
PÃO, FOCACCIA, BANHA, AZEITE E AZEITONAS MARINADAS
BREAD, FOCACCIA, LARD, OLIVE OIL & MARINATED OLIVES

SELEÇÃO DE QUEIJOS, DOCE DE ABÓBORA E NOZES
CHEESE SELECTION, PUMPKIN JAM & WALNUTS

SOPA TAILANDESA DE FRANGO
THAI CHICKEN SOUP

SOPA FRIA DE TOMATE, PASTEL DE BACALHAU E
MAIONESE DE CITRINOS
COLD TOMATO SOUP, CODFISH CAKE AND CITRUS MAYO

ASAS DE FRANGO E MOLHO DE BARBEQUE
CHICKEN WINGS AND BBQ SAUCE

SALADA DE QUINOA, LEGUMES ASSADOS E ESPARGOS
QUINOA SALAD, ROASTED VEGETABLES & ASPARAGUS

SALADA DE FRANGO E QUINOA, LEGUMES ASSADOS E ESPARGOS
CHICKEN SALAD AND QUINOA, ROASTED VEGETABLES & ASPARAGUS

SALADA NIÇOISE - atum, feijão verde, batata, ovo e mix de alfaces
NIÇOISE SALAD - tuna, green beens, potato, egg and mix of lettuce

PIADINA COM FALAFEL - espinafres, alface, beterraba, húmus, iogurte
FALAFEL PIADINA WRAP - spinach, lettuce, beetroot, hummus, yogurt
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Os preços são em €uros e incluem IVA e serviço à taxa legal. Nenhum prato, 
produto alimentar ou bebida, incluindo o Couvert, pode ser cobrado, se não for 
solicitado pelo cliente ou por este inutilizado. Por favor, indique todas as suas 
alergias e intolerâncias alimentares com antecedência.

All our prices are in €uros and include VAT and service. No dish, food product or 
drink, including the Couvert, shall be charged unless it is ordered or rendered 
unusable by the costumer. Please state all allergies and food intolerances in 
advance.



BIFE DE ATUM, PURÉ DE AIPO E BATATA RATTE E MOLHO DIANE
TUNA STEAK, CELERY AND RATTE POTATO PUREE AND DIANE SAUCE

ROSBIFE DE NOVILHA D’ AIRE, PURÉ DE AIPO E BATATA RATTE E 
MOLHO DIANE
ROAST BEEF, CELERY AND RATTE POTATO PUREE AND DIANE SAUCE

LINGUINI COM CAMARÕES E AMÊIJOAS
LINGUINI WITH PRAWNS & CLAMS

TAGLIATELLE VERDE, MOLHO DE TOMATE, ESPINAFRES, CORAÇÃO DE 
BURRATA E LIMÃO
GREEN TAGLIATELLE, TOMATO SAUCE, SPINACH, BURRATA HEART AND LEMON

CACHORRO -  salsicha “Malhado de Alcobaça”, couve fermentada , cebola 
crocante, mostarda e mel
HOT DOG - sausage “Malhado de Alcobaça”, fermented cabbage, crispy onion, 
mustard and honey

SANDES DE PERNIL
PULLED PORK SANDWICH
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Bacon
Ovo I Egg
Queijo Azul I Blue Cheese
Batatas Fritas I French Fries
Batatas Doces Fritas I Sweet Potato Fries
Salada Mista | Mix Salad
Legumes Assados | Roasted Vegetables 

2
2
2

4,5
4,5
4,5
4,5

EXTRAS 

HAMBÚRGUER VEGETARIANO
VEGGIE BURGER
pão brioche, queijo cheddar, alface, tomate, batatas doces fritas
brioche bun, cheddar cheese, lettuce, tomato, sweet potato fries

HAMBÚRGUER DE VACA
BEEF BURGER
pão brioche, queijo cheddar, alface, tomate, batatas doces fritas
brioche bun, cheddar cheese, lettuce, tomato, sweet potato fries
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MORANGO, IOGURTE E POEJO
STRAWBERRY, YOGURT AND PENNYROYAL

ANANÁS ASSADO, GELADO VEGAN DE BAUNILHA E 
CARAMELO DE HORTELÃ
ROASTED PINEAPPLE, VEGAN VANILLA ICE CREAM AND MINT CARAMEL

BROWNIE DE CHOCOLATE, MASCARPONE, PISTACHIO E LARANJA
CHOCOLATE BROWNIE, MASCARPONE, PISTACHIO AND ORANGE

GELADO DE PÓLEN DE ABELHAS, AMÊNDOAS E LIMÃO
BEE POLEN ICE CREAM, ALMOND AND LEMON

SELEÇÃO DE QUEIJOS, DOCE DE ABÓBORA E NOZES
CHEESE SELECTION, PUMPKIN JAM & WALNUTS

BOLA DE GELADO
ICE CREAM SCOOP
morango, chocolate, baunilha, avelã, nata, tangerina, limão
strawberry, chocolate, vanilla, hazelnut, cream, tangerine, lemon
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A NOSSA ONDA
OUR WAVE
BAGACEIRA SOUR
Aguardente bagaceira, sumo limão, xarope de açúcar, clara de ovo e Angostura
Aguardente bagaceira, lemon juice, sugar syrup, egg white, Angostura Bitters

