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COUVERT

A simple, flavorful start

FIRST FLAVORS ¥ 0 T©
Azores Butter, Marinated Olives, Quinta da Boeira
Olive Qil, and Alentejo Bread

DE®SIDE BITES

Starters & Snacks

GREEN BEAN TEMPURA 1 ¥ & ©

A reinvented classic with Beetroot Hummus and
Black Garlic Mayo. Crunchy, colorful, and soulful.
CRAB & SHRIMP CROQUETTES @ O %

Crispy and filled with creamy Crab and Shrimp

* CheS's suggestion

MINI DUCK & ORANGE PIES g il
Tender pastry, Rich Filling, and a Citrus touch.
Little bites of Winter

CAPTAIN'S GRIILS

Charcoal Grill Specialties
Grilled over 100% organic Charcoal, served with 2 sides of your choice

FRESH FISH FROM 31 DE JANEIRO MARKET <
Fresh-from-the-sea Fish, kissed by the grill
and seasoned with Simplicity.

OCTOPUS FROM THE ALGARVE COAST <
Tender and smoky, with the authentic taste
of the southern Coast

COD LOIN WITH GARLIC OLIVE OIL <
A classic reinvented with simplicity and elegance

TIGER PRAWN Y {
Grilled with Herb Butter and Lemon.
A luxury from the sea

BEEF STRIPLOIN
Thick-cut Beef Striploin,
seared over flame and seasoned

P

CELERY SHELLFISH GLUTEN
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SULFITES

SOUPS

Captain’s Broths

TOMATO SOUP § ¥ O 6
Velvety Tomato Cream with low-temperature
Egg and Crispy Croutons

GRANDMA MARIA'S CHICKEN BROTH $ O 6
Family recipe with free-range Chicken, Mint,
and Cornbread

ROASTED PUMPKIN CREAM O 8 © 6
With Ginger, Orange, and toasted Seeds

SAUTEED MUSHROOMS WITH GARLIC @ Of6 9
& LEMON THYME
Crispy Outside, Juicy inside

SAILOR-STYLE EGGS O ¥ $ S 14
Creamy Eggs with Sweet Potato,
Sautéed Shrimp, Mushrooms, Seaweed,

and Island Cheese

ROASTED CHORIZO WITH HONEY & ROSEMARY O Qﬁ 10
Served with rustic Bread and Garlic Butter

CARVAO

IR0

QRACS
Herb Rice
Kale & Garlic “Migas”
Mashed Potatoes with Hazelnut Butter
French Fries
Seasonal Vegetables Roasted with Honey
Rich Salad with Seaweed

§f €0 s 6

SoY MoLLUSCS MUSTARD PEANUTS TREE NUTS

¥

SESAME
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NAVIGATOR'S DISHES

Flavors of home, echoes of the ocean @saldanhamar
€

SEAWEED & MUSHROOM RISOTTO f§ § # © S 19

Creamy, aromatic, and full of Umami. A plant-based dive into the Atlantic

THE COD THAT COULD BE “A BRAS” <« © O

Half-Cured Cod, Straw Potatoes, low-temperature Egg. Tradition with the Chef’s twist 24

p T
MONKFISH AND SHRIMP RICE <Y A f $
Fresh Monkfish, Shrimp and Razor Clams. A robust and ocean-flavoured dish 24

SEAPICA-PAU Y © 0 ¥ s
Octopus, Razor Clams, Clams, and Chorizo with Pickles and grilled Bread. 21
LA hearty snack full of flavor and tradition

»* Chef's sw%cs’how

CLAY POT GOAT A ¥ OB ) 27
Meaty, intense and aromatic. A rustic journey to the heart of Portuguese cuisine,
served with soul and without restraint

SHIP'S HEILM SAIADS  BEIOW DEGC SWEETS

Light flavors, deep roots Desserts
HALF-CURED TUNA SALAD < O 19 APPLETART § § 0 © & 6
Lettuce, Fresh Vegetables, and Boiled Egg. With Almond Crumble and Cinnamon Ice Cream.
A salad with a french accent and portuguese soul Sweet, warm, and comforting
% | CHICKEN & ALMONDS # < i O 17 “TIPIEDADE” SPONGE CAKE {§ 0 © S 6
% | Chicken Breast, Parmesan, Almonds, Anchovies, Soft and moist, served with Cinnamon Ice Cream
& | and Caesar Dressing. Crunchy, creamy, and Raspberry Crumble
3 | and with an exotic touch
* PUMPKIN TEXTURES {540 © = 8

WITH COTTAGE CHEESE
Dense, crunchy and surprising.
A contrast of textures and flavours

CHEF'S PAJAMA § @ 06s 9
Surprise selection of four desserts.
For those who can’t choose just one
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\

