
Starters 

The dishes to be heated at your home

Healthy cuisine
Allergies: The menu description may not list all ingredientes used. If you suffer from any alergies please inform in advance. VAT included.

The Albatroz Restaurant
D E L I V E R Y  TA K E  A W AY  M E N U S

Acorn-fed cured black pork ham
(Validity 48 hours)

Oysters (unit)
(Validity 48 hours)

Grilled chicken Caesar salad with bacon, parmesan, 
and golden croutons
(Validity 48 hours)

Grilled lobster Caesar salad with green apple, 
bacon, parmesan, and golden croutons
(Validity 48 hours)
 
Marinated scallop, fresh Melanosporum truffle, 
celery puree, and lime grate marinated in lemon            
(Validity 48 hours)

Stuffed crab with toasted tomato bread
(Validity 48 hours)

Duck liver terrine (dried fruit bread) Port wine jelly 
and green apple jelly

•  250 grams block
    With dried fruit bread, Port wine jelly and green apple jelly
 
•  500 grams block 
    With dried fruit bread, Port wine jelly and green apple jelly

•  1 kg block
    With dried fruit bread, Port wine jelly and green apple jelly

      
Crusted pâté with chicken and duck liver
(Validity 48 hours)

Mini crusted pâté with chicken and duck liver (10 slices)
(Validity 48 hours)

Crusted pâté with chicken and plums marinated in Port wine
(Validity 48 hours)

Mini crusted pâté with chicken and plums marinated 
in Port wine (10 slices)
(Validity 48 hours)

Terrine of guinea fowl and duck liver
(Validity 48 hours)

Codfish fritters (unit)
(Validity 48 hours)

Shrimp rissoles (unit)
(Validity 48 hours)

S O U P S :

Carrot with orange and ginger (1lt)
(Validity 48 hours)

Cream of roasted pumpkin (1lt)
(Validity 48 hours)

Cream of Vegetable Soup (1lt)
(Validity 48 hours)

15€

3€ 

15€

35€

24€

15€

13€

40€
50€

78€
92€

138€
156€

7€

16€

5€

14€

12€

1€

1€

8€

8€

8€

PER PERSON FOR 4 PAX.

Bread

Homemade Bread
(Validity 48 hours)

Cornbread
(Validity 48 hours)

Focaccia
(Validity 48 hours)

4€

5€

6€

Seafood Special (shellfish platter)

Half a lobster, 4 oysters, stuffed crab, 300gr boiled shrimp                                                       
(Validity 48 hours)

60€

PER PERSON  (MIN.2) FOR 4 PAX.

36€

36€

82€

89€

11€

11€

22€

24€

Goat Cheese and Spinach in Puff Pastry
(Validity 48 hours)

37€

37€

122€

11€

11€

35€

Codfish in puff pastry with turnip 
greens and saffron sauce
(Validity 48 hours)

Salmon in puff pastry with spinach 
and white wine sauce
(Validity 48 hours)

Pithivier of scallops, shrimp, leek and 
porcini mushrooms, clam sauce with saffron
(Validity 48 hours)

Beef Wellington with seasons vegetables 
and truffled beef gravy
(Validity 48 hours)

Confit duck thigh pithivier with seasons 
vegetables and truffled gravy (unit)
(Validity 48 hours)

Veal cheek pithivier with mushroom 
and carrot, beef gravy (unit)
(Validity 48 hours)

Veal sweetbread pithivier, Melanosporum 
truffle, stewed onion with mushroom and 
truffled gravy
(Validity 48 hours)

PER PERSON

9€

Veal Cheek Pithivier, Duck Foie Gras, Stewed 
onion with Mushroom and Truffled Sauce
(Validity 48 hours)

UNIT

24€

P R AC T I C A L  F O R  H E AT I N G  I N  T H E  OV E N :



Precooked Dishes

Slow roast kid goat with mille-feuilles of potato 
with herbs and vegetables
(Validity 48 hours)

Slow roast rack of lamb, stewed vegetables with 
rosemary
(Validity 48 hours)

Ox tail cannelloni with Melanosporum truffle, 
mille-feuilles of truffled potato, celery, and vegetables
(Validity 48 hours)

Scallop gratin with shrimp and clams
(Validity 48 hours)

Sauteed sea bass with vegetables, French 
Vitelotte potato and white wine sauce
(Validity 48 hours)

Sauteed turbot, textured broccoli, artichoke
 and white asparagus, truffled stew
(Validity 48 hours)

Sauteed codfish with Julienne vegetables 
and cabbage, white wine sauce
(Validity 48 hours)

66€

90€

94€

75€

98€

104€

60€

PER PERSON FOR 4 PAX.

