GALOUNG

Crafting moments, one sip at a time

Aberto todos os dias
Open every day

Das 11:00 2 01:00
From 11.00 AM to 1.00 AM
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COMIDA | Food

PETISCOS | TO SHARE

couvert| 400 € (B @)

manteiga de cabra, pao alentejano e broa de milho
goat butter, Alentejo bread and cornbread

BATATAS FRITAS | FRENCH FRIES | 6.00 €
com aioli
with aioli

BACALHAU EM TEMPURA | 14.00 € @@
CODFISH IN TEMPURA

com molho escabeche e coentros

with a portuguese sauce and coriander

TABUA PORTUGUESA | 14.00 € @ o
PORTUGUESE CHEESE AND CHARCUTERIE BOARD
de queijos e enchidos com azeite de alho

with garlic olive oil

POLVO COM BATATA DOCE | 12.00 €
OCTOPUS WITH SWEET POTATOES
em alho, com coentros, cenoura e pimentos
in garlic, with coriander, carrot and peppers

pica pAU com ovol 100 € (B @)
PICA PAU WITH EGG

de novilho, com tostas

beef, with toasts

COUVE-FLOR EM TEMPURA| 8.00 € @
CAULIFLOWER IN TEMPURA

com molho de iogurte e sriracha

with yogurt sauce and sriracha

CROQUETE DE COGUMELOS | 7.00 € @ @
MUSHROOM CROQUETTE

com maionese de trufa

with truffle mayonnaise

PASTEL DE BACALHAU| 11.00 € @
CODFISH “PASTEL”

com maionese de coentros

with coriander mayonnaise

IVA incluido a taxa legal | VAT Included at legal rate

18



ASAS DE FRANGO | CHICKEN WINGS | 10.00 € ()
com molho sweet chili e cebolinho
with sweet chilli sauce and chives

GAMBAS AO ALHINHO |/ PRAWNS | 14.00 € @ (§ ]
com alho, malagueta e pimentos
with garlic, chilli and peppers

BOLINHA DE ALHEIRA | 8.00 € @
ALHEIRA

com puré de maga assada

with baked apple puree

SALADA DE TOMATE / 7.00 € o
TOMATO SALAD

com queijo atabafado, cebola roxa e coentros
with fresh goat cheese, red onion and coriander

SALADA CAESAR DE FRANGO | 19.00 € @ o
CHICKEN CAESAR SALAD

com alface, croutons, bacon, parmeséo, ovo cozido,
tomate, molho caesar e frango

with lettuce, croutons, bacon, parmesan, boiled egg,
tomato, caesar sauce, and chicken

SALADA DE ATUM COM ESPINAFRES/ 19.00 € O
TUNA SALAD WITH SPINACH

com pepino, frutas da epoca, queijo fresco de Sintra, espinafre,
vinagrete e sementos se sesamo

with cucumber, seasonal fruit, fresh cheese from Sintra, spinach,
vinaigrette and sesame seeds

IVA incluido a taxa legal | VAT Included at legal rate



NO PAO | BETWEEN THE BREAD
PREGO DE LOMBO | BEEF STEAK SANDWICH | 21.00 € @ 0

em bolo do caco com molho de carne
in traditional Portuguese “caco” bread with meat sauce

HAMBURGUER DE NOVILHO | BEEF BURGUER | 24.00 €9 0
com alface, tomate, queijo, bacon e gherkins
with lettuce, tomato, cheese, bacon and gherkins

PREGO DE ESPADARTE /| SWORDFISH STEAK SANDWICH |
23.00 € (B

no bolo do caco com maionese de coentros e cebolada

in traditional Portuguese “caco” bread with coriander mayonnaise and
onion

SANDES DE COGUMELO | PULLED MUSHROOM SANDWICH |
20.00 €

no pao de brioche e pickles

with brioche bread and pickles

WRAP COM FALAFEL | 19.00 € @ @

WRAP WITH FALLAFEL
molho romesco e pickles de pepino
romesco sauce and cucumber pickles

SANDES CLUB | CLUB SANDWICH | 22.00 € @
maionese, alface, tomate, queijo, bacon, fiambre
frango e ovo cozido

mayonnaise, lettuce, tomato, cheese, bacon, ham,
chicken and boiled egg

SOBREMESAS | DESSERTS
SURPRESA DOCE | SWEET SURPRISE | 8.00 €

MOUSSE DE CHOCOLATE | CHOCOLATE MoUssE | 8.00 € ) €
com redugdo de moscatel e telha de laranja
with moscatel and orange tuiles

CHEESECAKE TWIX | TWIX CHEESECAKE | 8.00 € @o
com toffee salgado
with salted toffee
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MENU DE CRIANCA | KIDS MENU
CREME DE VEGETAIS | VEGETABLE SOUP | 6€@

