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Os Nossos Menus

Our Menus

Executivo (Almoços de Segunda-feira a Sexta-feira das 12:30 às 15:30) 
Almoço Chef Signature (Almoços de Segunda-feira a Sexta-feiradas 12:30 às 15:30) 
Jantar Chef Signature (Jantares de Segunda-feira a Sexta-feiradas 19:30 às 22:30)

Executive (Lunch from Monday to Friday from 12.30pm to 3.30pm)
Chef Signature Lunch (Lunch from Monday to Friday from 12.30pm to 3.30pm) 
Chef Signature Dinner (Monday to Friday dinners from 7.30pm to 10.30pm)

VAT included at the legal rate in force. This establishment has complaints book. No dish, food or drink, including the couvert can be charged if not requested by the customer or if the customer doesn’t consume it 
(Decree-Law No 10/2015 of January 16th - art. 135). Allergen statement: some of our products may contain allergen ingredients, among others. If you wish a specific information, please ask one of our employees (Reg. EU 1169/2011).



Ceviche Espadarte & Maracujá 

Entrecôte c/ Tri-color de puré

Polvo Olive

Salmão Grelhado c/ Molho Teriaki

Tataki de Atum

Jarret de Cordeiro c/ Inhame

Ovo BT com Puntillitas

Pato Confitado

ENTRADAS

CARNE

PEIXE

STARTERS

MEAT

FISH

Espadarte, Maracujá, Lima, Mel

Entrecôte maturado 250g, Ovo, Legumes, Batata

Polvo no forno, Puré de Batata Doce, Legumes

Salmão, Molho Teriaki, Legumes Salteados

Atum, Azeite, Molho de Soja, Púre de Batata Roxa 

Borrego, Inhame Crocante, Cogumelos, Cenoura

Ovo, Lulas mini, Panado com farinha de Milho

Perna de Pato, Batata Gratin, Molho de Laranja

Swordfish, Mango, Lime, Honey

Aged Entrecote, Egg, Vegetables, Potato

Baked Octopus, Sweet Potato Purée, Vegetables

Salmon, Teriaki Sauce, Sauteed Vegetables

Tuna, Olive Oil, Soy Sauce, Purple Mashed Potatoes

Lamb, Crispy Yam, Mushrooms, Carrot

Egg, Baby squid, Corn Flour Breaded

Duck Leg, Gratin Potatoes, Orange Sauce

17€

28€

28€

24€

16€

27€

12€

24€

Swordfish & Passion Fruit Ceviche

Lamb w/ Yam

“Olive” Octopus

Grilled Salmon w/Teriaki Sauce

Tuna Tataki

Lamb w/ Yam

LT Egg with Puntillitas

Duck Confit





MENU KIDS

SOBREMESAS

Entrada

Fruta Laminada

Prato Principal

Seleção de Gelados

Sobremesas

Crème Brûlée de Café

Mil Folhas do Chef

Suspiro OLIVE

Mascarpone

Creme de Legumes

Fruta da época

Esparguete à Bolonhesa ou Bife de Frango com Arroz e Batata Frita ou Douradinhos 
com Arroz

Vários sabores à escolha

Mousse de Chocolate ou Fruta Laminada

Leite, Ovos, Natas, Açucar, Café

Ovos, Natas, Açucar, Frutos Vermelhos

Ovos, Natas, Açucar, Frutos Vermelhos

Bolacha, Ovos, Açucar

Vegetables Soup

Seasonal fruit

16€

8€

8€

8€

9€

9€

12€

Starter

Sliced fruit

Main Course

Selection of Ice Cream

Dessert

Coffee Crème Brûlée

Chef’s Millefeuille Cake

OLIVE Merengue Cookie

Spaghetti Bolognese or Chicken with Rice and Fries or Fish Sticks with Rice

Various flavors to choose from

Chocolat Mousse or Sliced Fruit

Milk, Eggs, Cream, Sugar, Coffee

Eggs, Cream, Sugar, Berries

Eggs, Salt, Sugar, Berries

Cream, Mascarpone, Cookies, Eggs, Sugar

DESSERTS



R. Almirante Cândido dos Reis, 64
2500-125 – Caldas da Rainha 

Tel:  +351 262 839 320 · +351 961 775 165


