft  
Touriga Nacional, Touriga Franca, Tinto Cão, Sousão 
 

22,00 € 

Preguiça Reserva 
Intense ruby color, complex aroma with notes of red fruit, floral, balsamic 

and vanilla. On the palate it is full-bodied, tannic and with a long finish 
Touriga franca, Touriga Nacional, Tinta Roriz 
 

23,00 € 

  

ROSÉ  

Conde de Monsul 
Dry pink in color, with a young, citrusy and aromatic aroma. Fresh, smooth 

and elegant 
Touriga Nacional, Touriga Franca 
 

14,00 € 

Terras do Grifo  
Pale pink colour, it has fresh aromas with hints of strawberry and raspberry. 

Elegant, with good acidity and a long, persistent finish. 
Touriga Nacional, Touriga Franca 
 

22,00 € 

 
 
 
 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 
 
 
 

 
 
 

DÃO  

WHITE  

Ribeiro Santo  
Floral Aromas, Tropical and Light Vanilla, Buttered on the Palate 
Encruzado, Mavalsia Fina 
 

14,00 € 

OPTA 
Delicate aroma of White fruits (apple and pear), Fresh, full-bodied, strong 

mineral palate with exceptional volume in the mouth. Creamy and elegant 
aftertaste 

Encruzado 
 

20,00 € 

Pedro e Inês 
Seductive, White Pulp Fruits and White Flowers Aroma  
Encruzado, Mavalsia Fina 

 

45,00 € 

Quinta da Alameda Reserva 
Fresh fruit, white flowers with good aftertaste, invigorating and appetizing 
encruzado 

45,00 € 

RED  

Ribeiro Santo  
Violet colour with red berries and cherry notes, velvety 
Touriga Nacional, Tinta Roriz e Alfrocheiro 
 
 

14,00 € 

OPTA 
Purple colour, expressive aroma of violets, currant and cassis. Full-bodied, 

soft tannins with floral and black fruits flavour. Complex, rich and lingering 
finish 

Touriga Nacional 
 

20,00 € 

Ribeiro Santo Reserva 
Intense Ruby, Black Fruit, Cardamom and Pink Pepper  
Touriga Nacional, Tinta Roriz e Alfrocheiro 
 

22,00 € 

Pedro e Inês 
Seductive, Cocoa Notes, Pink Pepper and Cloves 
Touriga Nacional e Alfrocheiro 
 

45,00 € 

Ribeiro Santo Grande Escolha 
Charming colour, elegante aroma and exuberant taste 
Touriga Nacional, Alfrocheiro, Tinta Roriz e tinto cão 
 

50,00 € 

Ribeiro Santo Vinha da Neve 
Noble black fruit aroma, textured in the mouth, with excelent tannins and 

good acidity 
Touriga Nacional, Alfrocheiro e Tinto Cão 

70,00 € 



 

 

BEIRA ATLÂNTICA 

 

WHITE  

São Domingos  
Citric and floral, Fresh 
Bical, Maria Gomes 

 

13,00 € 

Quinta das Bágeiras 
Traditional, Citric Aromas with Evolution to Honey  
Maria Gomes, Bical 

 

18,00 € 

Pai Abel  
Bergamot Notes and Dry Flowers, Spices, Minerals, Confectionery 
Maria Gomes, Bical 

 

45,00 € 

  

RED  

Quinta das Bágeiras 
Wild Berries, Spices, Balanced Tannins 
Baga, Touriga Nacional 
 

18,00 € 

Ataíde Semedo Reserva 
Full-bodied and complex, ripe fruit 
Baga, Touriga Nacional 
 

21,00 € 

Casa Do Canto reserva 
Clean looking wine, elegant and complex aroma. Fruity taste, excelente 

volume of wine in the mouth with distinct persistence.  
Baga, Touriga Nacional e Merlot 

 

22,00 € 

Quinta das Bágeiras Reserva 
Expressive, Red Berries, Spices, Dry Herbs 
Baga, Touriga Nacional 
 

25,00 € 

Avô Fausto 
Traditional, Elegant and Fresh, Red Berries 
Baga, Touriga nacional 
 

45,00 € 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

LISBOA, PENÍNSULA DE SETÚBAL AND VALE DO TEJO 

WHITE  

Prova Régia  
Crystalline, Citric and Floral, Fresh and Intense 
Arinto 
 

16,00 € 

Vidigal 
Citrus color. Aroma of white fleshed fruits, citrus fruits. The palate is fresh 

with well-integrated acidity, minerality and a long finish 
Chardonnay, Arinto  

 

21,00 € 

Ninfa Maria Gomes  
Floral, Mineral, Fruity and Voluminous 
Maria Gomes 
 

24,00 € 

Plátanos  
Vibrant colour, citric aroma with some wood and long-lasting taste 
Viosinho 

25,00 € 

RED  

Periquita 
        Red fruit, jam sensation and soft wood 
        Castelão, Trincadeira 
 

