
R E S T A U R A N T E
S Ã O  B E N T O

T R A D I T I O N A L
R E S T A U R A N T

 P O R T U G U E S E  C U I S I N E

W E D D I N G S

B A P T I Z E D

E V E N T S

C O N T A C T S :

+ 3 5 1  2 5 3  1 4 1  5 8 0
+ 3 5 1  9 6 5  5 3 5  3 8 6
h o t e l @ s b e n t o . p t

w w w . h o t e l . s b e n t o . p t

A v e n i d a  d e  S ã o  B e n t o  d a  P o r t a
A b e r t a  N º  2 9 9 3

4 8 4 5 - 0 2 8  -  R i o  C a l d o

L U N C H :  1 2 H 0 0  -  1 5 H 0 0
D I N N E R :  1 9 H 0 0  -  2 2 H 0 0



P o r t o b e l l o  M u s h r o o m s  w i t h  M o u n t a i n  S m a l l  C h e e s e
C l a m s  i n  W i n e ,  G a r l i c  a n d  C i l a n t r o  B r o t h
P r a w n s  i n  g a r l i c
P u f f  P a s t r y  e n v o l v e d  w i t h  B r i e  C h e e s e  a n d  D r i e d  F r u i t
O c t o p u s  I b é r i c o
( w i t h :  t o a s t e d  r u s t i c  b r e a d  w i t h  f l a v o u r e d  b u t t e r )

“ M i g a s ”  o f  O c t o p u s  M i n h o t a
( b r e a d  c r u m b s  w i t h  c h o r i z o ,  e a r t h y  b e a n s  a n d  o c t o p u s )

M e l o n  w i t h  S m o k e d  H a m

T R A D I T I O N A L  R E S T A U R A N T

R E S T A U R A N T E
S Ã O  B E N T O

C o u v e r t

" S a l g a d i n h o s "  ( 4  u n i t s )

G e r ê s  M o u n t a i n  C h e e s e s

E x t r a  B r e a d

C o u v e r t  S u g g e s t i o n  o f  t h e  C h e f

STARTERS

SALADS
M i x e d  S a l a d  
( l e t t u c e ,  t o m a t o e s ,  c a r r o t s ,  o n i o n s ,  c o r n  a n d  o l i v e s )

T o m a t o  S a l a d  w i t h  F r e s h  C h e e s e  a n d  O r i g a n s  
T r o p i c a l  S a l a d  

SOUPS

S o u p  o f  t h e  D a y

 3 , 7 0 €

4 , 0 0 €

2 , 6 0 €

1 , 5 0 €

6 , 0 0 €

 4 , 0 0 €

 5 , 0 0 €

                                    
( I b e r i a n  S a l a d ,  P e c a n  N u t s ,  F e t a  C h e e s e ,  C h e r r y  T o m a t o e s ,  G r e e n  O l i v e s  a n d  M a n g o )
  

 1 2 , 0 0 €

 1 2 , 0 0 €

1 8 , 0 0 €

I b e r i c  S m o k e d  H a m  i n  t h e  B o a r d
G e r ê s  M o u n t a i n  C h e e s e b o a r d
G e r ê s  M o u n t a i n  C h e e s e  a n d  I b e r i c  S m o k e d  H a m

 6 , 0 0 €

 8 , 0 0 €

 6 , 5 0 €
 7 , 5 0 €

 1 3 , 5 0 €
 7 , 5 0 €
 7 , 5 0 €

 1 0 , 5 0 €

 6 , 5 0 €

                                    
O N  R E Q U E S T



FISH

C o d f i s h  “ S ã o  B e n t o ”                                                                2 0 , 0 0 €
( w i t h  O n i o n  S a u c e  a n d  ﻿M a s h e d  P o t a t o e s )

C o d f i s h  w i t h  a  C o r n b r e a d  C r u s t                                               1 9 , 0 0 €
( w i t h :  p u n c h e d  p o t a t o e s  a n d  g r e e n s )