19€

24€

25€

20€

26€

28€

16€

The Albatroz Restaurant
D E L I V E R Y  TA K E  A W AY  M E N U S

Desserts
Valrhona chocolate pie
(Validity 48 hours)
 
Raspberry and vanilla cream pie
(Validity 48 hours)

Red fruits pie
(Validity 48 hours)

Chocolate brownie with walnut
(Validity 48 hours)

Lemon and raspberry pie
(Validity 48 hours)

Lemon meringue pie
(Validity 48 hours)

Selection of petit fours, mignardises                             
(Validity 48 hours)

I N  A  C U P

Tiramisú
(Validity 48 hours)

Cheesecake
(Validity 48 hours)

Apple crumble
(Validity 48 hours)

Poached meringue with custard
(Validity 48 hours)

15€

18€

22€

18€

18€

18€

15€ 
(dozen)

INDIVIDUAL LARGE

4€

5€

6€

5€

5€

4€

1,5€

6€

6€

6€

6€

Cakes

Apple
(Validity 48 hours)

Banana and caramel
(Validity 48 hours)

Chocolate and hazelnut
(Validity 48 hours)

Scones (unit)
(Validity 48 hours)

15€

15€

15€

3,5€

Portuguese Cheeses

Selection of Portuguese Cheese
(Validity 48 hours)

16€

Healthy cuisine
Allergies: The menu description may not list all ingredientes used. If you suffer from any alergies please inform in advance. VAT included.

How to Order:

Send us an email with the menu you desire to info@thealbatrozcollection.
com  or contact us at 214847380.

O R D E R S  C O N D I T I O N S :  Orders are recommended at least 24 hours in 
advance and subject to existing stock. In any case, do not hesitate to contact 
us to consult our available options. 
Only available in the municipality of Cascais.

PAY M E N T:  PAY M E N T  I N  A DVA N C E  B Y  B A N K  T R A N S F E R ,  O R 
D E B I T  /  C R E D I T  C A R D  AG A I N S T  D E L I V E R Y. 

N I B  –  0 0 1 8  0 0 0 0  0 7 3 7 4 5 7 4 0 0 1  6 6
I B A N  –  P T 5 0  0 0 1 8  0 0 0 0  0 7 3 7 4 5 7 4 0 0 1  6 6

The Classics

Chocolate and hazelnut praline
(Validity 48 hours)

Chocolate and red fruits
(Validity 48 hours)

Orange pie 
(Validity 48 hours)

Vanilla and strawberry ice cream Vacherin
(Validity 48 hours)

36€

36€

26€

36€

FOR 4 PAX. FOR 8 PAX.

20€

20€

16€

25€



Strawberry

Blueberry

Pumpkin and orange

Sour cherry

Fig

240GR. 500GR.

9€

9€

9€

9€

9€

6€

6€

6€

6€

6€

10€

15€

22€

12€

18€

Jars of Jam (Personalized with Albatroz Logo)

Cork Jar of Salt Flower (Personalized with Albatroz Logo)

250ml Bottle

500ml Bottle

Cork Jar of 20gr

Cork Jar of 70gr

Cork Jar of 150gr

Bio Olmais Olive Oil:

The Albatroz Restaurant
D E L I V E R Y  TA K E  A W AY  M E N U S

Healthy cuisine
Allergies: The menu description may not list all ingredientes used. If you suffer from any alergies please inform in advance. VAT included.

Chocolate

Blackett Port Infused Valrhona Chocolate Truffles (Albinao 85%)
(Validity 48 hours)

15€

How to Order:

Send us an email with the menu you desire to info@thealbatrozcollection.
com  or contact us at 214847380.

O R D E R S  C O N D I T I O N S :  Orders are recommended at least 24 hours in 
advance and subject to existing stock. In any case, do not hesitate to contact 
us to consult our available options. 
Only available in the municipality of Cascais.

PAY M E N T:  PAY M E N T  I N  A DVA N C E  B Y  B A N K  T R A N S F E R ,  O R 
D E B I T  /  C R E D I T  C A R D  AG A I N S T  D E L I V E R Y. 

N I B  –  0 0 1 8  0 0 0 0  0 7 3 7 4 5 7 4 0 0 1  6 6
I B A N  –  P T 5 0  0 0 1 8  0 0 0 0  0 7 3 7 4 5 7 4 0 0 1  6 6
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