
SNACKS 
Couvert: heritage wheat bread, corn bread, Alentejo olive oil, roasted yeast butter 6

Celeriac Peixinhos, pickles and herbs 7

Buttermilk fried chicken, dill ranch dressing 9

Santa Joana Bifana: slow cooked pork, choux and mustard 9

RAW BAR & STARTERS 
Local oysters: flat, mangallana or angulata

3 oysters 11 | 6 oysters 22 | 12 oysters 44

Dressings: green sriracha, lemon kosho or long pepper mignonette

Seafood and raw fish platter 100

Our oysters, percebes, langostine, blue-fin tuna, local sweet shrimp

Salt baked beetroot, summer berries, citrus, smoked chilli dressing 12

Aged bluefin carpaccio, refogado, last season’s olive oil 21

Aged beef tartare, pine nuts, shoestring turnips 18

Culinary Director: Nuno Mendes

Executive Chef: Bruno Antunes

Pastry Chef: Maria Ramos   

@santajoanalisboa 


