


Seleção do CheF 
Chef’s Selection

Finas fatias de novilho com lascas de 
queijo parmesão, rúcula e um fio de azeite

Carpaccio de novilho

Thin slices of beef with shavings of parmesan cheese, 
arugula and a drizzle of extra virgin olive oil

16€    

Tábua de queijos
Seleção de queijos nacionais, acompanhados 
de frutos secos e compota tradicional
Selection of Portuguese cheeses, served with 
dried fruits and traditional jam

14€    

Hand-sliced Iberian cured ham

Presunto Ibérico (80 gr)
Finas fatias de presunto Ibérico laminado à mão

23€    

Conservas poveiras
Seleção de conservas tradicionais da 
Póvoa de Varzim, servidas com pão e torradas
Selection of traditional preserves from Póvoa de Varzim, 
served with bread and toasts

11€    

Fingers de frango 
Tiras de frango panadas, crocantes por fora e suculentas 
por dentro, acompanhadas de molho especial
Breaded chicken tenders, crispy on the outside and juicy on
the inside, served with a special sauce

8€    

Creme de legumes
Sopa cremosa preparada com legumes frescos da estação 
Creamy soup made with fresh seasonal vegetables 

8€  

Bombas de rabo de boi (4u)
Rabo de boi croquetes, mostarda e mel
Oxtail croquettes, mustard and honey

6.5€    

Bomba de chipirones com tinta (4u)
Croquetes de lulas com sua tinta e maionese de alho 
Squid ink croquettes and garlic mayo

6.5€    



Doce ou travessura 
sweet or trick

Rabanada     
French toast, toffee salgado, gelado de crème fraîche
French toast, salted toffee, crème fraîche ice cream

8€

XCake     
Torta de queijo da serra, compota de mirtilos 
Poveiros e vinagre de Moscatel
Cheesecake with Serra cheese, local blueberries 
and moscatel vinegar

8€

Fruta e sorbet    
Verrine de furta com gelado de citrinos
Fruit verrine with citrus ice cream

7€

Marquise  
Terrine de chocolate 70% com um toque de 
azeite virgem e flor de sal
70% chocolate terrine, extra virgin 
olive oil and fleur de sel

6.5€

Salada César
Corações de alface romana baby, frango grelhado, 
parmesão curado e delicada maionese de alho
Baby romaine lettuce hearts, grilled chicken, 
aged parmesan, and delicate garlic mayonnaise

16€    

Club São Félix
Sandwich com frango, bacon crocante, alface,
tomate e maionese, servido em pão tostado

Sandwich with chicken, crispy bacon, lettuce, tomato,
and mayonnaise, served on toasted bread

13€    

Alentejana DOP beef burger, cheddar, pickles and ketchup

Hillside Burger 
Hambúrguer de carne de vaca alentejana DOP, 
cheddar, cornichon e ketchup

16€    



signature cocktails
Sunshine On the Hill
Grey Goose, toranja, limão, xarope toranja, mel
Grey Goose, grapefruit, juice, grapefruit, honey syrup

Red Moon
Bombay Sapphire, Cointreau, Campari, sumo limão
Bombay Sapphire, Cointreau, Campari, lemon juice

Havana Sun
Martini Fiero, Bacardí Carta Blanca, tangerina, maracujá, hortelã
Martini Fiero, Bacardí Carta Blanca, mandarin, passion fruit, mint

Tangy Tango
Tequila Patron Silver, Cointreau, sumo toranja, açúcar
Tequila Patron Silver, Cointreau, grapefruit juice, sugar

Caipirinha Maravillosa
Cachaça Leblon, maracujá, sumo de lima, açúcar, chili
Cachaça Leblon, passion fruit, lime juice, sugar, chili

Signature cocktails 12€

Classic cocktails

Todos os clássicos disponíveis a pedido
All classics available upon request

Classic cocktails 10€

mocktails

Martini Vibrante, sumo de laranja, refrigerante
Martini Vibrante, orange juice, soda

Sunset Spritz 9€

Martini Floreale, sumo de limão, sumo de arando, mel, hortelã
Martini Floreale, fresh lemon juice, cranberry juice, honey, mint

Floral Fizz   9€



gin & tonic

Fever-Tree indian tonic, lima e bagas de zimbro
Refrescante e cítrico. Ideal para quem prefere um gin 
tónico clássico
Fever-Tree indian tonic, lime and juniper berries
Refreshing and citrusy. Ideal for those who prefer a classic 
gin and tonic

Bombay Sapphire 12€

Fever-Tree indian tonic, casca de maçã verde
Fresco e frutado. Gin português com um efeito 
visual mágico 
Fever-Tree indian tonic, green apple peel
Fresh and fruity. Portuguese gin with a magical visual effect. 

