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CHEF MARCO AREIAS

CHEF DE COZINHA E TALENTOSO REALIZA-
DOR DE PROGRAMAS DE TV DEDICADOS A
CULINARIA FORMADO PELA LONDON FILM
SCHOOL, REALIZOU DURANTE ANOS PRO-
GRAMAS DE TV E GRANDES CAMPANHAS PUB-
LICITARIAS. EM 2018 ABRIU o SEU
PRIMEIRO HOTEL, O STORYTELLERS VILLAS
EM SINTRA, COM O OBJETIVO DE COMBINAR
HISTORIAS COM HOSPITALIDADE E
EXPERIENCIAS GASTRONOMICAS TRAZIDAS
DOS SEUS PROGRAMAS DE TV. E UMA PER-
SONALIDADE CATIVANTE QUE TRANSFORMA A
ARTE DE COZINHAR NUM ESPETACULO IRRE-
SISTIVEL. COM A SUA PAIXAO PELA GAS-
TRONOMIA E HABILIDADES CULINARIAS
EXCECIONAIS, MARCO CONQUISTOU O PALA-
DAR DE ESPECTADORES EM TODO O MUNDO.

CHEF BIA

A CHEF BIA BAPTISTA E UMA PROFISSIONAL
BRASILEIRA COM VASTA EXPERIENCIA NAS
AREAS DE NUTRIGAO, GASTRONOMIA E PAS-
TELARIA. APOS UMA DECADA COMO FORMA-
DORA NO SENAC DO RIO DE JANEIRO,
MUDOU-SE PARA PORTUGAL, ONDE SE ESTA-
BELECEU NA REGIAO DAS CALDAS DA
RAINHA

A CHEF BIA E CONHECIDA POR ALIAR O
RIGOR TECNICO DA SUA FORMAGAO
ACADEMICA A CRIATIVIDADE DE SABORES
GLOBAIS, TRAZENDO INFLUENCIAS QUE VAO
DESDE A DOGARIA BRASILEIRA ATE TECNI-

CAS CLASSICAS EUROPEIAS.

A CHEF AND TALENTED PRODUCER OF CULI-~
NARY-THEMED TV PROGRAMS, TRAINED AT
THE LONDON FILM SCHOOL, HE HAS
WORKED FOR YEARS ON TELEVISION PRO-
GRAMS AND MAJOR ADVERTISING CAM-
PAIGNS. IN 2018, HE OPENED HIS FIRST
HOTEL, STORYTELLERS VILLAS IN SINTRA,
WITH THE AIM OF COMBINING STORIES WITH
HOSPITALITY AND GASTRONOMIC EXPERI-
ENCES BROUGHT FROM HIS TV PROGRAMS.
HE IS A CAPTIVATING PERSONALITY WHO
TRANSFORMS THE ART OF COOKING INTO AN
IRRESISTIBLE SPECTACLE. WITH HIS PAS-
SION FOR GASTRONOMY AND EXCEPTIONAL
CULINARY SKILLS, MARCO HAS WON OVER
THE PALATES OF VIEWERS WORLDWIDE.

CHEF BIA BAPTISTA IS A BRAZILIAN PRO-
FESSIONAL WITH EXTENSIVE EXPERIENCE
IN THE FIELDS OF NUTRITION, GASTRONO-
MY, AND PASTRY. AFTER A DECADE AS A
TRAINER AT SENAC IN RIO DE JANEIRO, SHE
MOVED TO PORTUGAL, WHERE SHE SETTLED
IN THE CALDAS DA RAINHA REGION.

CHEF BIA IS KNOWN FOR COMBINING THE
TECHNICAL RIGOR OF HER ACADEMIC TRAIN-
ING WITH THE CREATIVITY OF GLOBAL FLA-
VORS, BRINGING INFLUENCES RANGING
FROM BRAZILIAN CONFECTIONERY TO CLAS-
sSic EUROPEAN TECHNIQUES.
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ENTRADAS

STARTERS

COUVERT €7
PAO DO MAR;PAO BRIOCHE E INFUSOES DE MANTEIGAS DO CHEF & AZEITE)
SEA BREAD; BRIOCHE BREAD AND CHEF'S BUTTER INFUSIONS & OLIVE OIL)

