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Tradicdo ‘e sabor no coracao de Monsaraz

www.hortadamoura.com



MENU

Restaurante / Restaurant

Couvert, cortesia da chefe/
Chef’s Complimentary Starter/Couvert. ‘

(Pdo Alentejano, azeitonas marinadas e azeite do Esporio)
(Alentejo bread, marinated olives, and Espordo olive oil)

Para partilhar/To share

Pézinhos de coentrada

Traditional Alentejo-style pork trotters with garlic and
coriander sauce. #

Cogumelos salteados em azeite e alho

Fresh Mushrooms sautéed with olive oil and garlic.

Ovos rotos de bacalhau

Creamy scrambled eggs with shredded salt codfish, onions and potatoes.

Alentejanices (queijo, paio, cabeca de xara, torresmos)
Selection of regional Alentejo delicacies - cured cheese, traditional
paio sausage, homemade pork terrine and crispy pork belly bites

Sopas alentejanas /Regional soups

Sopa de Tomate a Alentejana
Tomato Bread Soup with Fried Regional Smoked Sausage

Sopa de Espinafres com queijo de cabra do Guadiana
Spinach soup with Goat's Cheese

Agorda de Bacalhau
Traditional Alentejo bread stew with shredded salt cod, garlic,

coriander and poacheﬁ egg.

9 Stra

12,5¢€

12,5¢€

15€

16€

9€

10€

12€



Peixe no Alentejo/our fish
Cagdo de Coentrada com pdo frito
Traditional Alentejo dogfish stew in a garlic -and coriander broth,

served with fried bread slices.

Bacalhau no Pao

Codfish ‘baked inside rustic bread, with onions, courgette and olive oil.

Bacalhau Dourado com Crocante de Presunto 3
Roasted Codfish with Eggs and Shoestring Fries with crispy smoked ham

Filete de peixe do Alqueva com Migas de Ovas

Fillet of fresh Alqueva fish served with traditional bread mash flavored

with fish roe

As nossas Carnes/our Meat

Bochechas de Porco com migas de espargos verdes
Stewed Pork Cheeks with Asparagus Panade

# ,
Lombinhos de Porco com batata chips e esparregado
Grilled Pork Tenderloins with Spinach Puaée

Borreguinho de Azeite (batata e grelos salteados)
Fried Lamb in Olive 0il with potatoes and seasonal greens.

Medalhdo de vitela Mertolenga com esparregado de Acelgas
Fried Beef Medallions with Chard Purée

Menu Gaiatoc(até 12 anos) /Menu kids/up to 12 years old

Creme de Legumes
Vegetable Cream Soup

Hamburguer com batata chips ou Panadinho de peixe com arroz de ervilhas
Hamburger with potato chips or breaded fish with pea rice

Mousse de Chocolate ou fruta da época
Chocolate mousse or seasonal fruit

9 Stra

18€

19€

20€

21€

19€

20€

21€

25€

15€



Nem Peixe,nem Carne / Neither fish nor meat

Espetadas de tofu com cogumelos, abacaxi e cebola
Tofu skewers with pineapple, mushrooms, and onion.

Maga recheada com carbonara de seitan
Apple stuffed with seitan carbonara

Torta de espinafres com queijo fresco, arroz e molho de tomate
Spinach pie with fresh cheese, rice and tomato sauce

Com acgicar e Companhia/ with Sugar & Company

Fruta da época laminada
Sliced seasonal fruit

Trilogia Alentejana (degustacdo de 3 doces)
Combination of 3 regional sweets

Arroz doce e bolacha de canela %
Sweet rice and cinnamon biscuit

}

-

Mousse de chocolate, azeite DOP e flor de sal
Chocolate mousse with DOP olive o0il and fleur de sel

Os precos apresentados incluem IVA a taxa legal em vigor; Solicite informagdes sobre
alergénios;The prices shown include VAT at the current legal rate. Allergen information
available upon request.

15€

15€

16€

u,5€

6,5€

5,5€

5,5€
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