C o d f i s h  ‘ L a g a r e i r o ’                                                                  1 9 , 0 0 €
( G r i l l e d  i n  o l i v e  o i l  a n d  g a r l i c ,  s e r v e d  w i t h  p u n c h e d  p o t a t o e s  a n d  g r e e n s )

H a k e  S t e w  “ P o v e i r a ”  w i t h  S e a f o o d                                           1 8 , 0 0 €   
( h a k e  c o o k e d  w i t h  o n i o n s ,  p o t a t o e s  a n d  s h e l l f i s h )      
                              

S a l m o n  T e n d e r l o i n  w i t h  B r e a d  C r u s t                                        1 9 , 0 0 €
( w i t h :  S w e e t  P o t a t o  M a s h  a n d  A s p a r a g u s )

O c t o p u s  ‘ L a g a r e i r o ’                                                                 2 3 , 0 0 €
( c o o k e d  i n  o l i v e  o i l  a n d  g a r l i c ,  w i t h  p u n c h e d  p o t a t o e s ,  s p r o u t s  a n d  r a w  o n i o n )

M o n k f i s h  R i c e  w i t h  P r a w n s                                                      4 7 , 0 0 €

T R A D I T I O N A L  R E S T A U R A N T

MEAT

G r i l l e d  V e a l                                                                            2 2 , 5 0 €
( w i t h  P u n c h e d  P o t a t o e s  a n d  T u r n i p  G r e e n s )

G r i l l e d  T - B o n e  s t e a k                                                               5 0 , 0 0 €
( w i t h :  r u s t i c  p o t a t o  a n d  a s p a r a g u s )

Steak with 3 Pepper Sauce                                                                 19,00€
( w i t h :  f r i e d  p o t a t o  s l i c e s )

M a g r e t  o f  D u c k                                                                       2 0 , 0 0 €
( w i t h :  S w e e t  P o t a t o  M a s h  a n d  A s p a r a g u s )

V e a l  T e n d e r l o i n  w i t h  M u s h r o o m s  S a u c e                                   2 2 , 5 0 €
( b e e f  t e n d e r l o i n  w r a p p e d  i n  b a c o n ,  w i t h :  f r e n c h  f r i e s )

W e l l i n g t o n  T e n d e r l o i n                                                             2 2 , 5 0 €
( w r a p p e d  i n  d u c k  p â t é  a n d  p u f f  p a s t r y  -  w i t h :  c h i p s  a n d  g r e e n s )

R o a s t e d  Y o u n g  G o a t                                                                4 7 , 0 0 €
( w i t h :  r o a s t  p o t a t o e s  a n d  g r e e n s )

                                                                   

1  P E R S O N

1  P E R S O N

R E S T A U R A N T E
S Ã O  B E N T O

( 2  p e r s o n s )

                                    
O N

R E Q U E S T

( 2  p e r s o n s )

( 2  p e r s o n s )



F e t t u c i n e  o f  M i x e d  V e g e t a b l e s  
   
                                                   S a u t é e d  M u s h r o o m  w i t h  T a g l i a t e l l e

T o f f u  w i t h  S w e e t  P o t a t o  M a s h  a n d  A s p a r a g u s

S t e a k  w i t h  F r i e d  P o t a t o e s  a n d  R i c e                              
F i s h  F i n g e r s  w i t h  F r i e d  P o t a t o e s  a n d  R i c e

T R A D I T I O N A L  R E S T A U R A N T

VEGETARIAN

SPORTIVE

T u r k e y  S a u t é e d  w i t h  F u s i l l i  P a s t a  1 9 , 0 0 €

R E S T A U R A N T E
S Ã O  B E N T O

1  P E R S O N

1  P E R S O N

CHILDREN MENU (0 AT 12 YEARS OLD)
1  P E R S O N

( T h e  M e n u  I n c l u d e d :  S o u p ,  1  M a i n  D i s h  a n d  1  B e v e r a g e )

 1 4 , 0 0 €

 1 4 , 0 0 €

 1 9 , 0 0 €

 1 9 , 0 0 €

 1 9 , 0 0 €

https://www.linguee.pt/ingles-portugues/traducao/saut%C3%A9ed.html


W I N E S

R E S T A U R A N T E  T R A D I C I O N A L

R E S T A U R A N T E
S Ã O  B E N T O



T R A D I T I O N A L  R E S T A U R A N T

WHITE WINE “VERDE”