ANTICO VINAIO /PRESUNTO E QUEIJO €17
ANTICO VINAIO /HAM AND CHEESE

O VERDADEIRO CARPACCIO DE VITELA COM TRUFA NEGRA €23
THE REAL VEAL CARPACCIO WITH BLACK TRUFFLE

CARPACCIO DE POLVO MAJESTIC €22
MAJESTIC OCTOPUS CARPACCIO

CARPACCIO DE CAMARAO €25
SHRIMP CARPACCIO

CEVICHE DE SALMAO €18
SALMON CEVICHE

VITELLO TONNATO €19
VITELLO TONNATO

CEVICHE DE MANGA - VEGETARIANO / VEGAN €13
MANGO CEVICHE - VEGETARIAN / VEGAN

SOPA DE TOMATE ALENTEJANA €15
ALENTEJO TOMATO SOUP

VELOUTE DE TOMATE E MORANGO €15
TOMATO AND STRAWBERRY VELOUTE

CEVICHE DE LICHIAS €13
LYCHEE CEVICHE

TARTE DE ABOBORA MANTEIGA COM CAMARAO TIGRE €30
E CREME DE MARISCO

PUMPKIN BUTTER PIE WITH TIGER SHRIMP
AND SEAFOOD CREAM

GASPACCIO DE CEREJA COM BIFE TARTARO DE ATUM E CAVIAR €23
CHERRY GAZPACCIO WITH TUNA TARTARE AND CAVIAR

BIFE TARTARO COM GELADO DE AGRIAO €25
STEAK TARTARE WITH WATERCRESS ICE CREAM

TARTARO DE CAMARAO ROSA €22
PINK SHRIMP TARTAR
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PEIXE

FIsH

BACALHAU A LAGAREIRO COM CHUTNEY DE ALPERCE
LAGAREIRO COD WITH APRICOT CHUTNEY

PoLVO A LAGAREIRO
OCTOPUS A “LAGAREIRO”

RAVIOLI NASCER DO SOL COM CAMARAO E RICOTTA
SUNRISE RAVIOLI WITH SHRIMP AND RICOTTA

RISOTTO DE AgAFRAO COM POLVO
SAFFRON RISOTTO WITH OCTOPUS

RIsOTTO DE CAMARAO
SHRIMP RISOTTO

ARROZ DE MARISCO 2PAX R
CAMARAO, CAMARAO TIGRE E AMEIJOAS

SEAFOOD RICE 2PAX
SHRIMP, TIGER PRAWNS AND CLAMS

TRAVESSA DOURADA DO MAR

PEIXE DO DIA, MEXILHAO E GAMBAS
GOLDEN SEA PLATTER

FISH OF THE DAY, MULLS AND SHRIMPS

ROLO DE CORVINA AO VELOUTE DE COGUMELOS
CORVINA ROLL WITH MUSHROOM VELOUTE

CARNE

MEAT

MAGRET DE PATO
DUCK MAGRET

BIFE EM HARMONIA DE TRUFA NEGRA
TRUFFLE HARMONY PRIME CUT

LOMBINHOS DE PORCO PRETO C/ AMORAS
BLACK PORK LOIN WITH BLACKBERRIES

BIFE TENDERLOIN COM MOLHO DE MIRTILOS
TENDERLOIN STEAK WITH BLUEBERRY SAUCE

BOCHECHAS DE PORCO PRETO
BLACK PORK CHEEKS

TENDERLOIN DE CORDEIRO
LAMB TENDERLOIN

€28

€28

€30

€30

€30

€65

€70

€35

€25

€30

€25

€42

€25

€23
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VEGETARIANO / VEGAN

VEGETARIAN / VEGAN

RATATUI COM TOFU
TOFU WITH RATATOUILLE

LASANHA DO PRADO
PRAIRIE LASAGNA

RISOTTO DE ESPARGOS
ASPARAGUS RISOTTO

SUSHI

RoLO Louco DE SALMAO
CRAZY SALMON ROLL

SASHIMI DE ATUM E SALMAO EM CAPA DE CHUVA
TUNA AND SALMON SASHIMI IN A RAIN COAT

SASHIMI VEGETARIANO (LEGUMES, FRUTAS)
VEGAN SAsSHIMI (VEGETABLES, FRUITS AND TOFU)

