
Camarões à la Guilho
Sautéed prawns

€11

Ovos mexidos com farinheira
Scrambled eggs with a traditional

portuguese sausage
€7

Empada de frango e caril
com salada verde

Chicken and curry pie
with green salad

€8,5

Hamburger em pão de mafra
Pork beef in traditional Mafra’s bread

€10

Revueltos de linguiça e abacaxi
Sausage and pineapple revueltos

€6.5

Salada de tomate cherry com rúcula, nozes, 
mozarela fresca com um toque de mel

Arugula, fresh mozzarella, nuts and cherry, 
tomatoes salad seasoned with honey

€9.5

Salada mista
Lettuce and tomatoes salad

€3.5

Tábua de queijos com doce caseiro
Cheese board with homemade jam

€9

COMBINADO RELAX PARA PARTILHA A DOIS
Bolinhas de batata-doce e nozes com molho de 

iogurte e lima;Ovos mexidos com pimentos 
padron; salada de tomate cherry, cebola roxa, 

rúcula e balsâmico
RELAX COMBO FOR SHARING FOR TWO

Sweet potato and walnut balls with yogurt and 
lime sauce; Scrambled eggs with padron 

peppers; cherry tomato, red onion, arugula and 
balsamic salad

€19

SUGESTÃO DO CHEF 
CHEF’S RECOMMENDATION

Couvert    prato principal    sobremesa 
Couvert    main course    dessert

€20

MENU DE CRIANÇA
KID’S MENU

€8

VAMOS COMEÇAR?
LET'S START?

COUVERT
Pão de Mafra e manteigas
Mafra’s bread and butters

€2.20 (pax)

Sopa do Chef 
Chef's soup

€3.50

APETECE-LHE PETISCAR?
IN THE MOOD FOR A SNACK?

Machadinhos com dip tártaro
Homemade croquettes

€6

Chamuças de queijo cabra,
alho francês e avelã

Goat cheese, leek and
hazelnut samosas 

€7

Torricado de cogumelos e chouriço
Chrispy mushrooms with chorizo

€5.5

Pimentos padron com flor de sal
Padron peppers with fleur de sel

€5



E UM PEIXINHO?
HOW ABOUT SOME FISH?

Polvo com pimentos salteados em alho e 
azeite servido com batatas e coentros
Boiled octopus seasoned with olive oil,

garlic and coriander
€17

Bacalhau no forno com crosta de sapateira 
servido com fatias de batatas salteadas

em alho e azeite 
Baked cod with crab crust served

with slices of sautéed potatoes
in garlic and oil

€19

Papillote de salmão com puré de batata-doce 
e legumes salteados

Salmon in wrapper served with sweet potato 
puré and vegetables sautée 

€14

TALVEZ CARNE?
PERHAPS MEAT?

Supremo de frango com crosta de chouriço e 
cornflakes acompanhado com cenoura e

courgete salteada e puré
Chicken breast with chorizo and cornflakes 
crumble served with sautéed carrots and 

courgettes and mashed potatoes
€15

Bife num cantinho cheio de sabores
Beef steak garnieshed with homemade chips

€17

Bochechas de porco preto com puré de
castanhas e grelos

Black pork cheeks with chestnut puree
and turnip greens

€18

TERMINE EM GRANDE!
FINISH UP IN STYLE!

Bolo húmido de chocolate com gelado
Soft chocolate cake with ice cream

€5

Cheesecake de frutos do bosque 
Cheesecake with red berries

€4.5

Delícia do Chef
Chef’s suggestion

€4.5

Fruta da época
Fruit of the season

€4

BOM APETITE
HAVE A NICE MEAL

COUNTRYSIDE HOTEL & SPA

IVA INCLUÍDO À TAXA LEGAL EM VIGOR / TAX INCLUDED
Se necessitar de informação sobre alergénios, consulte por favor os nossos colaboradores antes de efetuar o seu pedido. Nenhum prato, produto alimentar 

ou bebida pode ser cobrado se não for solicitado pelo cliente ou por este inutilizado.
If you need any info about allergens, please ask one of our staff members before placing your order. No dish, food or beverage, including the couvert, can be 

charged if not requested or if made unusable by the customer.



CERVEJAS / BEER 

SUPER BOCK 33CL   3,00€ 
SUPER BOCK SEM ALCOOL 33CL 3,00€
SUPER BOCK STOUT       3,00€

ESPUMANTE / SPARKLING WINE

CABRIZ DOC      25,00€
CONFRARIA ARINTO BRUTO     20,00€ 
CONFRARIA ARINTO SECO       20,00€
MURGANHEIRA RESERVA BRUTO           30,00€

CHAMPAGNE

MOET ET CHANDON      78,00€ 

SANGRIA 

VINHO BRANCO/TINTO  1LT  17,50€ 
FRUTOS VERMELHOS   20,00€ 
ESPUMANTE   25,00€

REFRIGERANTES / SOFT DRINKS

COCA COLA   2,50€ 
COCA COLA ZERO   2,50€ 
SEVEN UP     2,50€ 
GINGER BEER   3,50€
GINGER ALE   3,50€ 
SUMO COMPAL       2,00€ 
ICE TEA (MANGA/PÊSSEGO/LIMÃO) 2,50€