R E S T A U R A N T E
S Ã O  B E N T O

E n c o s t a s  d a  A b a d i a                                           
2 0 2 3  |  1 2 %

P o n t e  d e  L i m a  L o u r e i r o
2 0 2 3  |  1 1 , 5 %

P o n t e  d e  L i m a                                                    
2 0 2 3  |  1 1 %

2 0 2 3  |  1 1 %

M u r a l h a s                                    
2 0 2 3  |  1 2 %

A l v a r i n h o  S o a l h e i r o                                            
2 0 2 3 | 1 2 , 5 %

A l l o  S o a l h e i r o                                                      
2 0 2 1  |  1 1 , 5 %  

                                                       

C a p e l a  d a  T a p a d a  L o u r e i r o / A l v a r i n h o
2 0 2 0  |  1 2 , 5 %

 g l a s s          3 , 1 0 €
0 , 7 5 c l       1 1 , 5 0 €

  0 , 7 5 c l      1 3 , 0 0 €

  0 , 7 5 c l      1 2 , 0 0 €
  0 , 3 7 c l        7 , 3 0 €

  0 , 7 5 c l      1 5 , 5 0 €
  0 , 3 7 c l        8 , 3 0 €

  0 , 7 5 c l      2 5 , 5 0 €

  0 , 7 5 c l      2 5 , 5 0 €

0 , 7 5 c l      1 5 , 5 0 €

  C a p .             €



T R A D I T I O N A L  R E S T A U R A N T

R E S T A U R A N T E
S Ã O  B E N T O

M o n t e  d a s  S e r v a s
A l e n t e j o  2 0 2 2  |  1 2 , 5 %

D o n a  M a r i a
A l e n t e j o  2 0 2 3  |  1 2 , 5 %

P l a n a l t o
D o u r o  2 0 2 3  |  1 2 , 5 %

P e r a  M a n c a
A l e n t e j o  2 0 2 1  |  1 3 %

WHITE WINE
  C a p .           €

g l a s s         4 , 1 0 €
0 , 7 5 c l      1 4 , 5 0 €

0 , 7 5 c l      1 6 , 5 0 €

0 , 7 5 c l      1 5 , 5 0 €

0 , 7 5 c l      7 5 , 0 0 €

RED WINE

C r a s t o
D o u r o  2 0 2 2  |  1 3 , 5 %

M o n t e  E r m o s                                                    
D o u r o  2 0 2 2  |  1 4 %

Q u i n t a  S e a r a  D ’ O r d e n s                                    
D o u r o  2 0 2 2  |  1 4 %

Q u i n t a  d o  V a l l a d o                                            
D o u r o  2 0 2 2 | 1 3 , 5 %

                                                           

0 , 7 5 c l      1 6 , 5 0 €

0 , 7 5 c l      1 5 , 5 0 €

0 , 7 5 c l      2 3 , 0 0 €

g l a s s         3 , 6 0 €
0 , 7 5 c l      1 3 , 5 0 €



T R A D I T I O N A L  R E S T A U R A N T

RED WINE

R E S T A U R A N T E
S Ã O  B E N T O

G r ã o  V a s c o                                                      
D ã o  2 0 2 2  |  1 2 , 5 %  

                                                              

M o n t e  d a s  S e r v a s
A l e n t e j o  2 0 2 2  |  1 4 , 5 %

D o n a  M a r i a
A l e n t e j o  2 0 1 9  |  1 4 , 5 %

C h a m i n é  
A l e n t e j o  2 0 2 0  |  1 3 %

C a r t u x a
A l e n t e j o  2 0 2 0  |  1 4 , 5 %

P e r a  M a n c a
A l e n t e j o  2 0 1 5  |  1 4 , 5 %

RED WINE “VERDE”

P o n t e  d a  B a r c a                                               
2 0 2 3  |  1 1 %

