
THE HOLY GRAIN

Portuguese Chicken Soup with poached egg

Vegetable Soup

SOPAS / SOUPSSOPAS / SOUPS

CANJA DE GALINHA COM OVO ESCALFADO

3.50 €

CREME DE LEGUMES
2.50 €

PRATOS DA SEMANA 
DISHES OF THE WEEK

CREPE DE ARROZ COM LEGUMES 
E MOLHO ASIÁTICO / 4 UNI 

4.00 €

BOLINHA DE ARROZ* 
COM TINTA E CHOCO / 4 UNI   

4.50 €

GYOSAS DE VEGETAIS 
ESTALADIÇAS OU AO VAPOR / 3 UNI

4.50 €

TIBORNA DE PÃO DE ARROZ
COM ABACATE E CAMARÃO / 3 UNI

SALADA / PEQ. GUARNIÇÃO COM 
TOMATE E PEPINO

2.50 €

4.50 €

COUVERT / ASK THE RICE EXPERTS
2.50 €

CEVICHE DE ROBALO 

6.50 €

Vegetable spring rolls with asian sauce / 4 units

Natural cuttle fish black rice ball* / 3 units

Vegetable gyosas / crispy or steamed / 3 units

Rice bread tiborna with avocado and shrimp / 3 units

Salad / small side dish with tomato and cucumber

Couvert / ask the rice experts

Seabass ceviche with wild rice and fresh herbs

ENTRADAS
STARTERS

RAVIOLI (MASSA DE ARROZ FRESCA)
DE BACALHAU EM CAMA DE ESPINAFRES, 
RASPAS DE LIMÃO E SALSA.  

11.80 €

ARROZ VERMELHO COM CREPE VERMICELLI

10.40 €

ARROZ DE COENTROS COM PIANINHO
10.40 €

ARROZ BASMATI PERFUMADO 
COM CARIL VERDE DE FRANGO

10.40 €

EMPADÃO DE ARROZ COM NOVILHO

10.40 €

ARROZ DE MARISCO (COM VIEIRAS)

15.00 €

4ªFEIRA / WEDNESDAY

5ªFEIRA / THURSDAY

2ªFEIRA / MONDAY

6ªFEIRA / FRIDAY 

3ªFEIRA / TUESDAY

SÁBADO / SATURDAY

Codfish Ravioli (fresh rice pasta) Spinach, 
lemon zest and parsley

Red Rice and Vermicelli crepe

Coriander Rice and spare ribs

Basmati Rice and Chicken green curry

Rice and Beef shepherd's pie

Seafood Rice (with scallops)

RICE ME ASAP

GREEN WRAP DE FRANGO COM VEGETAIS 
E MOLHO DE IOGURTE

7.40 €

GREEN WRAP DE SALMÃO COM VEGETAIS 
E MOLHO DE IOGURTE

8.40 €

MÉLANGE RIZ SALAD COM SALMÃO 

9.40 €

MÉLANGE RIZ SALAD COM VEGETAIS 

8.80 €

Salmon Melangé Riz salad

Salmon green wrap with vegetables and yoghurt dressing

Vegetable Melangé Riz salad

RICE TIME
M

E
N

U

Chicken green wrap with vegetables and yoghurt dressing

EXECUTIVE MENU 

9.90 €PRATO + BEBIDA
DISH + DRINK
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SOBREMESAS / DESSERTSSOBREMESAS / DESSERTS

GNOCCHI DE BATATA DOCE, COM PURÉ 
DE RAIZ DE AIPO E ALFAZEMA / 100% BIO

MASSA FRESCA DE ARROZ COM ROBALO, 
ENVOLTO NUM MOLHO DE LIMÃO 
CONFITADO

12.80 €

11.80 €

PHAD THAI  DE FRANGO

10.80 €

NOODLES DE ARROZ COM CAMARÃO,
AMEIJOAS E CHOCO

12.80 €

NOODLES DE ARROZ COM BIFINHOS 
DE NOVILHO COM COCO E AMENDOIM

12.80 €

Sweet potato gnocchi with celery root and lavender 
puree / 100% bio

Fresh rice pasta with lemon confit seabass

Chicken Phad Thai

Rice noodles with shrimp, clams and cuttle fish

Rice noodles and beef stake dressed with cocunut 
and peanut sauce

ARROZ VERMELHO COM CARIL DE GRÃO

10.80 €

ARROZ SELVAGEM COM 
NACO DE SALMÃO AO MEL

12.30 €

RISOTTO DE COGUMELOS E ESPARGOS 

11.80 €

RISOTTO DE CAMARÃO

11.80 €

ARROZ NERO DI SÉPIA (COM CHOCO)

11.80 €

ARROZ DE PATO  

10.40 €

ARROZ BASMATI E TANDOORI DE PERÚ

10.40 €

ARROZ NEGRO COM LOMBO DE BACALHAU 
CONFITADO E GELEIA DE PIMENTO

12.60 €

ARROZ INTEGRAL COM COUSCOUS 
DE COUVE FLOR E LOMBINHO DE PORCO 
CONFITADO

11.80 €

Red Rice and Chickpeas Curry

Wild rice and salmon fillet topped with honey sauce

Mushroom and asparagus risotto 

Shrimp risotto

Nero di sepia rice (with cuttle fish)

Portuguese duck rice

Basmati rice and turkey tandoori

Black rice and confit codfish loin with red pepper jelly

Brown rice and cauliflower couscous with confit pork loin

MENU KIDS

ARROZ CAROLINO COM 
DOURADINHOS DE ROBALO

5.50 €

1.50 €

ARROZ DE PATO / 150 GR 

SOPA DE LEGUMES / MEIA TAÇA

5.50 €

MASSA DE ARROZ COM BOLONHESA / 150GR

5.50 €

MENU KIDS

7.50 €SOPA + PRATO + BEBIDA

RICE TIME
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THE HOLY GRAIN

3.50 €

3.50 €

3.50 €

3.50 €

5.00 €

3.90 €

2.90 €

5.00 €

3.50 €

Rice pudding topped with apple couli / red berries 
couli / chocolate ganache

Classic rice pudding

Vanilla rice cream / 2 scoops

Citrus mousse with crispy puffed rice crumble

Chocolat "rizant" with vanilla rice cream 

Rice "egg clouds" 

Matcha cheesecake

Mango sticky rice

Seasonal fruit

MOUSE DE LIMA COM CRUMBLE 
DE ARROZ TUFADO

GELADO DE ARROZ 
COM BAUNILHA / 2 BOLAS

ARROZ DOCE CLÁSSICO

MATCHA CHEESECAKE

MANGO STICKY RICE

FRUTA DA ÉPOCA

“RIZANT” DE CHOCOLATE, 
COM GELADO DE BAUNILHA

ARROZ DOCE RICE ME COM COULI 
DE MAÇÃ / FRUTOS VERMELHOS / 
GANACHE DE CHOCOLATE

FARÓFIAS EM CREME DE ARROZ 
E COCRANTE DO MESMO

ARROZ ARROZ
RICE RICE

MASSA DE ARROZ
RICE NOODLES

Carolino rice and seabass fish fingers

Portuguese duck rice  / 150 gr 

Vegetable soup  / half bowl

Rice spaghetti bolognese  / 150gr

SOUP + DISH + DRINK
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