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SALDANHA MAR

RESTAURANT
€ €
COUVERT SOUPS
A simple, flavorful start Caldos do Capitao
FIRST FLAVORS 1 { T® 4 > TbMATO SOUP 0 O 6
Azores Butter, Mari.nated Olives, Quinta da Boeira jé Velvety Tomato Cream With a Soft-Boiled Egg
Olive Oil, and Rustic Alentejo Bread & | and Crispy Croutons.
*
GRANDMA MARIA’S CHICKEN BROTH % @) 6
A family recipe with Free-Range Chicken, Mint,
and Cornbread.
Starters & Snacks
GREEN BEAN TEMPURA { | &% © 9 ADMIRAL'S CARPACCIO ¥ O § © 14
A classic reimagined with Beet Hummus and Black Black Angus Beef Carpaccio with Pistachios,
Garlic Mayo. Crispy, Colorful, and full of Soul. Arugula and Balsamic. Raw elegance with a
Portuguese soul
(on o Ve 12
= | TOMATO & FRESH CHEESE i $ OB SAILOR-STYLE EGGS O ¥/ @ S 14
%w’ Tomato Carpaccio layered with creamy Requeijao, Creamy Eggs with Sweet Potato, Sautéed
& | Vibrant Basil Pesto, and Caramelized Walnuts. A Shrimp, Mushrooms, Seaweed, Onions and
* | refreshing harmony of textures Island Cheese. A dish that tastes like the sea
and memory.
SHIPWRECK BITES % il 8

Golden Croquettes filled with Rich Game Sausage,
Paired with Velvety Black Garlic Mayo and Tangy
Sauerkraut. A bold bite that’s smoky, savory, and

utterly irresistible ZERO
CAPTAIN'S GRIILS

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

CARVAO

FRESH FISH FROM 31 DE JANEIRO MARKET < { 23
Fresh-From-The-Sea Fish, Kissed by The Grill
and Seasoned with Simplicity.

OCTOPUS FROM THE ALGARVE COAST < 26
Succulent Algarve Octopus, gently charred .
for a smoky finish _ S\ACS_

Cilantro Rice
COD LOIN WITH GARLIC OLIVE OIL < 26 Basma.tl Rice
Half-cured Cod Loin drizzled with Garlic-infused Mashed Potatoes with Hazelnut Butter
Olive QOil French Fries

Sweet Potato Chips

TIGER SHRIMP & § 38 Sauerkraut
Grilled to perfection, bathed in Herb Butter Seaweed Salad

and brightened with Lemon
BEEF STRIPLOIN 26

Thick-cut Beef Striploin, seared over flame
and seasoned

Yocortizassnso s
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* Bestseller

* Bestseller

SALDANHA

RESTAURANT

NAVIGATOR'S DISHES

Flavors of home, echoes of the ocean

SEAWEED & MUSHROOM RISOTTO §§ § & © S

MAR

@saldanhamar

€

19

A velvety Risotto infused with seaweed and mushrooms. Deeply savory, beautifully balanced

COD LOIN IN CALDEIRADA SAUCE < ©

Tender Cod Loin, half-cured and gently simmered with baby vegetables in a traditional caldeirada sauce

24

MONKFISH & RAZOR CLAM RICE < { A f @

Carolino Rice soaked in rich Seafood Broth, with Monkfish, Razor Clams, and Shrimp. A soulful dish

that speaks of tides, nets, and coastal kitchens

SEAPICA-PAU ¥ 0 ¥ &

26

21

Tender Octopus, Razor Clams, and juicy Clams Mingle with smoky Chorizo, House Pickles, and grilled
Country Bread. A vibrant, seafaring feast bursting with bold coastal flavors

——

SHIP'S HELM SAIADS

Light flavors, deep roots

HALF-CURED TUNA SALAD < O 19
Crisp Lettuce, Garden-Fresh Vegetables, and a
Perfectly Boiled Egg — a Nicoise-style salad with a
Portuguese soul
NORTHERN SALMON § <™ 18
Delicate Smoked Salmon meets Earthy Beetroot,
Juicy Orange and a drizzle of Honey Vinaigrette. A
refreshing dance of sweet, smoky, and citrusy notes
—
| TROPICAL CHICKEN O {j < 17

Juicy Grilled Chicken with Sweet Pineapple, Shaved
Parmesan and Creamy Caesar Dressing. A tropical
ktwist on a classic
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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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BEIOW DEGC SWEETS

Desserts

APPLETART 0 0 O &
With Almond Crumble and Cinnamon lce Cream.
Sweet, warm, and comforting

TIPIEDADE SPONGE CAKE () @ 06

Fluffy Sponge Cake with a molten heart, paired
with Cinnamon Ice Cream and a touch of
Raspberry Crumble

RED BERRY PAVLOVA { @ 0O
Crisp meringue with Red Berries, Lemon Curd,
and Passion Fruit. Light, vibrant and bursting

CHOCOLATE TEXTURES ¥ 0 © &
Three Chocolates, Pistachio and Salted Caramel.
A dream for chocolate lovers

