
MENU





WELCOME ABOARD.

Make yourself comfortable for a journey through the main flavor stations of an 
undiscovered Portugal. Here, there are several points of connection to memories, 

places and the desire to taste different places without leaving the table.

In front of you, the kitchen is the central station for preparing surprising dishes. 
By the hand of Chef André Silva, the palate is transshipped between scents and 

flavors of different origins, all confluent in the Lusitanian nature of a unique 
gastronomy.

The route map is an ode to authenticity, with dishes inspired by products that 
faithfully represent the various regional connection lines that converge at Santa 

Apolónia Station.

Along the way, you will be able to appreciate perfect combinations of Signature 
Cuisine, while the senses surrender to innovation, the surprising creation of 

sophisticated experiences and the pleasure of feeling that connections with the 
World are being traveled.





FISH
THE GOOD OLD COD 
Cod confit with coriander xerem, pak choi and dehydrated clack olives

27,00€

FROM NORTH TO SOUTH AND ISLANDS 
Sea rice flavored with coriander, lime and chilli pepper                     

23,00€

MEAT
OUR WAY     
Portuguese beef tenderloin, sliced potatoes and crispy ham with sauce

30,00€

LOW TEMPERATURE PORK CHEEK
Pork cheek cooked at low temperature in red wine, with sweet potato duo and kale

26,00€

BURGER “MERTOLENGA”    			    
Tomato, onion, tettuce, cheese and chips

15,00€

BEEF TENDERLOIN SANDWICH  
Mafra bread and chips

15,00€

STARTERS       
ROASTED GREEN ASPAGAGUS CREAM
Toasted almonds

9,50€

BRAISED SCALLOPS WITH TEXTURED CAULIFLOWER   
Toasted pinenuts                                                                  

18,50€

ALHEIRA CRUNCHIES
With Kumquat and morcela false black soil       

13,00€

IBERIAN PORK HAM SALAD  
Melon and Island cheese                    

14,00€





VAT INCLUDED AT THE RATE
Please note: Our dishes may contain traces of allergens like Celery, Gluten, Crustaceans, Eggs, Fish, Lupines, 
Milk (lactose),Mollusks, Mustard, Hard-shelled fruits (walnuts), Peanuts, Sesame seeds, Soy and Sulphites. 
Please ask our team for more information.

If you have any allergies or dietary restrictions, please inform our team before ordering.

VEGETARIAN
VEGETABLE “BRÁS“ 
With dehydrated olives and low temperature egg

22,00€

DESSERTS 

CHOCOLATE AND HAZELNUT BROWNIE WITH VANILLA ICE CREAM 9,00€

BURNT CURTARD WITH RED FRUITS AND CARAMELIZED NUTS 7,50€

SLICED FRUIT 7,50€

CHILDREN’S MENU    

CREAM OF VEGETABLE SOUP 6,50€

CHICKEN STEAKS WITH FRIES AND SALAD 10,00€

HAKE FILLETS WITH RICE AND VEGETABLES 10,00€

ICE CREAM TULIP 9,00€

SLICED FRUIT 7,00€