SUMOS NATURAIS / NATURAL JUICES

SUMO DE FRUTA (1 PEÇA)  4,00€ 
SUMO DE FRUTA (2 PEÇAS)  5,50€

ÁGUAS MINERAIS / MINERAL WATERS
  
ÁGUA 33CL   1,75€ 
ÁGUA 375CL   2,20€ 
ÁGUA 75CL   2,00€ 
ÁGUA 1.5LT    2,50€
ÁGUA DAS PEDRAS   2,00€ 
ÁGUA TÓNICA       2,50€ 

CAFETARIA / CAFETERIA

CAFÉ RISTRETO       1,50€ 
DESCAFEINADO       1,50€ 
CAFÉ DUPLO       2,50€ 
GALÃO    2,50€ 
CAPPUCHINO   3,00 €
(C/ BEBIDA VEGETAL   +1,00€)

VINHOS BRANCOS / WHITE WINES
  
CEREJEIRAS          11,00€ 
CEREJEIRAS SELECIONADO       18,00€ 
QUINTA DAS CEREJEIRAS RESERVA 38,00€ 
QUINTA DE SÃO FRANCISCO       18,00€ 
SOTTAL           14,00€ 
DORY          21,00€ 
EA BRANCO        17,00€ 

VINHOS TINTOS / RED WINES

CEREJEIRAS          11,00€ 
CEREJEIRAS SELECIONADO      18,00€ 
QUINTA DAS CEREJEIRAS RESERVA 38,00€ 
QUINTA DE SÃO FRANCISCO       18,00€ 
DORY        21,00€ 
EA TINTO       17,00€ 

VINHO VERDE / GREEN WINE
  
QUINTA TAMARIZ LOUREIRO      14,50€ 

VINHO A COPO / WINE BY THE GLASS

CEREJEIRAS BRANCO          4,00€ 
CEREJEIRAS TINTO          4,00€

VINHO BIOLÓGICO / ORGANIC WINE

QUINTA DA MALHADA BRANCO 22,00€
QUINTA SANT´ANA BRANCO  24,00€ 
QUINTA SANT´ANA - RIESLING 34,00€ 
QUINTA DA MALHADA TINTO  22,00€ 
QUINTA SANT´ANA TINTO  26,50€ 
QUINTA SANT´ANA PINOT NOIR 34,00€

VINHOS ROSÉ / ROSÉ WINES

CEREJEIRAS       15,50€

CARTA DE BEBIDAS / DRINKS 



APERITIVOS / DIGESTIVOS

MARTINI AMBRATO RISERVA SPECIALE   6,50€
MARTINI RUBINO RISERVA SPECIALE     6,50€ 

VINHOS GENEROSOS / GENEROUS WINES

MOSCATEL SETUBAL   5,00€ 

VINHOS DO PORTO / PORT WINE

PORTO TAWNY   5,50€ 
PORTO DRY   4,00€ 
PORTO 10 ANOS   8,00€ 

SCOTCH WHISKEY 

JHONNY WALKER RED LABEL 6,00€ 
JHONNY WALKER BLACK LABEL 12 ANOS   12,00€ 
LOGAN 12 ANOS   11,50€ 

MALT WHISKEY 
CARDHU 12 ANOS   12,00€ 

BOURBON WHISKEY 
JACK DANIELS   7,50€ 

IRISH WHISKEY 
JAMESON    7,00€ 
BUSHMILLS 10 ANOS   15,00€

AGUARDENTES /BRANDYS

MEDRONHO   7,50€ 
ANTIQUA    6,50€ 
QUINTA DE SÃO FRANCISCO VELHO  10,50€ 
CRF RESERVA   7,50€ 
QUINTA S. FRANCISCO RESERVA 13,50€ 

LICORES / LIQUORS

CAROLANS     6,00€ 
DRAMBUIE   10,00€ 
LICOR BEIRÃO   6,00€ 
GINJA DE OBIDOS   6,00€ 
AMARGUINHA   5,00€ 

RUM

RUM PLANTATION ORIGINAL DARK 8,00€ 
RUM PLANTATION RESERVE 3 ANOS 7,00€

VODKA

VODKA MOSKOVSKAYA  7,00€ 
VODKA KETEL ONE   9,00€

GIN 

GIN BOMBAY SAPHIRE  9,00€ 
GIN TANQUERAY   8,00€ 
GIN HENDRICKS   9,50€ 
GIN VINE FLOREISON  9,50€ 

TEQUILA / CACHAÇA

TEQUILA JOSE CUERVO                    8,00€
TEQUILA JOSE CUERVO REPOSADO           9,00€
CACHAÇA SAGATIBA  8,00€

COCKTAILS SEM ÁLCOOL / WITHOUT ALCOHOL

TROPICAL COLADA  6,50€
BASILITO   6,50€

COCKTAILS

PURE TÓNICO   7,00€ 
PURE MOJITO  9,50€ 
MOSCOW MULE  8,50€ 
EXPRESSO MARTINI  8,00€
MIMOSA   7,00€
FOREST    8,50€
OLD FASIONED  9,00€

IVA INCLUÍDO À TAXA LEGAL EM VIGOR / TAX INCLUDED

COUNTRYSIDE HOTEL & SPA
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