F e d e l h o  V i n h ã o  
2 0 2 3  |  1 2 %

g l a s s         4 , 1 0 €
0 , 7 5 c l      1 4 , 5 0 €

  0 , 3 7 c l        7 , 3 0 €

0 , 7 5 c l      1 6 , 5 0 €

0 , 3 7 c l        6 , 3 0 €
0 , 7 5 c l      1 0 , 5 0 €

0 , 7 5 c l      1 2 , 5 0 €

0 , 7 5 c l      2 4 , 0 0 €

0 , 7 5 c l      3 0 , 0 0 €

0 , 7 5 c l      3 5 0 , 0 0 €

  C a p .           €

  C a p .           €

0 , 7 5 c l      1 4 , 5 0 €



T R A D I T I O N A L  R E S T A U R A N T

R E S T A U R A N T E
S Ã O  B E N T O

M a t e u s                                                      
2 0 2 3  |  1 1 %  

                                                            

Q u i n t a  d e  L a  R o s a
2 0 2 3  |  1 3 %

 ROSÉ WINE

SPARKLING WINE & CHAMPAGNES

R a p o s e i r a  M e i o  S e c o

R a p o s e i r a  B r u t o

M u r g a n h e i r a  M e i o  S e c o

M u r g a n h e i r a  B r u t o

 C a p . €

 1 6 , 0 0 €

2 1 , 0 0 €

2 6 , 0 0 €

3 0 , 0 0 €

SPARKLING WINES

 0 , 7 5 c l

 0 , 7 5 c l

 0 , 7 5 c l

 0 , 7 5 c l

CHAMPAGNES
C h a r l e s  R a n v i l l e

V r a n k e n  D i a m a n t  B r u t

V e u v e  C l i c q u o t

 0 , 7 5 c l

 0 , 7 5 c l

 0 , 7 5 c l

 4 0 , 0 0 €

8 0 , 0 0 €

8 5 , 0 0 €

0 , 3 7 c l      7 , 8 0 €

0 , 7 5 c l      1 7 , 0 0 €

0 , 7 5 c l      1 2 , 5 0 €



T R A D I T I O N A L  R E S T A U R A N T

BEVERAGES

B e e r  0 , 3 3 c l

C i d r a

C o m p a l  F r u i t s

I c e  T e a  ( l e m o n  /  p e a c h /  m a n g o )

S o f t  D r i n k s  ( s e v e n  u p  /  c o c a - c o l a  /  f a n t a )

N a t u r a l  O r a n g e  J u i c e

M i n e r a l  W a t e r  0 . 5 L

M i n e r a l  W a t e r  1 L

S p a r k l i n g  W a t e r  0 . 3 3 c l

S p a r k l i n g  W a t e r  0 . 7 5 c l

  

3 , 1 0 €

2 , 9 0 €

3 , 1 0 €

3 , 1 0 €

6 , 0 0 €

2 , 2 0 €

3 , 7 0 €

2 , 5 0 €

4 , 5 0 €

R E S T A U R A N T E
S Ã O  B E N T O

3 , 0 0 €



INFORMATION:
D e a r  G u e s t ,  i f  y o u  a r e  a l l e r g i c  t o  a n y  i n g r e d i e n t s  l i s t e d  b e l o w ,  p l e a s e  c o n t a c t
t h e  e m p l o y e e  b e f o r e  o r d e r i n g  a n y  o f  o u r  p r o d u c t s  i f  y o u  w i s h  y o u  c a n  r e q u e s t
a  t e c h n i c a l  d a t a  s h e e t  f o r  a l l  t h e  e x i s t i n g  d i s h e s .