Price in Euros. V — Vegetarian. People with dietary restrictions or allergies who wish to know the ingredients used should contact the manager. No
dish, food product or drink, including the cover charge, can be charged if it is not requested by the customer or is unusable by him. Complaints
book available. VAT Included.
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COUVERT CALLDS
Um comeco simples e cheio de sabor [ CAPITAO
COUVERT DO NAVEGANTE % iR 4 ;E S?Bai -
Manteiga dos Acores, Azeitonas Marinadas, » (SOPA DE TOMATE 7 @ 0 6
Azeite da Quinta da Boeira e Pao Alentejano g Creme Aveludado de Tomate com Ovo a Baixa
% | Temperatura e Croutons Crocantes
w
* CANJA DA VO MARIA i O 6
Receita de Familia com Frango do Campo,
Hortela e Broa de Milho
CREME DE ABOBORA ASSADA @ ONiN%) 6
Com Gengibre, Laranja e Sementes Tostadas
PETISCS [© CONVES
Entradas & Petiscos
PEIXINHOS DA HORTA {3 ¥ & © 9 COGUMELOS SALTEADOS § O § © 9
Classico reinventado com Humus de Beterraba COM ALHO E TOMILHO-LIMAO
e Maionese de Alho Negro. Crocante, colorido Crocantes por fora, suculentos por dentro.
. e cheio de alma Um petisco que aquece
3 - )
s | CROQUETES DE SAPATEIRAE CAMARAD O § © & 10 OVOSAMARUIO O ¥ § A& 14
2 | Crocantes e recheados com Creme de Sapateira e Ovos cremosos com Batata-Doce, Camarao
Y| Camardo. Um luxo em forma de petisco Salteado, Cogumelos, Algas e Queijo da llha.
D - Um prato que sabe a Mar e meméria
* MINI EMPADAS DE PATO COM LARANJA { {] 10 10
Massa tenra, recheio rico e toque CHOURICO ASSADO COM MEL E ALECRIM O SHQ’
citrico. Pequenos pedagos de Inverno Servido com Pao Rustico e Manteiga de Alho.
Fumo, docura e tradigao
Especialidades da Grelha
Grelhado em Carvao 100% Biolégico, com 2 acompanhamento a escolha
PEIXE FRESCO DO 31 DE JANEIRO < { 23

Sabor puro do Mar, grelhado no ponto derto

POLVO DO ALGARVE & 26

Tenro e fumado, com o sabor auténtico da costa Sul AOOW?M\{‘WCMOS
Arroz Malandrinho de Ervas

LOMBO DE BACALHAU COM AZEITE DE ALHO < 26 Migas de Couve e Alho

Puré de Batata com Manteiga de Avela
Batata Frita

CAMARAO TIGRE ¥ 50 Legumes da Estacdo Assados com Mel

Salada Rica com Algas

Classico reinventado com simplicidade e elegéncia

Grelhado com Manteiga de Ervas e Limao

NACO DA VAZIA 26 7
Carne suculenta, grelhada com alma e tempero ﬂg&ﬁﬁ'{

LACTOSE PEIXE ovo AIPO MARISCO GLOTEN SULFITOS SOJA MoLUSCOS MOSTARDA AMENDOIM FRUTOS SECOS SESAMO

\) P« 0t ¥ VA § OO0 80 &
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PRATOS DE NAVEGALDR

Sabores de casa, ecos do oceano

@saldanhamar

€
RISOTTO DE ALGAS & COGUMELOS i § % © S 19
Cremoso, aromatico e cheio de Umami. Um mergulho vegetal no Atlantico
0 BACALHAU QUE PODIA SER ABRAS < § O
Bacalhau % Cura, Batata Palha, Ovo a baixa temperatura. Tradigcdo com um toque do Chef 24
— ~ A
S| ARROZ DE TAMBORIL E CAMARAD < A f
f Tamboril fresco do Mercado, Camarao e Lingueirdo. Um prato robusto e cheio de mar 24
S| PICA-PAUDOMAR ¥ 1) ¥ &
3’| Polvo, Lingueirdo, Améijoas e Chourico com Pickles e Pao Grelhado. 21
* | Um petisco robusto, cheio de sabor e tradi¢éo
CABRITO NA PUCARA A ¥ © 0 () 25
Carnudo, intenso e perfumado. Uma viagem rustica ao coracdo da Cozinha Portuguesa,
Servida com alma e sem pudor
Sabores leves, raizes profundas Sobremesas
ATUM %2 CURA ARTESANAL < O 19 TARTEDEMAGA 0 4 0 O & 6
Alface, Legumes Frescos e Ovo Cozido. Uma salada Com crumble de améndoa e Gelado de Canela.
com sotaque Francés e alma portuguesa Doce, quente e reconfortante
=2 — —— ——————
Jj FRANGO E AMENDOAS ¥ < { O 17 PAO DE LO TIPIEDADE {} ¥ O © S 6
| Peito de Frango, Parmesdo, Améndoas, Anchovas Fofo e himido, servido com gelado de Canela
'g e Molho Caesar. Crocante, cremoso e com e Crumble de Framboesa
3’| um toque exdtico i
b TEXTURAS DE ABOBORA £ ¥ O © & 8
COM GELADO DE REQUEIJAOD
Denso, crocante e surpreendente.
Um contraste de texturas e sabores
@ PUAMA DO CHEF £ § O © S 9
Selegédo surpresa de 4 sobremesas.
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Para quem nao consegue escolher sé uma

Preco em Euro. V — Vegetariano. Alguns dos pratos desta carta podem conter alergénios. Para mais informagdes agradecemos que solicite a lista
de ingredientes ou peca conselho junto da nossa equipa. Nenhum prato, produto alimentar ou bebida, incluindo o couvert, pode ser cobrado se nao
for solicitado pelo cliente ou por este for inutilizado. Livro de reclamagdes disponivel. IVA incluido a taxa legal em vigor.



