
SOLAR DOS PRESUNTOS
GROUP  MENUS  2020

 

RUA PORTAS DE SANTO ANTÃO NÚMERO 150, LISBON

TEL..: +351213424253



#1 - Menu “Castelo” 2020
 
 
On the table: Bread, butter,
special combination (cheese
“da ilha”, “black-legged” ham
and chorizo), codcakes, pickled
mackerel, octopus vinaigrette,
tuna empanada.
 
Appetizer: Octopus “à galega”.
 
Main Dish: Lobster and
Prawn Rice
 
Dessert: “Grana Luisa's” sweet
(wafer, coffee, chocolate
pudding, cream) or fruit salad.
 
Drinks: ½ bottle of "Alvarinho"
wine (p.p.), water, coffee and
tea.
 
Price: € 49,50 (p.p.)
 
 



# 2 - Menu "Graça" 2020
 

On the table: Bread, butter,
special combination (cheese
“da ilha”, “black-legged” ham

and chorizo), codcakes,
pickled mackerel, octopus

vinaigrette, tuna empanada.
 

Main Dish: Fried cod cakes
with “malandrinho” rice

and beans and “Cabrito”
(roasted lamb) in with

roasted potato and greens.
 

Dessert: “Grana Luisa's”
sweet (wafer, coffee,

chocolate pudding, cream) or
fruit salad.

 
Drinks: ½ bottle of

"Alvarinho" wine (p.p.), water,
coffee and tea.

 
Price: € 48,50 (p.p.)



# 3 - Menu "Penha de França" 2020
 

On the table: Bread, butter, special combination (cheese “da ilha”, “black-
legged” ham and chorizo), codcakes, pickled mackerel, octopus vinaigrette,

tuna empanada.
 

Main Dish: Cod roasted in the oven with potatoes.
 

Dessert: “Grana Luisa's” sweet (wafer, coffee, chocolate pudding, cream) or
fruit salad.

 
Drinks: ½ bottle of "Alvarinho" wine (p.p.), water, coffee and tea.

 
Price: € 49,55 (p.p.)



# 4 - Menu "S. Pedro de
Alcântara " 2020
 
On the table: Bread, butter,
special combination (cheese
“da ilha”, “black-legged”
ham and chorizo),
codcakes, pickled mackerel,
octopus vinaigrette, tuna
empanada.
 
Appetizer: Melon with ham.
 
Main Dish: Loin
Wellington (beef wrapped
in puff pastry and
mushrooms) with potato
gratin and greens.
 
Dessert: “Grana Luisa's
sweet”  (wafer, coffee,
chocolate pudding, cream)
or fruit salad.
 
Drinks: ½ bottle of
"Alvarinho" wine (p.p.),
water, coffee and tea.
 
Price: € 49 (p.p.)



# 5 - Menu "Santa Catarina"
2020
 

On the table: Bread, butter,

special combination (cheese “da

ilha”, “black-legged” ham and

chorizo), codcakes, pickled

mackerel, octopus vinaigrette,

tuna empanada.

 

Appetizer: Octopus “à Galega”

and Clams “à Bulhão Pato”.

 

Main Dish: Fish Fillets with
European Lobster’s rice or
with European Lobster’s
“Açorda”.
 

Dessert: “Grana Luisa's” sweet

(wafer, coffee, chocolate

pudding, cream) or fruit salad.

 

Drinks: ½ bottle of "Alvarinho"

wine (p.p.), water, coffee and

tea.

 

Price: € 52 (p.p)



# 6 - Menu "Estrela" 2020
 

On the table: Bread, butter,

special combination (cheese

“da ilha”, “black-legged” ham

and chorizo), codcakes, tuna

empanada.

 

Appetizer: Octopus “à

Galega”, cooked Prawns,

Prawns “à Guilho” and Clams

“à Bulhão Pato”.

 

Main Dish: Grilled Tiger
Shrimp with white rice.

 

Dessert: “Grana Luisa's”

sweet (wafer, coffee,

chocolate pudding, cream) or

fruit salad.

 

Drinks: ½ bottle of

"Alvarinho" wine (p.p.), water,

coffee and tea.

 

Price: € 63 (p.p)



# 7 – Menu “Fado” 2020
 

On the table: Bread, butter, special combination (cheese “da ilha”,
“black-legged” ham and chorizo), codcakes, pickled mackerel,

octopus vinaigrette, tuna empanada.
 

Main Dish: Partridge’s puff pastry with potato chips and greens.
 

Dessert: “Grana Luisa's” sweet (wafer, coffee, chocolate pudding,
cream) or fruit salad.

 
Drinks: ½ bottle of "Alvarinho" wine (p.p.), water, coffee and tea.

 
Price: € 48 (p.p.)



# 8 - "Vegetarian"
Menu 2020
 
On the table: Bread,
butter, cheeses (“Da
Ilha” and “Azeitão”,
asparagus with
melon and mixed
salad.
 
Appetizer: Stuffed
Mushrooms.
 
Main Dish:
“Peixinhos da
Horta” (green beans
fried) with Tomato
Rice.
 
Dessert: “Grana
Luisa's” sweet (wafer,
coffee, chocolate
pudding, cream) or
fruit salad.
 
Drinks: ½ bottle of
"Alvarinho" wine
(p.p.), water, coffee
and tea.
 
Price: € 31 (p.p.)



Conditions

General:

The menu’s prices include VAT

 

Groups’s reservations are subjected to

shifts / availability

 

The menu needs to be selected 72 hours (3

days) before

 

Each group can have up to 2 menus, we

just need to know how many people eat

each one

 

Children under the age of 11 have a 50%

reduction in the value of the menu.

 

 

 

Payment:

To validate the reservation we need the

payment of a security deposit

 

The value of the security deposit is

deducted from the final payment

 

Groups that cancel after the payment of the

security deposit won’t be refunded

 

The remaining payment need to be made

before or at the moment

 

Groups of less than 10 people have a 20%

increase in the value of the menu

 

Groups of less than 20 people have a 10%

increase in the value of the menu



Change of the number of people /
cancellation:
 
 You can change the number of people in
the group up to 24 hours before the meal;
 
 In the event that the number of people
marked doesn’t appear, the value of the
menus will be charged.
 
 Groups that cancel the previous day will
have to pay 50%;
 
Groups that cancel on the same day will
have to pay 100%
 
 
 
 



The restaurant consists of three floors:
 
R / C ("João Pedro's" room) - 35 people;
1st floor / main room ("Joana's" room) - 65 people;
1st floor ("Armando Cortez"s room ) - 16 people;
First floor ("Carolina's" room) - 28 people;
2nd floor ("Carlota's" room) - 70 people
 
If you wish to reserve a room, but the group number is less than the total
capacity, we apply an exclusivity fee of € 25 per empty seat
 
The rooms are not guaranteed, only with confirmation from the person in
charge
 


