CAFE DE SAO BENTO®

RESTAURANTE & BAR

EST. 1982

Menu de Almoco | Lunch Menu

SEGUNDA A SEXTA DAS 12H AS 15H | MENU APENAS VALIDO EM DIAS UTEIS
MONDAY TO FRIDAY FROM 12PM TO 3PM | THIS MENU /S ONLY AVAILABLE DURING BUSINESS DAYS

« Entrada e Prato ou Prato e Sobremesa | starter and Main Course or Main Course and Dessert ®
Inclui agua, café ou cha | Includes water, coffee or tea

29€
(1 ENTRADAS | STARTERS D
SALADA VERDE CARPPACCIO DE NOVILHO STEAK TARTARE OSTRAS
GREEN SALAD BEEF CARPACCIO STEAK TARTARE OYSTERS
Com tomate seco Com parmes#o, pimenta rosa, rucula, Lombo de novilho picado, Ao natural com limédo
e parmesao tapenade de azeitona verde temperado como manda e vinagrete
With dried tomato e reducdo de vinagre balsdmico. atradigéo, servido com tostas. 3unidades
and parmesan cheese With parmesan, rose pepper, Chopped veal loin, seasoned Natural oysters,
arugula, green olive tapenade as tradition dictates, lemon and vinaigrette
and balsamic vinegar reduction. served with toasts. 3units
(. PRATOPRINCIPAL | MAINCOURSE |
- ~ BACALHAU A BRAS
3 ¢ i N CODFISH "A BRAS STYLE"
0 FAMOSO BIFE A CAFE DE SAO BENTO BIFE A PORTUGUESA
THE FAMOUS CAFE DE SAQ BENTO STEAK “PORTUGUESE” STEAK Bacalhau desfiado,
X X cebola, batata, azeitona e ovo.
Bife da vazia com molho & Café de Sio Bento, Bife da vazia com alho

Shredded cod with onions,
potatoes, olives and egg.

amesma receita ha 40 anos,

elouro como manda
inspirada no Bife & Marrare,

atradi¢do, acompanhado

acompanhado de batatas fritas aos palitos. de batatas fritas as rodelas. FILETES DE PEIXE-GALO
Served with Café de SGo Bento cream sauce Fried with garlic, iberian JOHN DORY FILLETS
- prepared to the same recipe for over 40 years smoked ham and laurel as
and inspired by the traditional “Marrare steak” tradition dictates and served Com arroz d? tomate
(Lisbon’s traditional steak from the 18" century) with fried potato rounds. emolho tértaro
With tomato rice
— = and tartar sauce
(¥ SOBREMESAS | DESSERTS 1)
CHEESECAKE CASEIRO LEITE CREME CARPACCIO DE ABACAXI SORVETES E GELADOS
DE FRUTOS VERMELHOS THE TRADITIONAL PORTUGUESE PINEAPPLE CARPACCIO (2 SABORES)
MIXED BERRY CHEESECAKE CREME BROLEE

SORBET OR ICE CREAM (2 SCOOPS)

Copo de vinho tinto | Glass of red wine
+7,5€

IVA incluido a taxa legal em vigor | VAT included

Caso tenha alguma restri¢éo alimentar, alergia ou alguma preferéncia, por favor informe-nos.
Ifyou have any restrictions, allergies or preference please let us know.

(@cafedesaobento



