JIIA

COUVERT (1 PAX)
COUVERT (1 PAX)

PAO ALENTEJANO
ALENTEJO BREAD

RESTAURANT

MANTEIGA DE ALGAS E PATE DE AZEITONA
SEAWEED BUTTER & OLIVE TAPENADE

PICADINHO DE ALGAS
SEAWEED “PICO DE GALLO”

5€

ENTRADAS
STARTERS

SAPATEIRA, FILHOS DE FORMA E CHUTNEY DE PEPINO
CRAB, TRADITIONAL FRIED BATTER & CUCUMBER CHUTNEY

10€

SALADA QUENTE DE BACALHAU, GRAO FRITO E DEMIGLACE
WARM CODFISH SALAD, FRIED CHICKPEA & DEMIGLACE
9,5 €

CROQUETES DE JAVALI, PICKLE DE CEBOLA ROXA
WILD BOAR CROQUETTES & RED ONION PICKLE
8€

TORRICADO DE PIMENTOS ASSADOS E OVO ESTRELADO
GRILLED BELL PEPPERS, TOASTED BREAD & FRIED EGG
9€

ALHINHO NO CAMARAO
GARLIC SAUTEED SHRIMP
15€

SOPAS
SOUPS

CREME DE LEGUMES DA HORTA
LOCAL VEGETABLE CREAM SOUP
4€

SOPA DE PEIXE DA NOSSA COSTA
LOCAL FISH SOUP
85€



JIIA

DO MAR PARA O PRATO
FROM THE SEA TO THE PLATE

RESTAURANT

BOCHECHA DE RAIA, MOLHO CARIL E NAAN CASEIRO
SKATE CHEEKS, CURRY SAUCE & HOMEMADE NAAN

27€

ROBALO CORADO, MOLHO A ESPANHOLA E ACORDA DE
ALHO E COENTROS
SAUTEED SEABASS, SPANISH SAUCE & GARLIC BREAD STEW

24,5€

POLVO ASSADO, PURE DE MILHO NOISETTE E GRELOS
ROASTED OCTOPUS, CORN NOISETTE PUREE & TURNIP GREENS

24 €

CORVINA RAINHA, PURE DE BOLBO DE AIPO E ESCABECHE DE ALGAS
CROAKER, CELERY BULB PUREE & SEAWEED ESCABECHE

23€

CATAPLANA DE PEIXE E CAMARAO DA NOSSA COSTA (1 PAX)
FISH & SHRIMP “CATAPLANA” (1 PAX)

30€

DO CAMPO PARA O PRATO
FROM THE COUNTRYSIDE TO THE PLATE

BOCHECHA DE PORCO, PURE DE CHUCHU E ACELGA
PORK CHEEKS, CHAYOTE PUREE & GREENS

21€

COSTELETAO DE VITELA ALENTEJANA (2 PAX)
ALENTEJO BEEF CHOP (2 PAX)

49€

LOMBO DE VACA, BATATA GRATIN FRITA E CEBOLA ROXA
SAUTEED FILLET MIGNON, FRIED POTATO GRATIN & RED ONION

29¢€

FRANGUINHO NO CHURRASCO COM MOLHO A ALENTEJANA (1 PAX)
ROASTED CHICKEN & SWEET BELL PEPPER SAUCE (1 PAX)

16€



JIIA

DA NATUREZA PARA O PRATO
FROM NATURE TO THE PLATE

RESTAURANT

ARROZ CREMOSO DE ALFACE DE MAR E BALSAMICO DE MACA
CREAMY SEA LETTUCE RISOTTO WITH APPLE BALSAMIC VINEGAR
18€

GNOCCHIS DE PAO ALENTEJANO, PURE DE AGRIAO, BURRATA
ALENTEJO BREAD GNOCCHIS, WATERCRESS PUREE & BURRATA
22€

BATATA CROCANTE, PURE DE AIPO, AMENDOAS E FOLHAS
VERDES

CRISPY POTATO, CELERY PUREE, ALMOND & GREENS
19€

STREET FOOD
BURGUER

HAMBURGUER GRELHADO, CHEDDAR, PICKLES, MAYO DE CEBOLA TOSTADA
GRILLED BURGUER, CHEDDAR CHEESE, PICKLES, TOASTED ONION MAYO

18€

ACOMPANHAMENTOS
SIDE DISHES

BATATA FRITA CASEIRA
HOMEMADE FRENCH FRIES
5€

ARROZ BASMATI E CARDAMOMO
BASMATI RICE & CARDAMOM
4€

SALADA VERDE
LETTUCE SALAD
4€

LEGUMES SALTEADOS
SAUTEED VEGETABLES
5€




JIIA

SOBREMESAS
DESSERTS

RESTAURANT

PUDIM DE CROISSANT E CREME INGLES
CROISSANT PUDDING & ENGLISH CROISSANT CUSTARD

9€

BABA DE CAMELO, AMENDOA, TONKA E FRAMBOESA
CONDENSED MILK & EGG MOUSSE WITH TONKA BEANS & RASPBERRY

7€

“PAO DE LO” DE CHOCOLATE BRANCO
WHITE CHOCOLATE “PAO DE LO”

10€

ESPRESSO MARTINI “TIRAMISU”
A FAMOUS COCKTAIL THAT BECAME A DESSERT

10€

FRUTA LAMINADA
SLICED FRUIT

5€