S u b s t a n c e s  a n d  P r o d u c t s  t h a t  C a n  A l l e r g i e s  o r  I n t o l e r a n c e s :

1 .  C e r e a l s  a n d  p r o d u c t s  t h a t  c o n t a i n i n g  C e r e a l s ;
2 .  C r u s t a c e a n s  o r  p r o d u c t s  w i t h  h e l l f i s h  b a s e ;
3 .  E g g s  a n d  p r o d u c t s  w i t h  e g g s  b a s e ;
4 .  F i s h  a n d  p r o d u c t s  w i t h  f i s h  b a s e ;
5 .  P e a n u t s  a n d  p r o d u c t s  w i t h  p e a n u t s  b a s e ;
6 .  S o y a  a n d  p r o d u c t s  w i t h  s o y a  b
7 .  M i l k  a n d  p r o d u c t s  w i t h  m i l k  b a s e  ( i n c l u d e d  l a c t o s e ) ;
8 .  N u t s ;
9 .  C e l e r y  a n d  p r o d u c t s  w i t h  c e l e r y  b a s e ;
1 0 .  M u s t a r d  a n d  p r o d u c t s  w i t h  m u s t a r d  b a s e ;
1 1 .  S e s a m e  S e e d s  a n d  p r o d u c t s  w i t h  S e s a m e  S e e d s  B a s e ;
1 2 .  S u l p h u r  d i o x i d e  a n d  s u l p h i t e s ;
1 3 .  L u p i n s  a n d  p r o d u c t s  w i t h  L u p i n s  b a s e ;
1 4 .  M o l l u s c s  a n d  p r o d u c t s  w i t h  M o l l u s c s  b a s e ;

( R e g u l a t i o n  ( U E )  n º  1 1 6 9 / 2 0 1 1  o f  E u r o p e a n  P a r l i a m e n t  o f  2 5 t h
O c t o b e r  o f  2 0 1 1

N o  p l a t e ,  f o o d  o r  b e v e r a g e ,  i n c l u d i n g  “ c o u v e r t ” ,  c a n  b e  c h a r g e d  i f  n o t
r e q u e s t e d  b y  t h e  c u s t o m e r  o r  u n u s e d .

A l l  t h e  m e n t i o n e d  p r i c e s  a r e  w i t h  V A T  i n c l u d e d  t o  t h e  L e g a l  T a x .


	RESTAURANTE SÃO BENTO
	TRADITIONAL RESTAURANT
	PORTUGUESE CUISINE
	WEDDINGS
	BAPTIZED
	EVENTS
	LUNCH: 12H00 - 15H00 DINNER: 19H00 - 22H00
	CONTACTS:



	RESTAURANTE SÃO BENTO
	TRADITIONAL RESTAURANT
	STARTERS
	Couvert "Salgadinhos" (4 units) Gerês Mountain Cheeses Extra Bread Couvert Suggestion of the Chef
	3,70€ 4,00€ 2,60€ 1,50€ 6,00€
	Portobello Mushrooms with Mountain Small Cheese Clams in Wine, Garlic and Cilantro Broth Prawns in garlic Puff Pastry envolved with Brie Cheese and Dried Fruit Octopus Ibérico (with: toasted rustic bread with flavoured butter) “Migas” of Octopus Minhota (bread crumbs with chorizo, earthy beans and octopus) Melon with Smoked Ham

	6,50€
	7,50€
	13,50€
	7,50€
	7,50€
	10,50€
	6,50€
	Iberic Smoked Ham in the Board Gerês Mountain Cheeseboard Gerês Mountain Cheese and Iberic Smoked Ham
	12,00€  12,00€ 18,00€

	SALADS
	Mixed Salad  (lettuce, tomatoes, carrots, onions, corn and olives) Tomato Salad with Fresh Cheese and Origans  Tropical Salad
	4,00€
	6,00€
	(Iberian Salad, Pecan Nuts, Feta Cheese, Cherry Tomatoes, Green Olives and Mango)

	8,00€

	SOUPS
	Soup of the Day
	5,00€


	RESTAURANTE SÃO BENTO
	TRADITIONAL RESTAURANT
	FISH
	1 PERSON
	Codfish “São Bento”                                                               20,00€ (with Onion Sauce and ﻿Mashed Potatoes)
	Codfish with a Cornbread Crust                                              19,00€ (with: punched potatoes and greens)
	Codfish ‘Lagareiro’                                                                 19,00€ (Grilled in olive oil and garlic, served with punched potatoes and greens)
	Hake Stew “Poveira” with Seafood                                          18,00€   (hake cooked with onions, potatoes and shellfish)
	Salmon Tenderloin with Bread Crust                                       19,00€ (with: Sweet Potato Mash and Asparagus)
	Octopus ‘Lagareiro’                                                                23,00€ (cooked in olive oil and garlic, with punched potatoes, sprouts and raw onion) Monkfish Rice with Prawns                                                     47,00€



