Entradas | Starters

1870

TABERNA
QUINZENA

SANTAREM HOTEL

P&o 220€
Bread (1)

Azeitonas 1.00 €
Olives

Montelgos 1.50 €
Butter (" - ;

Queijo Curado 450 €
Cured Cheese(™ “)

Queijo de Cabra em Tosta, Azeitona, RGcula e Mel 10.00 €
Goat Cheese Toast with Arugula, Honey & Black Olive f ‘f “':.

Tébua de Queijos e Presunto 15.00 €
Antipasto Plater ({7

Camardo a Quinzena 15.00 €
Quinzena Shrimp (s

Salgadinhos Caseiros Mini Risséis, Croguetes e Pastéis de Bacalhau 3 Un.........eeee. 3.50 €
Patties, Codfish Cakes, and Croquettesf‘“':, oy (.‘.‘.; ;“,

Ovos Mexidos com Farinheira R 10.00€
Scrambled Eggs with Smoked Portuguese Sausage cooked with Flour and Fat Q )

Alheira de Mirandela Grelhada 9.00€
Grilled Mirandela Sausage made with Poultry Meat

Chourigco de Carne Ribatejana Grelhado 9.00€
Grilled Ribatejo Region Chorizo

Chourigo Negro Grelhado 9.00€
Grilled Black Chorizo

Salads |Salads

Salada de Polvo a Taberna 1250 €
Octopus Salad Taberna Style &)

Salada César de Frango 1350 €
Chicken Caeser’s Salad () f‘,\ i)

Salada Tropical com logurte 13.50€
Tropical Yoghurt Salad ()

Salada de Repolho com Magd 13.50 €
Cabbage and Apple Salad ( “) ()]

Salada Mista 400 €
Tossed Salad

Sopas | Soups

Sopa de Peixe da Nossa Costa 4.00 €
Coastline Fish Soup (;; (= rn:.

Sopa Caseira do Dia 3505

Home Made Daily Soup

Massas | Ve e%aetananos | Ovos
Pasta | Veg rian | Eggs

Fettuccine com Mozzarella ao Molho Pesto de Manjericéo
Fettuccine with Mozzarella and Basil Pesto Sauce (" @)()

Tagliatelle al Pomodoro (Molho de Tomate)

Tagliatelle al Pomodoro (Tomato Sauce)f D ")

Penne com Cogumelos, Brécolos e Molho de Queijo

Penne with Broccoli and Mushrooms in a Cheese Sauce ‘Q

Salteado de Tofu com Cogumelos

Sautéed Tofu and Mushroom (“ 4 ‘H’ \,

Esparguete Nero di Sepia com Camaréo e Tomate Cherry.....

Spaghetti al Nero di Seppia with Shrimp and Cherry Tomatoes (| {::)

Omelete de Legumes | Mista | Camaréo

1450 €

Vegetables Omelette | Ham and Cheese Omelette | Shrimp Omelette j";‘n’j\w

Risotos | Risottos

14.00 €

Risoto de Cogumelos
Mushrooms Rlsottm )

Risoto de Camardo

16.00 €

Shrimp Risotto () ™)

Tva Incluido & Taxa em Vigor | Vat and Taxes Included

Neste Estabelecimento existe Livro de Reclamagdes | We do have a Complaints Book

Peixe | Fish

1750 €

Acorda de Camardo Ribatejana
Ribatejana Shrimp Agorda (Traditional Portuguese Bread-Based Stew) {7 ") )

‘.;w.

Magusto com Bacalhau Grelhado

1750 €

Magusto with Grilled Codfish and Traditional Cabbage and Bread-Based Stew ,@

Bacalhau & Chef com Puré de Grdo

18.00 €

Chef's Roasted Codfish with Mashed Chickpeas O@

Torricado Tradicional de Bacalhau

Traditional Grilled Codfish on Toasted Bread Q@

Salmado Braseado ao Molho de Maracujé com Salada da Horta.........

Brased Salmon with Passion Fruit Sauce served with a Garden Salad { J)(;;

Bacalhau Frito a Qumzeno

Quinzena’s Fried Codflsh )(“

Dourada ou Robalo Braseado com Rlsoto de Alho Franceés ...

Brased Seabream or Seabass with Leek Risotto (3 ;

Polvo & Lagareiro

Grilled Octopus and Roasted Potatoes with Olive Oil and Garlic <m:)

Lulinhas Grelhadas na Telha com Molho de Lima

Grilled Baby Squid with Lime Dressing (&)

Carne | Meat

20.00€

Bife da Vazia & Portugueso
Portuguese Style Sirloin Steak 4

Lombinhos de Porco com Mostarda e Mel

18.00 €

Pork Tenderloin with Honey and Mustard Sauce ()

1750 €

Costeletas de Borrego Grelhadas
Grilled Lamb Chops

Lombinhos de Porco & Lagareiro e Batata a Murro

A Lagareiro Pork Tenderloin with Roasted Potatoes with Olive Oil and Garlic

Mista Ibérica Tirinhas, Secretos e Plumas

18.00 €

18.00 €

Iberian Pork Cutlets, Tenderloin and Belly

Espetada de Porco Preto com Anands

19.00 €

Iberian Pork and Pineapple Skewer

20.00 €

Espetada de Vitela com Camardo
Veal and Shrimp Skewer ()

Bife da Vazia Grelhado

19.00 €

Molho de 3 pimentas ou Molho de Mostarda
Grilled Sirloin Steak - 3 Pepper Sauce or Mustard Dressmg< \D‘ /

18.00 €

Picanha Fatiada Grelhada, Feijéo Preto e Arroz
Grilled Sirloin Cap Garnished with Black Beans and Rice

Bife Can-Can

19.00 €

Can-Can Steaks () (7)(F)

g ST

Febras Can-Can

15.00 €

Can-Can Pork Steaks (}(7)(¥)

Tornedd de Allheira com Grelos e Ovo Escalfado

16.00 €

Alheira sausage (made with Poultry Meat) Tornedé with Mashed Potatoes, Turnip Greens and a

Poached Egg /T ( )

Sobremesas| Desserts

Mousse de Chocolate 4.00€
Chocolate Mousse ( Ji_ )

Sericaia com Ameixa de Elvas 5.00€
Sericaia with Elvas Plum A‘;"A:

Delicia de Péra 400 €
Pear's Delicacy (7 (7))

Bolo de Bolacha Croccnte 4.00 €
Crispy Biscuit Cake (1)()(®)(T)

Cheesecake de Morongo 5.00€
Strawberry Cheesecake( ) 1’25 (

Cheesecake de Marocup 500 €
Passion fruit Cheesecake { )0

Semifrio de Chocolate- leoo - 4.00 €
Iced Lemon and Chocolate Tart () &) ( )

Tarte de Limdo.... 400 €
Lemon Tart (1) @) ()

Tarte de Caramelo Sagadn 4.00 €
Salted Caramel Tart( ) ")4 )

Leite Creme 4.00 €
Leite Creme {}(T)

Fofo de Caramelo 4.00€
Caramel Cream (E)

Doce de Améndoa 4.00 €
Traditional Almond Sweet J‘\

Pudim de Ovos Ccselro 400 €
Steamed Egg Pudding | ’)g"}

Doce Maravilha de Alfarroba 400€

Sweet Carob Wonder <’A‘n‘;m C) )
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