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EMENTA
LUNCH

ALMOCO

DAIRWINS CAFE
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Reservas:
TIf.: +351 21 048 02 22
e-mail: reservas@darwincafe.com
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EMENTA

ALMOCO

LUNCH

COUVERT: Pao, paté, azeitonas, manteiga (por pessoa)
bread, paté, olives and butter (p.p.)

Creme de agriao com ovo escalfado
Watercress velouté with poached egg

Canja de améijoas com massinha croufons e coentros
Clam broth with peperini pasta, croutons and coriander

Ostras (unidade)
Oysters (unit)

Carpaccio de novilho com ricula, parmesao e vinagrete
Veal carpaccio with arugula, parmesan cheese and vinaigrette

Ceviche de robalo com ovas de salmao
Bass and salmon eggs ceviche

Tartaro de salmao com manga e sementes de sésamo torrada

Salmon tartare with mango and roasted sesame seeds

Ovos mexidos com alheira
Scrambled eggs with ”Alheira” (Portuguese poultry sausage)

Burrata com tomate cherry assado, azeitonas pretas, azeite
de trufa e rebentos

Burrata with roasted cherry tomatoes and black olives in truffle oil

Améijoa a “Bulhiao Pato”
Clams “Bulhdo Pato” style

Prato de presunto
Cured ham plate

€2,50

€4,50

€7,50

€3,50

€17,50

€18,50

€17,50

€10,50
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€17,00

€25,50

€23,00
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Salada de camarao com beterraba e mini-legumes assados
Shrimp, beetroot and roasted mini vegetables salad

Salada César com amendoim torrado
Caesar salad with roasted peanuts

Salada de grao, pastel de bacalhau com tinta de choco
Chickpea and cuttlefish ink infused codfish croquette salad

Salada de legumes grelhados, gratinados com parmesao
Roasted vegetables and parmesan gratin salad

Tagliatelline com camarao, molho de tomate e coentros
Tagliatelline with shrimp, tomato sauce and coriander

Spaghettini com pica-pau de novilho
Spaghettini with sautéed diced veal

Cotovelinhos com vieiras, endivias e cogumelos gratinados
Scallops with elbow pasta, endives and gratin mushrooms

Risotto de ostras com ervas frescas
Oyster risotto with fresh herbs

Risotto de camarao e polvo com tomate seco e coentros

Shrimp and octopus risotto with sun-dried tomato and coriander

Risotto de alheira com ovo estrelado
“Alheira” (Portuguese poultry sausage) risotto with fried egg

Risotto de Pato confitado, espinafres, cogumelos e molho
de laranja

Duck confit risotto with spinach and mushrooms in orange sauce

Risotto preto com duo de salmao, cogumelos e coentros

Cuttlefish ink risotto with salmon duo, mushrooms and coriander
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€18,50

€18,00

€17,50

€17,50

€23,00

€21,50

€24,50

€24,00

€23,50

€22,00

€23,00

€22,50
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EMENTA

ALMOCO

LUNCH

Filetes de peixe espada preto com risotto de espargos e tomate
cherry assados

Black swordfish fillets with asparagus risotto and roasted cherry
tomatoes

Caril de camarao tigre com arroz basmati
Tiger prawn curry with basmati rice

Lombo de Garoupa com batatinhas de cebolada, brécolos e salsa
Grouper fillet with onion sautéed baby potatoes, broccoli
and parsley

Lombo de bacalhau lascado, crosta de azeitona preta, puré

de batata doce e grelos salteados

Flaked codfish fillet with black olive crust, sweet potato mash and
sautéed turnip greens

Lombo de salmao sobre legumes verdes salteados com azeite
de alho
Salmon fillet with garlic oil sautéed greens

Tentaculos de polvo sobre esmagada de batata-doce e échalotes
confitadas
Octopus tentacles with sweet potato mash and confit shallots

Bras de bacalhau, pimentos assados azeitonas e coentros
Codlfish “Brds” style with roasted peppers, olives and coriander

Bife de atum sobre risotto de améijoas e coentros
Tuna steak with clam and coriander risotto

Lombo de robalo com risotto de espinafres de lima
Bass fillet with spinach and lime risotto

Inclui IVA a taxa em vigor

€22,00

€32,50

£€29.50

€24,00

€22,00

€24,50

€22,50

€29,50

€32,00




EMENTA

ALMOCO

LUNCH

Hambiirguer com molho de natas, ovo estrelado, batata frita
e esparregado

Hamburger in cream sauce with fried egg, creamed spinach and
French fries

Lombinhos de pato sobre risotto de laranja
Duck breast fillets with orange risotto

Plumas de porco preto, batatinhas grelhadas, grelos salteados
e maca assada
Black pork fillets with grilled baby potatoes, sautéed soft sprouts
and baked apple

Bife do lombo sobre batatinhas salteadas com maca e tomate
assado com ervas frescas
Tenderloin steak with sautéed baby potatoes, apple, roasted tomatoes

and fresh herbs

Costeleta de novilho com puré de batata e espinafres salteados
Veal cutlet with mashed potato and sautéed spinach

Coxa de pato confitada sobre risotto de maracuja
Confit duck thigh with passionfruit risotto

Entrecote grelhado com nabica e grelos salteados com azeite e alho
Grilled entrecote with garlic oil sautéed turnip greens and soft sprouts

Bife da vazia com molho de Queijo da Serra, puré de batata e salada
Short loin steak in “Serra” cheese sauce with mash potato and salad

MENU INFANTIL:
Children’s menu (up to 12 years old))

Bifinhos de frango com batata frita/ Spaghettini com salmao
Chicken fillets with French fries/ Salmon Spaghettini

Uma bola de gelado
Ice-cream Scoop

€22,00

€23,50

€24,50

€31,50

£26,50

€23,50

€26,50

€27,50

€12,00



