


P E T I S C O S

S E L E C T I O N  O F  B R E A D   7
Duo of butter, extra virgin olive oil 

S A L A D A  D E  P O L V O   2 2
Octopus, red pepper dressing, smoked paprika

A T U M  T A T A K I  1 8
Tuna tataki, vegetable escabeche, chili and basil

M A I N S SI D E S

B A T A T A  A S S A D A   7
Roasted potatoes, caramelized onion, parsley

L E G U M E S  D E  E P O C A   8
Seasonal vegetables, kalamata olives

B R O C C O L I  A O  A L H I N H O   7
Bimi, garlic

G R E E N  S A L A D  6

S W E E T S

M A R  E  C I T R I N O S   1 2

A P E R I T I F

M U G A N H E I R A  M I L É S I M E  B R U T O   13
Portugal

N A V I O   1 6                           
Don Julio Blanco Tequila, Cointreau, supasawa,
Kaffir lime leaf olive oil, Spanish pepper

Q U I N T A  D E  L E M O S  R O S É   8
Portugal

P O R T O  C L U B  1 5
Tanqueray 10, ruby port, raspberry syrup, lemon juice

B O S C O  D E L  M E R L O  P R O S E C C O 
M I L L E S I M A T O   7 . 5

 Italy

N E  P A I R IW I  N G   3 5  -  9 5
Custom made wine pairing 

S H A R E  Y O U R  A R C A  E X P E R I E N C E  @ A R C A A M S T E R D A M  @ H E N R I Q U E S A P E S S O A  |  A R C A A M S T E R D A M . C O M  |  Don ’ t  fancy  ca l l ing  i t  a  n igh t?  Head  to  the  bar  fo r  a  cockta i l  o r  two!

E N J OY  A  C U L I N A R Y  J O U R N E Y 
T H R O U G H  A R C A  I N  T H E  F O R M  
O F  T W O  TA S T I N G  M E N U S 
(Tasting menus must be enjoyed by the whole table) 

M E N U  C L A S S I C O  7 5  P. P. 

G A M B A S  À  L A  G U I L H O  1  6
Prawns, garlic, chili, coriander

P  I C A -  P A U   1  6
Beef fillet, pickled vegetables, sweet and spicy jus

C O G U M E  L OS  P I C A  - P A U   1 4
Mushrooms, pickled vegetables, sweet and spicy jus

S O P A  D E  P E  I  X E   1  6
Aromatic fish broth, mussels, prawns, halibut, sea
lettuce

P  E  I X E  M A R I N A D O   1  7
Yellow tail, coriander and citrus marinade, sweet
potato purée, dried mulberries

All prices include VAT and are quoted in Euros. If you 
have any allergies or intolerances please inform your 
server.

PET ISCOS

SELECTON OF  BREAD  7
Selection of butter and extra virgin olive oil

OCTOPUS SALAD  22
Red pepper dressing, smoked paprika

TUNA TATAKI   20
Spicy escabeche, basil, chilli oil

“BULHÃO PATO”  CLAMS  24
Lemongrass, ginger, coriander

GAMBAS AO ALHINHO  18
Prawns, garlic, chilli, coriander

MIGAS 18  
Portuguese smoked meat sausage, slow cooked 
egg, tomato, turnip tops

GLAZED PORK R IBS  19
Asian coleslaw, hoisin and fried garlic mayonnaise

ASAIN  SP ICED CHICKEN BROTH 18
Kombu, scallop

LARGE PLATES

FISH 

BACALHAU À  BRÁS 27
Salted cod, fried string potatoes, parsley, egg, 
black olives

PAN ROAST  SEABASS 33
Celery root purée, mushroom chutney, white wine 
and butter sauce 

ARROZ  DE  MARISCO 50
Clams, scallops, prawns mussels (2 persons)

SEARED LANGOUST INE   34
Creamy orzo bisque, tomato, coriander

MEAT

LAMB 39 
Bread gnocchi, chorizo, green pea purée, mint jus

BEEF  S IRLOIN 34
Creamy mash potato, shallot confit, tarragon jus

DUCK RICE  34
Duck & vegetable rice, chorizo 

IBERIAN PRESA 33
Red pepper paste, creamed spinach, white wine jus

VEGETARIAN

ARROZ DE COGUMELOS 22
Wild mushrooms, Azores Island 
cheese

PEAS 16
Slow cooked egg and crumble

SEASONAL GRILLED VEGETABLES 8

SWEETS

PUDIM ABADE DE  PRISCOS 11
Caramel port flan, tangerine sorbet

CAULIFLOWER TART   13
Peanut butter, green curry sorbet

PÃO DE LÓ  12
Warm sponge cake, cheese ice-cream

CHOCOLATE  MOUSSE 13  
Cardamom, black sesame, caramel

SELECT ION OF  CHEESES 17   
Homemade jam

SHARE YOUR ARCA EXPERIENCE @ARCAAMSTERDAM @HENRIQUESAPESSOA | ARCAAMSTERDAM.COM | Don ' t fancy ca l l ing i t a n igh t? Head to the bar for a cockta i l o r two!