ENZONI
Campari, uvas, gin, sumo de limão e xarope de açúcar
Campari, grapes, gin, lemon juice and sugar syrup

BLACK PEPPER N’ BASIL
Gin, manjericão, lima, xarope de açúcar, clara de ovo, pimenta preta e água com gás
Gin, basil, lime, sugar syrup, egg white, black pepper and sparkling water

SUNFLOWER
Gin, St. Germain, Cointreau e sumo de limão
Gin, St. Germain, Cointreau and lemon juice

BELZEBÚ
Tequilla, malagueta, triple sec, mezcal, lima, maracujá
Tequilla, chilli, triple sec, mezcal, lime, passion fruit

THE TEQUILLA APPLE SMASH!
Tequilla, Triple Sec, maçã, lima e xarope de laranja e canela
Tequilla, Triple Sec, apple, lime, orange and cinnamon syrup
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Os preços são em €uros e incluem IVA e serviço à taxa legal. Nenhum prato, 
produto alimentar ou bebida, incluindo o Couvert, pode ser cobrado, se não for 
solicitado pelo cliente ou por este inutilizado. Por favor, indique todas as suas 
alergias e intolerâncias alimentares com antecedência.

All our prices are in €uros and include VAT and service. No dish, food product or 
drink, including the Couvert, shall be charged unless it is ordered or rendered 
unusable by the costumer. Please state all allergies and food intolerances in 
advance.
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MARGARITA NEGRA
Tequilla, licor de café, sumo de lima, xarope de açúcar
Tequilla, coffee liqueur, lime juice, sugar syrup

SURFERS LODGE MARTINI
Rum escuro, licor de café, caramelo, café
Dark Rum, coffee liqueur, caramel, espresso coffee

BITTER PASSION
Vodka, Aperol, maracujá, sumo de limão e clara de ovo
Vodka, Aperol, passion fruit, lemon juice and egg white

THE BOURBON ROYALE
Bourbon, laranja, limão, xarope de alecrim e Chartreuse
Bourbon, orange, lemon, rosemary syrup and Chartreuse

PORT LIGHT
Bourbon, limão, xarope de mel, maracujá e clara de ovo
Bourbon, lemon juice, honey syrup, passion fruit and egg white

DO URSO, EMBANANADO!
Bourbon, sumo de limão, puré de banana e 7Up
Bourbon, lemon juice, banana puree and 7Up
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SEM ÁLCOOL
NON ALCOHOLIC

VIRGIN MOJITO
Hortelã, lima, Ginger Ale
Mint, lime, Ginger Ale

LODGE PUNCH
Sumo de frutas tropicais, groselha
Tropical fruits juice, gooseberry

MARACUJÁ
Maracujá, limão, manjericão e clara de ovo
Passion fruit, lemon, basil and egg white

FROZEN COLADA
Ananás, côco, lima, especiarias e 7up 
Pineapple, coconut, lime, species and 7up
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CLÁSSICOS
THE CLASSICS

CAIPIRINHA
Cachaça Capucana, lima, açúcar
Capucana cachaça, lime, sugar

MOJITO
Rum branco, lima, hortelã, açúcar
White Rum, lime, mint, sugar

DAIQUIRI
Rum branco, lima, açúcar
White rum, lime, sugar

NEGRONI
Gin, Vermouth Rosso, Campari

MARGARITA
Tequilha, Triple Sec, lima
Tequilla, Triple Sec, lime

PALOMA
Tequilha, soda de toranja, lima
Tequilla, grapefruit soda, lime

WHISKY SOUR
Bourbon, sumo limão, açúcar, clara de ovo, Angostura
Bourbon, lemon juice, sugar, egg white, Angostura Bitter
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BASIL SMASH
Tanqueray, manjericão, lima e açúcar
Tanqueray, basil, sweet & sour syrup

OLD FASHIONED
Bourbon, açúcar, Angostura Bitter
Bourbon, sugar, Angostura Bitter

PISCO SOUR
Pisco, sumo limão, açúcar, clara de ovo, Angostura
Pisco, lemon juice, syrup, egg white, Angostura Bitters

APEROL SPRITZ
Aperol, espumante, água com gás
Aperol, sparkling wine, soda

HUGO SPRITZ
Licor de Sabugueiro, espumante, água com gás, lima, hortelã
Elderflower liquer, sparkling wine, soda, mint, lime

DARK AND STORMY
Rum escuro, Lima e Ginger Beer
Dark Rum, lime and Ginger Beer

MOSCOW MULE
Vodka, lima, pepino, Ginger Beer
Vodka, lime, cucumber, Ginger Beer
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HARVEY WALLBANGER
Vodka, Sumo de Laranja Natural, Galliano, Xarope de Baunilha e Bitters
Vodka, Fresh Orange Juice, Galliano, Vanilla Syrup and Bitters 

BEE’S KNEES
Gin, xarope de Mel, sumo de limão
Gin, Honey syrup,fresh lemon juice

ESPRESSO MARTINI
Vodka, Kahlua, café, açúcar
Vodka, Kahlua, espresso, syrup

GOLDEN CADILLAC
Galliano, creme de cacau branco, natas, chocolate
Galliano, white cream cacau, heavy cream, chocolate