Sharish Blue Magic 12€

Fever-Tree indian tonic, toranja rosa e alecrim
Intenso e complexo. A guarnição realça sem botânicos
Fever-Tree indian tonic, pink grapefruit and rosemary
Intense and complex. The garnish enhances the botanicals

Monkey 47 16€

Hendrick's
Fever-Tree indian tonic, rodelas de pepino fresco
Elegante e floral. Com o toque caraterístico do pepino
Fever-Tree indian tonic, fresh cucumber slices
Elegant and floral. With the characteristic hint of cucumber

14€

spritz

Martini Fiero, sumo de laranja, espumante, soda
Martini Fiero, orange juice, sparkling wine, soda

Martini Fiero Spritz 8€

St. Germain, espumante, limão fresco, soda
St Germain, sparkling wine, fresh Lemon, soda

St ~ Germain Spritz 8€

Martini Fiero, framboesa, espumante, limão fresco
Martini Fiero, raspberry, sparkling wine, fresh lemon

Martini Framboesa Spritz   8€

Aperol Spritz
Aperol, espumante, espumante, soda
Aperol, sparkling wine, soda

8€



aperitivos
Martini Rosso    6€    
Martini Bianco    6€    
Campari    7€    
St-Germain    8€    
Martini Fiero   8€    
Noilly Prat Dry    8€    
Aperol   8€    
Martini Florale 0.0%    9€    
Martini Vibrante 0.0% 9€    
Martini Reserva Speciale Rubino    9€    

gin
Bombay    10€    
Bombay Sapphire    12€    
Sharish   12€    
Oxley    14€    
Hendrick’s    14€    
Monkey 47   16€    
Bombay Premier Cru    18€    

vodka
42 Below   12€    
Grey Goose    14€    

rum
Bacardí Carta Blanca   10€    
Leblon Cachaça 12€    
Bacardí Reserva  14€    
Santa Teresa 1796 18€    
Havana 7 18€    



whiskey
Jameson    10€    

Jameson Black Barrel  14€    

Dewar’s White Label    10€    

Dewar’s 12 aged years  12€    

Chivas 12 aged years    16€    
The Macallan 12 aged years    18€    

Maker’s Mark   12€    

tequila
Patrón Silver 12€    
Patrón Reposado 14€    
Patrón Añejo 18€    
Cazadores Blanco 10€    
Cazadores Reposado 12€    

licores

Beirão PT 10€    

Amarguinha PT 6€    

Beirão D'Honra PT 10€    

Baileys 7€    

Peachtree 7€    

Malibu 7€    

Cointreau 6€    

Amaretto Disarono 7€    

Borghetti 6€    

aguardiente vini
CRF Veilha Reserva 11€    

porto
W. Porto Sandeman Fine 5€    

Porto Tawny 20 years old 12€    
Porto Tawny Reserva 8€    



    

BRANCO / WHITE

Torre Menagem       23€5€
Adega de Borba        18€4€

Casa Ferreirinha, Papa Figos 28€6€

Rosé
Adega de Borba  1 8€4 €

TINTO / RED
18€Adega de Borba 4€
28€Casa Ferreirinha, Papa Figos 6€

VINHO · WINE

Espumante / Sparkling
Ermelinda Freitas       28€6€

cerveja · beer
3.5€    Estrella Damm / Free Damm 0,33cl

Voll Damm 0,33cl     4.5€

águas · water

Água minerais / Mineral water 0,5cl     2.5€
Água com gás / Sparkling water 0,5cl    3€

refrigerantes · soft drinks
Refrigerantes gasosos / Soft drinks 2€
Iced tea 2.5€
Sumo natural de laranja / Fresh orange juice 4.5€

cafetaria · coffeE
Espresso 2€
Espresso macchiato 2.5€
Café com leite / Latte      3€
Capuccino 4€
Irish coffee 8€









LOBBY BAR
MENU