CRAZY DRAGON ROLL

TEMPURA DE VEGETAIS E CAMARAO
VEGETABLE AND SHRIMP TEMPURA

€22

€22

€20

€22

€25
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MENU DA IMORTALIDADE

IMMORTALITY MENU

COUVERT

PAO DO MAR COM SELEGCAO DE MANTEIGAS
SEA BREAD WITH SELECTION OF BUTTERS

CEVICHE DE LICHIAS
LYCHEE CEVICHE

VELOUTE DE TOMATE E MORANGO
TOMATO AND STRAWBERRY VELOUTé

CARPACCIO DE CAMARAO COM MAGA VERDE
SHRIMP CARPACCIO WITH GREEN APPLE

CARPACCIO DE CAMARAO COM MOLHO MARACUJA
SHRIMP CARPACCIO WITH PASSION FRUIT SAUCE

RAVIOLI NASCER DO SOL COM CAMRAO E RICOTTA
SUNRISE RAVIOLI WITH SHRIMP AND RICOTTA

TARTE DE ABOBORA MANTEIGA COM CAMARAO TIGRE E CREME DE MARISCO
BUTTERNUT SQUASH TART WITH TIGER PRAWNS AND SEAFOOD CREAM

ROLO DE CORVINA AO VELOUTE
SEA BASS ROLL WITH VELOUTé SAUCE

GELADO DE LAVANDA & BOLO DE LAVANDA E LIMAO
LAVENDER ICE CREAM AND LAVENDER LEMON CAKE

BEBIDAS
INFUSOES DE KOMBUCHA
KOMBUCHA INFUSIONS

INFUSAO DE CHA
TEA INFUSION

PRECO POR PESSOA €125
PRICE PER PERSON

PRECO POR PESSOA COM PAIEING DE VINHO €165
PRICE PER PERSON WITH WINE PAIRING
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MENU PALACE

PALACE MENU

SELECAO DE PAES cOM MANTEIGAS DE INFUSAO DO CHE
COUVERTS

SELECTION OF BREADS WITH CHEF’S INFUSED BUTTERS

CEVICHE DE LICHIAS
LYCHEE CEVICHE

TARTARO DE CAMARAO ROSA
PINK SHRIMP TARTAR

GASPACCIO DE CEREJA COM BIFE TARTARO DE ATUM E CAVIAR
CHERRY GAZPACCIO WITH TUNA TARTARE AND CAVIAR

TARTE DE ABOBORA MANTEIGA cCOM CAMARAO TIGRE
E CREME DE MARISCO

PUMPKIN BUTTER PIE WITH TIGER SHRIMP
AND SEAFOOD CREAM

VITELLO TONNATO
VITELO TONNATO

BIFE TARTARO COM GELADO DE AGRIAO
STEAK TARTARE WITH WATERCRESS ICE CREAM

BIFE TENDERLOIN COM MOLHO DE MIRTILOS
TENDERLOIN STEAK WITH BLUEBERRY SAUCE

TIRAMISU
E

CAFE & PETIT-FOURS

PRECO POR PESSOA
PRICE PER PERSON €175

PRE(;O POR PESSOA COM PAIRING DE VINHO
PRICE PER PERSON WITH WINE PAIRING €250
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SOBREMESAS

PLEASE DON’T CRY DESSERTS

MOUSSE DE CHOCOLATE EXPLOSIVA
EXPLOSIVE CHOCOLATE MOUSSE

CHEESECAKE FRUTOS DO BOSQUE
FOREST FRUIT CHEESECAKE

DELICIA DE CARAMELO E CHOCOLATE
CARAMEL & CHOCOLATE DELICIOUS

TARTE DE RUIBARBO Cc/ GELADO DE BAUNILHA
RHUBARB TART WITH VANILLA ICE CREAM

PETIT GATEAU

PANACOTA COM INFUSAO DE BETERRABA
BEETROOT-INFUSED PANACOTTA

SALADA DE FRUTA DA EPOCA
SEASONAL FRUIT SALAD

TIRAMISU

€9,50

€8,50

€8,50

€8,50

€7,50

€9,50

€9
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GELADOS ARTESANAIS

ARTISANAL ICE CREAMS

GELADO DE LAVANDA
LAVENDER ICE CREAM

GELADO DE TANGERINA
TANGERINE ICE CREAM

GELADO DE NUTELLA
NUTELLA SORBET

GELADO DE MAGA
APPLE ICE CREAM

GELADO DE BANANA
BANANA ICE CREAM

MENU CRIANC_}A

KIiDS MENU

FILETE DE PESCADA FLAMBEADO EM MANTEIGA E MARACUJA
HAKE FILLET FLAMBEED IN BUTTER AND PASSION FRUIT

ouU / OR

BIFINHO DE FRANGO
CHICKEN STEAK

E / AND

SUMO NATURAL
NATURAL JUICE

GELADO OU SOBREMESA
ICE CREAM OR DESSERT

€4

€23
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MENU VIAGEM A LA CARTE

A LA CARTE TRAVEL MENU

COUVERT DO CHEF
SELEGCAO DE PAES COM MANTEIGAS DE INFUSAO DO CHEF
SELECTION OF BREADS WITH CHEF’S INFUSED BUTTERS

2 ENTRADAS
2 STARTERS

2 PRATOS PRINCIPAIS
2 MAIN DISHES

1 SOBREMESA
1 DESSERT

CAFE / CHA
COFFEE/TEA

PRE(}O POR PESSOA
PRICE PER PERSON

PREQO POR PESSOA COM PAIRING DE VINHO
PRICE PER PERSON WITH WINE PAIRING

€90

€125