	MEAT
	1 PERSON
	Grilled Veal                                                                           22,50€ (with Punched Potatoes and Turnip Greens)
	Grilled T-Bone steak                                                              50,00€ (with: rustic potato and asparagus)
	Steak with 3 Pepper Sauce                                                                 19,00€ (with: fried potato slices)
	Magret of Duck                                                                      20,00€ (with: Sweet Potato Mash and Asparagus)
	Veal Tenderloin with Mushrooms Sauce                                  22,50€ (beef tenderloin wrapped in bacon, with: french fries)
	Wellington Tenderloin                                                            22,50€ (wrapped in duck pâté and puff pastry - with: chips and greens)
	Roasted Young Goat                                                               47,00€ (with: roast potatoes and greens)



	RESTAURANTE SÃO BENTO
	TRADITIONAL RESTAURANT
	CHILDREN MENU (0 AT 12 YEARS OLD)
	1 PERSON
	Steak with Fried Potatoes and Rice                              Fish Fingers with Fried Potatoes and Rice
	14,00€
	14,00€

	VEGETARIAN
	1 PERSON
	Fettucine of Mixed Vegetables
	Sautéed Mushroom with Tagliatelle
	Toffu with Sweet Potato Mash and Asparagus
	19,00€
	19,00€
	19,00€

	SPORTIVE
	Turkey Sautéed with Fusilli Pasta
	1 PERSON

	19,00€

	RESTAURANTE SÃO BENTO

	WINES
	RESTAURANTE SÃO BENTO
	TRADITIONAL RESTAURANT
	WHITE WINE “VERDE”
	Cap.            €


	RESTAURANTE SÃO BENTO
	TRADITIONAL RESTAURANT
	WHITE WINE
	Monte das Servas Alentejo 2022 | 12,5%
	Pera Manca Alentejo 2021 | 13%
	Cap.          €

	RED WINE
	Quinta Seara D’Ordens                                    Douro 2022 | 14%
	Quinta do Vallado                                            Douro 2022|13,5%
	glass        3,60€ 0,75cl     13,50€
	glass        4,10€ 0,75cl     14,50€
	0,75cl     16,50€
	0,75cl     15,50€
	0,75cl     75,00€
	0,75cl     16,50€
	0,75cl     15,50€
	0,75cl     23,00€


	RESTAURANTE SÃO BENTO
	TRADITIONAL RESTAURANT
	Cap.          €

	RED WINE
	RED WINE “VERDE”
	Ponte da Barca                                               2023 | 11%
	Fedelho Vinhão  2023 | 12%
	Cap.          €
	0,37cl       6,30€ 0,75cl     10,50€
	0,75cl     12,50€
	0,75cl     14,50€
	glass        4,10€ 0,75cl     14,50€
	0,75cl     16,50€
	0,75cl     24,00€
	0,75cl     30,00€
	0,75cl     350,00€
	0,37cl       7,30€



	RESTAURANTE SÃO BENTO
	TRADITIONAL RESTAURANT
	ROSÉ WINE
	Quinta de La Rosa 2023 | 13%

	SPARKLING WINE & CHAMPAGNES
	SPARKLING WINES
	Cap.
	16,00€ 21,00€ 26,00€ 30,00€

	Raposeira Meio Seco Raposeira Bruto Murganheira Meio Seco Murganheira Bruto
	0,75cl  0,75cl  0,75cl  0,75cl


	CHAMPAGNES
	0,75cl  0,75cl  0,75cl
	Charles Ranville Vranken Diamant Brut Veuve Clicquot
	40,00€ 80,00€ 85,00€
	0,37cl     7,80€
	0,75cl     12,50€
	0,75cl     17,00€



	RESTAURANTE SÃO BENTO
	TRADITIONAL RESTAURANT
	BEVERAGES

	INFORMATION:

