Bar Allegre
ALL DAY DINNING BAR
MENU

SALADAS | SALADS

CAPRESE | CAPRESE 4

Mozarela de bufala, pétala de tomate e pesto de manjeric&o |
Buffalo mozarela, tomato and basil pesto

CAESER DE FRANGO |CHICKEN CAESER

Peito de frango grelhado, alface romana, bacon, crotons, anchovas, molho caesar
Grilled chicken breast, romaine lettuce, bacon, crotons, anchovies, caesar sauce

ATUM | TUNA

Lombo de atum confit, alface, batata, ovo, feijdo verde e azeitonas |
Tuna confit loin, lettuce, potato, egg, green beans, olives

QUINOA |QUINOAL/

Quinoa, espargos verdes, beterraba, cenoura, ovo e molho de legumes
Quinoa, green asparagus, beet, carrot, egg and vegetables sauce

PETISCOS DE BAR | BAR BITES

CAVIAR BELUGA |BELUGA CAVIAR

Caviar Beluga de 30g com blinis e créme fraiche, cebolinho e alcaparras |
30g of Beluga caviar with blinis and créme fraiche, chives and capers

TARTARO DE SALMAO | SALMON TARTAR

Com yuzu | with yuzu

CARPACCIO DE NOVILHO | BEEF CARPACCIO

Lombo de novilho com queijo da ilha DOP cura 9 meses |
Beef loin with 9 months cured island cheese

CROQUETES DE ALHEIRA | ALHEIRA CROQUETE

de caga com batata e creme de grelos |
portuguese sausage croquete with potato and srouts cream

ASAS DE FRANGO | CHICKEN WINGS

com malagueta e gengibre | with chili and ginger

MOELAS | SWEETBREAD

com ras el hanout e pdo tostado | with ras el hanout and toasts

PRESUNTO PATA NEGRA | PATA NEGRA HAM

com tostas e compotas caseiras | with toasts and homemade jelly

TABUA DE QUEIJOS | CHEESE PLATER

selec¢do de queijos DOP, compotas caseiras e tostas |
selection of DOP cheeses, homemade jelly and toasts

ABACATE & TOMATE | AVOCADO & TOMATO &/

com coentros, tiras de milho e agafréo | coriander, corn strips and saffron

19€

21€

24€

19€

300€

26€

27€

17€

12€

14€

31€

28€

21€



HAMBURGUERES & SANDES |
BURGUERS & SANDWICHES

SALMAO | SALMON 23€

fumado no paldcio em p&o de sementes tostado |
smoked in the palace in toasted seed bread

BRUSQUETA DE LEGUMES | VEGGIES BRUSQUETTE ¥ 22€
assados com queijo de cabra | roasted with goat cheese

CLUB | CLUB 23€
frango grelhado, bacon, ovo estrelado, queijo, tomate e maionese

grilled chicken, bacon, fried egg, cheese, tomato and mayo

HAMBURGUER CLASSICO | CLASSIC BURGUER 21€
ovo estrelado, cebola, bacon, queijo chedar |
fried egg, onion, bacon, cheddar theese

HAMBURGUER VEGETARIANO | VEGAN BURGUER 7 21€

hamburguer de ervilha e arroz, queijo vegan, p&o vegan com corcuma e cebola roxa
glaciada |
pea and rice burguer, vegan cheese, vegan burguer with corcuma and glazed red onion

SOPAS | SOUPS

CREME DE LEGUMES | VEGETABLES CREAM SOUP &/ 11€

assados com pesto de manjeric&o | roasted with basil pesto

PASTAS
YAKISOBA DE FRANGO | CHICKEN YAKISOBA 26€

com legumes e tonkatsu caseiro | with vegetables and homemade tonkatsu

SPAGUETTI COM CAMARAO CARABINEIRO | 38€
SPAGUETTI WITH CARABINEIRO SHRIMP

TAGLIATELLE COM ESPADARTE |
TAGLIATELLE WITH SWORFISH

e ameijoas & bulh&o pato | and "bulh&o pato” clams

34€



PEIXE | FISH

PEIXE DO DIA | CATCH OF THE DAY

com legumes | with vegetables

SALMAO GRELHADO | GRILLED SALMON

com chop suey, legumes e algas | with chop suey, vegetables and seaweed

BACALHAU | CODFISH

de cura portuguesa com batata a murro e grelos de nabo salteados |
portuguese cured with boiled potatoes and sautéed turnip greens