NUGGETS DE FRANGO (COM BATATA FRITA) [7€ ()
CHICKEN NUGGETS (WITH FRENCH FRIES)

SALADA VERDE (COM PARMESAO E UVA) | 8€ @O
GREEN SALAD (WITH PARMESAN AND GRAPE)

FILETES DE PEIXE PANADO (COM BATATA FRITA) [12€ ()
FISH FILLETS (WITH FRENCH FRIES)

HAMBURGUER COM QUELIO CHEDDAR (oM BATATA () @)
FRITA) | 13€
HEDDAR CHEESEBURGUER (WITH FRENCH FRIES)

PEITO DE FRANGO GRELHADO (COM BATATA FRITA) | 9€ ()
ROASTED CHICKENBREAST (WITH FRENCH FRIES)

SPAGHETTI/ PENNE | 12€ ()
com molho de tomate ou bolonhesa
with tomato sauce or bolognese sauce

SOBREMESA/ DESSERT

MOUSSE DE CHOCOLATE (COM CROCANTE DE o
LARANJA)| 7€

CHOCOLATE MOUSSE (WITH ORANGE

CRUNCHY)

IVA incluido a taxa legal | VAT Included at legal rate



Alergénios | Allergens

Glaten Lactose Amendoins
Gluten Dairy Peanuts
@ Vegetariano Marisco

Vegetarian

Seafood

Os peixes e os frutos do mar sdo fundamentais para a salde do nosso planeta,

das comunidades onde estamos inseridos e fazemos negdcio, das empresas com
que trabalhamos e dos hdspedes que servimos. O nosso portfélio global de hoteis
tem a responsabilidade de fornecer os produtos mais responsaveis como apoio as

nossas metas de sustentabilidade e impacto social do “Serve 360 2025"

Seafood is critical for the health of our planet, the communities where we do
business, the business we operate, and the guests we serve. Our global portfolio

of hotels carries the responsibility to source the most responsible seafood in
support of our “Serve 360 2025” & social impact goals

No caso de ter alguma restrigao alimentar ou alergia, as nossas Senhoras e
Senhores terdao todo o gosto de o ajudar.
In case of any dietary restriction or allergy, our Ladies and Gentlemen will be
delighted to assist you.
Os produtos frescos ou de estagao, presentes na carta, estao sujeitos a
disponibilidade do mercado.

Fresh or seasonal products listed on the menu are subject to market availability.

21




LET’S HAVE FUN

Atividades | Activities

GIN TASTING

Méximo de 4 pessoas | Mazimum of 4 people
Prova de 3 gins | Tasting of 3 gins
60 minutos / 60 minutes

41€ por pessoa | 41€ per person

MIXOLOGY CLASS

Maximo de 4 pessoas | Maximum of 4 people
Preparacio de 2 cocktails |/ Preparation of 2 cocktails
60 minutos / 60 minutes

51€ por pessoa | 51€ per person

LITTLE BARMAN

Méximo de 4 criangas | Mazimum of 4 children
Preparac@o de 2 mocktails / Preparation of 2 mocktails

45 minutos | 45 minutes

19€ por crianca | 19€ per children

Todas as atividades sio medianstes a disponibilidade e marcacio previa
All activities are subject to availability and prior booking
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AFTERNOON TEA

AFTERNOON TEA

Tradigoes de Sintra | Traditions from Sintra

Podem desfrutar de uma selegdo dos melhores pratos
doces e salgados. Para acompanhar, destacam-se os
nossos chas de sabores inconfundiveis que aquecem a

alma.

You will enjoy a selection of the best sweet and savory S=
dishes. To accompany the food, we highlight our teas

with unmistakable flavors that warm the soul.

24€ por pessoa ou 32€ por pessoa com copo de —_—
espumante
24€ per person or 32€ per person with a glass of

sparkling wine

O cha da tarde é composto por: | The afternoon tea is composed by:

Finger Sanduiche - com salméo, queijo creme e pepino

Finger sandwich- with salmon, cream cheese and cucumber

Mini Brioche- com alface, frango, bacon e queijo caesar

Mini Brioche- with lettuce, chicken, bacon and caesar sauce

Vou-au-vent- com compota de frutos vermelhos, queijo de cabra e crumble de avela

Vou-au-vent- with red fruits jam, goat cheese and hazelnut crumble

Scones- compota de abébora e natas

Scones- pumpkin jam and clotted cream

Pastelaria de Sintra- pastéis de nata, queijada e Travesseiros

Sintra Pastries- custard tart, “queijada” and “travesseiros”

F. necessario realizar a reserva com 24 horas de antecedéncia.
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