15,00 € 

Ninfa Escolha 
Red Berries, Pepper, Fresh and Textured  
Touriga Nacional, Alfrocheiro, Aragonez 

30,00 € 

  

ALENTEJO  

WHITE  

Anas 
Fresh, intense and elegante 
Antão Vãz, Verdelho, arinto 
 

14,00 € 

.com 
Yellow lemon colour, more fruity than floral, enthusiastic in aroma 

expression, bright and fresh, very good aftertaste 
Antão Vãz, verdelho e Viognier 
 

15,00 € 

José Piteira 
Citrus colour, young and fruity aroma with hints of lime and green apple. In 

the mouth it is a soft wine with balanced freshness and a long finish 
Diagalves, Arinto, Roupeiro 

15,00 € 

  

RED  

Anas 
Intense, fruity, vibrant, this wine reflects the unique terroir of origin 
Alicante Bouschet, Syrah, aragonêz 
 

14,00 € 

José Piteira 
Concentrated violet-rubi colour, intense nose, aromas of black fruits, balsamic 

and some tabacco. Full-bodied, with round tannins and good persistence 

Alfrocheiro, Alicante Bouschet, Aragonez, Moreto, Trincadeira 
 

15,00 € 

Arundel Petit 
Intense ruby colour, red and black fruit with elegant aroma, long-lasting 
Temperanilho, Syrah, Trincadeira, Alicante Bouschet 
 

30,00 € 

Herdade do Sobroso Reserva  
Deep garnet colour, complex aroma with notes of ripe red fruit, jam and 

chocolate, long and intense finish 
Aragonez, Trincadeira, Alicante Bouschet, Alfrocheiro 

35,00 € 



 

   

SPARKLING WINE  

  

Lapa dos Reis (Regional) Brut 
Dry Fuits, Soft Tannins, Fresh and Dry 
Arinto e Baga 

 

13,00 € 

Lapa dos Reis Reserva Rosé (Regional) Brut 
Tropical Fuits, Wild Berries, Soft Tannins 
Pinot Noir 

 

16,00 € 

São Domingos Meio Seco 
Floral and Soft Taste 
Bical, Maria Gomes, Malvasia Fina, Gouveio Real 

 

14,00 € 

Pedra Lascada Extra Bruto 
Diamond pink colour, fresh and vibrant aroma characterised by fruit notes. 

In the mouth it stands out for its intense foam, fine bubbles and persistence. 
Baga 
 

18,00 € 

Quinta das Bágeiras Brut 
Fresh Fruit with Lemonade Notes, Natural  
Maria Gomes, Bical, Baga 
 

19,00 € 

  

 

CHAMPAGNE 
 

Moët & Chandon  
Bright Fruity, Seductive Taste and Elegant Maturity  
Pinot Noir, Pinot Meunier e Chardonnay 

70,00 € 

  

SPECIALTY DUECITÂNIA  

Mead (Digestive – 5cl) 5,00 € 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

  

  

WATERS AND JUICES  

Mineral Water 0,5 l 2,00 € 

Mineral Water 1 l 2,50 € 

Sparkling Water 25 cl 1,50 € 

Sparkling Water 0,75 l 2,50 € 

FRIZE  

Currant 2,00 € 

Lemon 2,00 € 

NORDIC  

Ginger Ale 2,00 € 

Tonic 2,00 € 

NATURAL JUICE (Orange, pineapple or Red Berries) 4,00 € 

COMPAL NÉCTAR  

Peach 2,00 € 

Mango 2,00 € 

Red Berries 2,00 € 

FANTA  

Orange 2,00 € 

ICE TEA Nestea  

Lemon 2,00 € 

Peach 2,00 € 

Mango-Pineapple 2,00 € 

COCA COLA 2,00 € 

COCA COLA zero 2,00 € 

SPRITE 2,00 € 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

SANGRIA 
 

White 1,5 l 12,50 € 

Red 1,5 l 12,50 € 

Royal 1,5 l 18,00 € 

  

BEER and Ciders  

Sagres, Sagres Bohemia 33 cl 2,50 € 

Super Bock, Super Bock Stout 33 cl 2,50 € 

Super Bock non-alcohol 33cl 2,50 € 

Bandida do pomar - apple 33 cl 2,50 € 

Bandida do pomar – Red Berries 33 cl 2,50 € 

Super Bock Draught Beer 25 cl 2,00 € 

Super Bock Draught Beer 50 cl 4,00 € 

Craft Beer - 5 Chagas - American IPA 33cl 5,00 € 

Craft Beer - 5 Chagas - Imperial Black 33cl 5,00 € 

  

COFFEE  

Espresso Coffee, Decaffeinated, Carioca 1,50 € 

Latte 2,50 € 

  

TEAS AND INFUSIONS  

Black Tea, Green Tea, Earl Grey  1,50 € 

Chamomile, Lemon Balm, Linden, Mint, Red Berries 1,50 € 

“Chá de Pégasus”  

(Homegrown Herbs Infusion) 
3,00 € 