CARNE | MEAT

BIFE A TUGA | "TUGA"” STEAK

tornedd de novilho com presunto ovo estrelado, salada e batata frita |
veal tornedé with ham and fried egg, salad and fries

PANADO DE LOMBO |BREADED LOIN

de porco preto com batata frita e salada mista | black porc with fries and mixed salad

SOBREMESAS | DESSERTS

PASTEIS DE NATA | CUSTARD TART

GELADO | ICE CREAM

chocolate, baunilha e citrus japénica | chocolat, vanilla and kumquats

BROWNIE

de chocolate de S&o Tomé com café | S&io Tomé chocolate and coffee

PAVLOVA

com creme de iogurte e frutos vermelhos | with yogurt cream and red berries

BOLO DE CHOCOLATE | CHOCOLATE CAKE

3 chocolates com calda de ginja | 3 chocolates and "ginja" puré

FRUTA | FRUIT (/

lominada da época | sliced seasonal fruit

36€

26€

32€

35€

29€

12€

14€
12€

14€

12€



SIGNATURE COCKTAILS

SPICY MANGO

vodka, licor de laranja, manga, pimenta rosa |
vodka, orange licour, mango, pink pepper

ALLEGRO MOJITO

rum, compota caseira de frutos vermelhos e gengibre, majericdo
rum, homemade red berries and ginger jelly, basil

THE GARDEN

gin, pepino, lima, folhas de hortel&
gin, cucumbre, lime, mint leaves

QUEEN ALEGRO

gin, licor laranja, blue curacao, lima, clara de ovo
gin, orange licour, blue curacao, lime, egg white

BERRY BLAST

tequila, gin, compota caseira de frutos vermelhos, lim&o, agucar
tequila, gin, homemande red berries jelly, lemon, sugar syrup

THE CLASSICS

NEGRONI

gin, martini rosso, campari

OLD FASHIONED

bourbon, bitters, agucar | bourbon, bitters, sugar syrup

FRENCH MARTINI

vodka, licor amora, sumo de anands
vodka, blackberries licour, pinnaple juice

TOMMY'S MARGARITA

tequila, licor de laranja, lima, xarope agave|
tequila, orange licour, lime, agave syrup

THE ZERO ABV
GINGER MIMOSA

sumo de laranja, xarope de cardomomo e canela, ginger ale |
orange juice, cardomom and cinnamon syrup, ginger ale

STRAWBERRY COLADA

morango, gelado de coco, sumo de abacaxi |
strawberries, coconut icecream, pinnaple juice

A nossa equipa trabalha para garantir que tenha uma experiéncia dnica. se desejar um

cocktail fora do menu pega-nos.

Our team works to make sure you have a unique experience. If you wish off the menu

cocktails feel free to ask.

16€

17€

17€

17€

19€

17€

17€

17€

19€

15€

15€



CHAMPANHE & ESPUMANTES |
CHAMPAGNE & SPARKLING

12CL
Ruinart Brut 32€
Ruinart Rosé
RuinartBlanc de Blancs
H. BlinBrut 24€
H. Blin Blanc de Noir 26€
H. BlinBlanc de Blancs 28€
MurganheiraBrut 14€
Murganheira Rosé 14€
Ermelinda Brut 9€

VINHOS BRANCOS | WHITE WINES

12CL
FiuzaSGuvignon Blanc, tejo 7€
Portal do Fldalgo Alvarinho, Vinhos Verdes 7€
Fiuza Chardonay, Tejo 6€
Esporﬁo Reserva Antso vaz, Arinto, Roupeiro, Alentejo 9€
Duorum Rabigato, Arinto, Cédega do Larinho, Gouveio, Douro 11€
Fiuza Cabernet Sauvignon, Palmela 8€
Lima Mayer Syrah, Aragonez, Cabernet Sauvignon, 14€
Pe’ri’; Verdot, Alicante Bouschet, Alentejo
Terras St. Antonio Touriga Nacional, Tinta Roriz, 12€
Alfrocheiro Preto, Dé&o
Duorum Touriga Franca, Touriga Nacional, Tinta Roriz, Douro 11€

