BEM-VINDO
WELCOME




MENU

COUVERT

Pao alentejano, presunto, azeitonas,

manteiga com sal, manteiga composta do Chef
Bread, smoked ham, olives, butter

and chef’s butter

Queijo amanteigado sapata
Regional cheese “sapata”

ENTRADAS Starters

Ovos mexidos com espargos
Scrambled eggs with asparagus

Ovos mexidos com farinheira
Scrambled eggs
with traditional portuguese sausage

Cogumelos a bulhdo pato

com farinheira e ovo escalfado
Mushrooms “a bulhdo pato”

with traditional portuguese sausage
and poached egg

Gambas a la Guilho
Shrimps “a la Guilho”

SOPAS Soups

Creme de legumes
Vegetable soup

Creme de abdbora
Pumpkin soup

8€

5€

8€

9€

1€

12,5€

5€

5€



PEIXE Fish

Sopa / Acorda de cacdo
Regional soup dogfish

Polvo braseado com puré de batata-doce
chips de batata-doce, apontamentos

de tomate, kale salteada e molho de polvo
Braised octopus with sweet potato

puree, sweet potato chips, notes

of sauteed kale, tomato and octopus sauce

Filete de robalo com texturas

de couve-flor, nage de tinta de choco
Sea bass with cauliflower textures,
cuttlefish ink nage

CARNE Meat

Bochechas de porco preto

com migas de tomate e orégéaos,

puré de cenoura trufado,

cogumelos braseados e presunto frito
Black pork cheeks with tomato

and oregano “migas”, truffled carrot puree,
braised mushrooms and fried prosciutto

Magret de pato com puré de couve-flor,
couve flor braseada, kale salteada,

reducdo de vinho do porto e frutos vermelhos

Duck magret with cauliflower puree,
braised cauliflower, sautéed kale,
port wine reduction and red berries

Bife do lombo com batata frita,
arroz basmati e jus

Fillet mignon with french fries,
basmati rice and jus

Lombo de borrego com batatas assadas

no forno, grelos salteados e puré de abdbora

Lamb loin steak with roasted potatoes,
sauteed sprouts, and pumpkin puree

16€

19€

22€

16€

19€

22€

27€



VEGETARIANO Vegetarian

Salada de tomate com queijo fresco de cabra
e ervas tipicas

Tomato salad with fresh goat cheese

and typical herbs

Risoto de cenoura trufado com especiarias
Truffled carrot risotto with spices

Risotto de beterraba
Beetroot risotto

Risotto de cogumelos
Mushrooms risotto

CRIANCAS Children

Nuggets com arroz basmati e batata frita
Nuggets with basmati rice and french fries

Tagliolini a bolonhesa
Bolognese tagliolini

Lasanha de carne
Meat lasagne

SOBREMESAS Desserts

Salada de frutas
Salad fruit

Mousse de chocolate negro
Dark chocolate mousse

Manjar real
Regional cake “manjar real”

Sericaia
Regional cake “sericaia”

Pannacota Herdade dos Delgados
Herdade dos Delgados’s pannacota

1€

13€

13€

15€

10€

15€

15€

4.5€

5€

6€

6€

6.5€



Se necessitar de informacédo sobre alergénios consulte por favor
0s nossos colaboradores antes de efetuar o seu pedido.
Nenhum prato, produto alimentar ou bebida, incluindo o

couvert, pode ser cobrado se nao for solicitado pelo cliente ou
por este for inutilizado.

If you need any information about allergens please ask our staff

before ordering
No dish, food or drink, including the couvert, can be charged if
is not requested by the client or it is unusable.

IVA Incluido a Taxa Legal em Vigor
VAT Inclued of Legal Rates

Orion

RESTAURANTE




