First things, FIRST!
COUVERT

Bread, artisanal butter, egg yolk, meat sauce

4,00 €

APPETIZER
Beef Carpaccio, olive oil, chicory and Grana Padano

The cool ALTERNATIVES
MAIN DISHES
Loin steak tartare, crispy potatoes

17,00 €

Asparagus and mushroom risotto

18,00 €

Tomato soup, low temperature egg

8,00 €

Watercress, cheese and raspberry

12,00 €

Catch of the day

25,00 €

14,00 €

Ox cheek, pistachio, mushrooms, mustard leaf

13,00 €

Matured beef “Cecina” (beef ham)

14,00 €

Meat croquettes with smoked onion sauce

10,00 €

Baked mushrooms, potato foam, toasted pine nuts

11,00 €

Meat your
TARGET
UCES
SA

Make it
PERFECT

BEEFS

All steaks are served with butter Café de Paris, roasted garlic, varieties of “flor de sal”.

Premium Entrecôte (boneless) - 250 gr

24,00 €

Loin - 200 gr

26,00 €

60 days Matured Sirloin - 300 gr

37,00 €

T-Bone - 700 gr (aprox.)

62,00 €

Tomahawk Ribeye Steak - 1 kg (aprox.)

70,00 €

Slightly marbled, with a section of lateral fat that gives it softness and taste

Cheese
Bearnaise
BBQ
Aioli
Citrus Yoghurt

The most noble and tender cuts, balanced taste and perfect texture
Special selection matured with bone for 60 days
Two pieces in one cut, half loin and half sirloin
Diferentiated cut with intermuscular fat, with a 28 day maturation
that gives pronounced flavor

Premium Rib Selection – 3 different meat experiences
T-Bone | Loin | Premium Entrecôte

110,00 €

Addictions ASIDE
SIDE DISHES
Mashed Potatoes with truffle

6,00 €

Sprouts rice, onion chorizo

6,00 €

Vegetables, rosemary

5,00 €

Potatoes chips

5,00 €

Coleslaw

5,00 €

"... A GREAT MEATING"

Don´t
desert!
DESSERT...

DESSERTS

The Ultimate Sin -chocolate and vanilla

7,00 €

Lemon meringue pie - lime and lemon

7,00 €

Toucinho do Céu - citrus, salted caramel

7,00 €

Fresh fruits cuts

7,00 €

VAT included at the current legal tax.
If you have any food restrictions, please let us know.
No dish, food or drink can be charged if not requested by the customer.