ENJOY A CULINARY JOURNEY 
THROUGH ARCA IN THE FORM OF  
TWO TAST ING MENUS
( TASTING MENUS MUST BE ENJOYED BY 
THE WHOLE TABLE)

PORTUGUESE D ISCOVERY 75 P.P.

OCTOPUS SALAD 
Red pepper dressing, smoked paprika

“BULHÃO PATO”  SKATE  WING 
White wine, coriander, garlic

SALTED COD CONFIT
Chickpea, parsley, creamy cod brandade 

DUCK MAGRET
Duck and vegetable rice, chorizo

PÃO DE LÓ
Warm sponge cake, cheese ice-cream 

PUDIM ABADE DE PRISCOS 
Caramel port flan, tangerine sorbet

PET IT  FOURS

A  TOUCH OF AS IA 75 P.P.

YELLOW TAIL
Clear citrus gazpacho

G L A Z E D  P O R K  R I B S  
Asian coleslaw, hoisin and fried garlic mayonnaise

SEARED LANGOUST INE
Creamy orzo bisque, tomato, coriander

BEEF  S IRL ION TERIYAKI
Sweet potato, sautéed greens, garlic

CAULIFLOWER TART  
Peanut butter, green curry sorbet

CHOCOLATE  MOUSSE 
Cardamom, black sesame, caramel

PET IT  FOURS

All prices include VAT and are quoted in Euros. 
If you have any allergies or intolerances please inform your server.

S A L A D A  D E  P O L V O
Octopus, red pepper dressing, smoked paprika

P E I X E  M A R I N A D O
Yellow tail, coriander and citrus marinade, sweet potato 
purée, crispy corn 

S O P A  D E  P E I X E
Aromatic fish broth, mussels, prawns, halibut, sea lettuce

R O B A L O
sted mushroom, fricassé sauceSeabass, cauliflower, roa

B  A C A L H A U ,  G R Ã O ,  E  C O U V E  
Salted cod, chickpeas, coriander, kale

P R E -S O B R E M E S A
Pre-dessert

A R R O Z  D O C E
Rice custard, Saffron ice cream, caramelized apple, cinnamon 
puffed rice

P E T I T  F O U R S

M E N U   C O S T A  A  C O S T A  7 7  P. P. 

A R R O Z  D E  C O G U M E L O S   2  2  
Wild mushrooms, Azores Island cheese

C O U V E - F L O R  A S S A D A   1 6
Roasted cauliflower, black garlic

B A C A L H A U  À  B R Á S   2 7
Salted cod, fried string potatoes, parsley, egg, black 
olives

R O B A L O   2  9
Seabass, cauliflower, roasted mushroom, fricassé sauce

M A S S A D A  D E  T A M B O R I L   2  7
Orzo, monkfish, glazed langoustine, green leek sauce

P A T O  C O N F I T A D O  2 7
Duck leg, red cabbage chutney, roasted eggplant purée, 
Brussels sprouts

L O M B I N H O  D E  P O R C O  I B E R I C O   2  9
Roasted Iberian pork loin, bacon, migas, roasted spring 
onion, pepper jus

L A R G E  TO SH A R E

" P O S  T A  M  I R A N D E  S A  "  5  9
Veal loin, roasted vegetables, potatoes, garlic and
caramelized onion, thyme jus

A R R O Z  D E  M A R I  S C O   4 8
Rice, shellfish, tomato, coriander

A T U M  T A T A K I  
Tuna tataki, vegetable escabeche, chili and basil oil

A R R  O Z  D E  M A R I  S C O
Rice, shellfish, tomato, coriander

L O M B I N H O  D E  P O R C O  I B E R I C O

Citrus curd, yuzu sorbet, almond sand, crispy seaweed

Roasted Iberian pork loin, bacon, migas, burnt baby leek, 
pepper jus

M A R  E  C I T R I N O S

P Ã O  D E  L Ó
Warm sponge cake, goat's cheese ice cream

P E T I T  F O U R S

Citrus curd, bergamot sorbet, almond sand, 
crispy seaweed

P Ã O  D E  L Ó  1 2
Warm sponge cake, goat's cheese ice cream

A R R O Z  D O C E   1 1
Rice custard, Saffron ice cream, caramelized apple, 
cinnamon puffed rice 

C H O C O L A T E ,  A Z E I T E  E  T O M I L H O   1 1  
Chocolate, caramelized milk crumble, thyme ice 
cream, black olive meringue, olive oil

S E L E C T I O N  O F  C H E E S E S  1 7  
Homemade jam