VINHO ROSE | ROSE WINE

Sossego Touriga Nacional, Alentejo 8€

75CL

200€
250€
280€
120€
130€
145€
60€
60€
50€

75CL

29€
31€
29€
49€
60€

30€
56€
48€
60€

32€


https://www.vivino.com/grapes/touriga-nacional
https://www.vivino.com/grapes/tinta-roriz
https://www.vivino.com/grapes/alfrocheiro-preto

VINHO DO PORTO | GIN

PORT WINE
6CL 5CL
Burmester 40y 39¢ | Beefeater £
Messias 30y 29€ | Beefeater 24 16€
Messias 20y 19¢ | Beefeater Pink 15€
Messias 10y 12¢€ | Bombay Sapphire s
Messias Ibv 10€ | Tanqueray s
Branco Seco - Dry white 9¢ | G'Vine s
Branco Doce - Sweet white 9¢ | Hendrick’s s
Sharish 20€
Monkey 47 30€
VINHO DA MADEIRA | Bullbog 18€
MADEIRA WINE
Boal 2000 14€
Doce - Sweet 9€ VODKA s
Meio Seco - Demi Dry 9€ | Absolut Vodka 14€
Meio Doce - Demi Sweet 9€ | Absolut Elyx 18€
Belvedere 21€
MOSCATEL I Grey Goose 21€
MOSCATEL WINE RUM 5CL
Alambre 20 Anos 14€ | Havana Club 3 anos 14€
Setuibal 9€ | Havana Club 7 anos 17€
Havana Club Dark 18€
APERITIVOS | 5CL | Havana Club v
APERITIFS Seleccion Maestros
Martini 13€
Dubonnet 13€ TEQUILA 5CL
Campari 14€
Fernet Branca 14€ | Patron Silver 15€
Patron Reposado 17€
Altos Silver 17€




WHISKY

BLENDED SCOTCH
Famous Grouse

Cutty Sark
J&B
Ballantines

AGED BLENDED SCOTCH

Chivas Regal 12y
Chivas Regal 15y
JW Black Label
JW Gold Label
JW Blue Label
Ballantines 12y

SINGLE MALT SCOTCH

Glenlivet Founders
Reserve

AMERICAN WHISKEY
Bulleit Rye
Four Roses
Jack Daniel’s Tennessee

IRISH WHISKEY
Jameson
Bushmills

JAPANESE WHISKEY
Nikka from the barrel

sCL.  AGUARDENTES

15€
15€
15€
15€

21€
35€
25€
40€
100€
21€

34€

19€
17€
15€

14€
14€

28€

BRANDY

Palacio da Brejoeira
Lourinha XO

COGNAC

Martel vs

Martel VSOP
Martel XO

Rémy Martin VSOP
Rémy Martin XO
Hennessy XO

CERVEJA | BEER

Super Bock 33cl
Super Bock 60cl
Super Bock preta
Super Bock sem alcool
Heineken

18€
26€

17€
35€
95€
22€
90€
100€

6€
9,5€

6€
6€
8€



FRESH JUICES

Laranja | Orange
Ananas e Menta |
Pineapple and mint
Limonada | Lemonade

REFRIGERANTES

Coca-cola

Coca-cola O

Sprite

Nestea Limao

Nestea Pessego

Bliss agua tonica

Bliss Royal agua tonica
Bliss ginger ale

Fever Tree Ginger beer

8€
8€

8€

5,5€
5,5€
5,5€
5,5€
5,5€

NN

AGUAS | WATER

Vitalis 37,5cl
Vitalis 75cl
Pedras 25cl
Pedras 75cl

A

CAFE E CHA | COFFEE &
TEA

Café espresso

Café espresso duplo 5,
Descafeinado

Café latte

Ice latte

Cappuccino

Americano 5
Cha

Chocolate qunte

Leite

-

BARRBRRE D ®

ki

THE LEADING HOTELS

OF THE WORLD®

LV A. Incluido a taxa em vigor - V.A.T. included