CHEF'S PAJAMA 40 © S
Surprise selection of 4 desserts.
For those who can't choose just one
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PORTUGUES

Menu

SALDANHA MAR

RESTAURANTE
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* Bestseller

COUVERT )

Um comeco simples e cheio de sabor

PRIMEIROS SABORES ! 0 [ © 4
Manteiga dos Acores, Azeitonas Marinadas,
Azeite da Quinta da Boeira e Pao de Alentejano

PETISOS [ CONVES

Entradas & Petiscos

PEIXINHOS DA HORTA © ¥ &% © 9
Classico reinventado com Humus de Beterraba e
Maionese de Alho Negro. Crocante, colorido e

cheio de alma

TOMATE & REQUENAD 5 ¥ © & 2
Carpaccio de Tomate com Requeijao, Pesto e
Nozes Caramelizadas. Fresco, Cremoso e com um
toque de dogura

8

BOCADOS DO NAUFRAGIO $ il

Croquetes de Alheira de Caga com Maionese de
Alho Negro e Chucrute. Intensos, Rusticos e
Viciantes

GRELHALD [ CAPITAO

SALDANHA MAR

RESTAURANTE

* Bestseller

SOPA
Caldos do Capitao

(-SOPA DE TOMATE ) § O
LCreme Aveludado de Tomate com Ovo a Baixa

Temperatura e Croutons Crocantes

CANJA DA VO MARIA ¥ O
Receita de Familia com Frango do Campo,
Hortela e Broa de Milho

CARPACCIO DO ALMIRANTE @ ONiN%
Novilho Black Angus com Pistachio, Rucula
e Balsamico. Elegancia crua com alma
portuguesa

OVOSAMARUIO O ¥ | A s

Ovos Cremosos com Batata-Doce, Camarao
Salteado, Cogumelos, Algas e Queijo da Ilha.
Um prato que sabe a mar e meméria

CARVAO

2RO

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 certo

POLVO DO ALGARVE <. 26
Tenro e Fumado, com o sabor auténtico da Costa Sul

LOMBO DE BACALHAU COM AZEITE DE ALHO < 26
Classico reinventado com simplicidade e elegéncia

CAMARAO TIGRE ¥ 38
Grelhado com Manteiga de Ervas e Liméao

NACO DA VAZIA 26
Carne Suculenta, Grelhada com alma e tempero

g «& O

T ¥ ¥ A

LACTOSE PEIXE ovo AIPO MARISCO GLOTEN SULFITOS

Aoovw?m\/»wcvﬁ 0s
Arroz Malandrinho
Arroz Basmati
Puré de Batata com Manteiga de Avela
Batata Frita
Chips de Batata-Doce
Chucrute
Salada Rica com Algaste

§ 0 S 6 %

S0JA MOLUSCOS MOSTARDA AMENDOIM FRUTOS SECOS SESAMO

14

14
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SALDANHA MAR

RESTAURANTE

PRATOS [ NAVEGALDR

Sabores de casa, ecos do oceano

Salmao Fumado, Beterraba, Laranja e Vinagrete
de Mel. Frescura e Contraste em cada garfada

FRANGO TROPICAL O § < 17
Peito de Frango com Abacaxi, Parmesao e Molho
Caesar. Crocante, Cremoso e com um toque exético
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RISOTTO DE ALGAS & COGUMELOS §§ § # © S 19

Cremoso, Aromatico e cheio de Umami. Um mergulho vegetal no Atlantico

LOMBO DE BACALHAU A CALDEIRADA < €

Bacalhau % Cura com Legumes e Molho de Caldeirada. Tradi¢do com um toque de chef 24
— _ I

ARROZ DE TAMBORIL & LINGUEIRAO < Y $

Arroz Malandrinho com Tamboril, Lingueirao e Camarao. Um prato que conta histérias de mar 26

PICA-PAUDO MAR ¥ © 0 ¥ S

Polvo, Lingueirdo, Améijoas e Chourico com Pickles e Pao Grelhado. Um petisco robusto, 21
L cheio de sabor e tradi¢éo

Sabores leves, raizes profundas Sobremesas

ATUM "2 CURA ARTESANAL < O 19 TARTEDEMAGA § 40 & & 6

Alface, Legumes Frescos e Ovo Cozido. Com Crumble de Améndoa e Gelado de Canela.

Uma Salada com sotaque francés e alma portuguesa Doce, quente e reconfortante

SALMAO DO NORTE @ T 18 PAO DE LO TIPIEDADE { @ 06 6

Fofo e Himido, servido com Gelado de Canela
e Crumble de Framboesa

PAVLOVA COM FRUTOS VERMELHOS § 5 06Ss 8
Leve, Crocante e Frutada.
Um final feliz com sabor a verao

TEXTURAS DE CHOCOLATE § § O © & 8
Trés Chocolates, Pistachio e Caramelo Salgado.
Um sonho para os amantes de cacau

PIJAMA DO CHEF { @ 06 s 9
Selecéo surpresa de 4 Sobremesas.
Para quem nao consegue escolher s6 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.



