
Andábamos sin buscarnos, pero sabiendo 

que andábamos para encontrarnos.

Julio Cortázar



ATENÇÃO 
PARQUÍMETRO
Das 9h00 às 19h00

2ª a 6ª feira 
Zona Verde

(0,80€/hora)

VOLVER

CHICO

Consumo Médio VOLVER: 50Euros/Pax. Mesas para refeições exclusivas .
Consumo Médio CHICO: 20  Euros/Pax. Mesas exclusivas para bar e refeições rápidas. Se é 
intolerante a alguma substância como crustáceos, ovos, frutos secos e/ou vermelhos, peixe, 
aipo, mostarda, mel, glúten, amendoins, soja, lácteos, sésamo, sulfitos, tremoços e/ou 
moluscos, solicite informação a um dos nossos colaboradores. Todas as carnes são grelhadas e 
isentas de glúten e lactose*. Servidas com molhos à parte. Preços em Euros. IVA à Taxa legal. 
Este establecimento tem Livro de Reclamações Electrónico. Nada pode ser cobrado se não for 
solicidado pelo cliente. 

Average Consumption VOLVER: 50Euros/Pax. Dining tables exclusive . 
Average Consumption CHICO: 20Euros/Pax. Bar and snacks tables exclusive . 
If you are allergic or intolerant to any of the following ingredients such as crustacean, eggs, dried or 
dehydrated fruits, nuts, �sh, celery, mustard, honey, gluten, peanuts, soy, lactose, sesam, sul�tes, 
lupins and/or mollusks, please let a member of our sta� know. All our meat is grilled, and is gluten 
and lactose free*. All meat dishes are served with sauces on the side. Prices are presented in Euros. 
VAT at the legal rate. Service is not included. This establishment has a complaints book. Nothing can 
be charged if not requested. 

*Excepto prato principal | Except main dishes



Entradas p’ra COMPARTIR
ENTREES TO SHARE  

EMPANADA Salteña de Carne 5.5
Argentinian Meat Empanada (Pastry)  

QUEIJO ARTESANAL GRATINADO Tomate Confitado Y Biscotti de Avelã 12.5
Locally Produced Grilled Cheese, Tomato Confit Y Hazelnut Biscotti 

'CHORIZO' ARGENTINO (Vaca e Porco), Cebola Roxa, Queijo Azeitão, 
Chimichurri Y Mel 12.5 
Argentinian ‘Chorizo’ (Beef and Pork), Red Onion, Portuguese Cheese, 
Chimichurri Y Honey 

MOLLEJAS CROCANTES 12.5 
Grilled Sweatbreads 

CAUSA DE GAMBA Gamba, 'Maseca', Guacamole, Cebola Crocante 
Y Maionese de Chipotle 14.5  
Shrimps, Corn Flour, Guacamole, Crispy Onion, Chipotle Mayo  

CEVICHE PATAGÓNICO Corvina, 'Leche de Tigre', Uva Y Malagueta (spicy) 16.5 
Croaker Ceviche, ‘Leche de Tigre’,  Grappes  Y Chilly (Spicy)

GAMBAS FRITAS Y BRIOCHE À LA CHAPA Gamba, Bisque, Tomate Confitado 
Y Brioche Grelhado 18.5
Fried Shrimps, Tomato Confit And Grilled Brioche (Pastry)

PASTRÓN Carpaccio de Black Angus, Beterraba, Soja Y Pimenta 16.5 
Pastrón Argentino, Black Angus Carpaccio, Beetroot, Soy Y Pepper 

Couvert por pessoa 3.5
Extra Pão 3
Manteiga 2
Patê 2
Scone 1.5



PRATOS PRINCIPAIS 
MAIN DISHES (Doses Individuais) 

ARROZ PORTEÑO ENVELHECIDO (Vegetariano)                             
Carnaroli, Cogumelos Y Óleo de Trufa 22.5
Aged Carnaroli Rice, Wild Mushrooms Y Truffle Oil  

BIFE VOLVER 
Lombo de Vaca Frito, Molho VOLVER e Batatas Fritas 36,5
VOLVER STEAK, Fried Beef Tenderloin (180g), VOLVER Sauce Y French Fries

WELLINGTON’S BACK!                            
Lombo de Vaca, Presunto, Queijo, Mel 37.5
Receita original servida há 38 anos
Filet Steak, Ham, Cheese, Honey Y Puff Pastry
Served here since 1988 

BIFES
STEAKS (Doses Individuais)  

Bife do Lombo, Europa  (180 Grs) 31.5
Filet Mignon, Europe

Bife Ancho Black Angus, Argentina (250 Grs) 32.5
Rib Eye Black Angus, Argentina



ACOMPANHAMENTOS
SIDES

Salada Volver 5
Green Salad Volver, Pickles 
Y Granola

Batatas Fritas 5
Fries

Puré de Espinafres Y Grelos 5
Spinach Y Green Turnip Purée

Arroz de Coentros 5
Coriander Rice

Barbacoa de Milho, Alface, 
Coentros, Lima Y Parmigiano 6
Corn Barbacoa Salad, Lettuce, 
Coriander, Lime Y Cheese Sauce 
 
Vegetais do  Hortelão 
à La Parrilla Y Chimichurri 7.5
Grilled Locally Grown 
Vegetables Y Chimichurri

Ñoqui del 29  Y Noisette 
de Salva 9.5
Ñoqui (Gnocchi) del 29, 
Sage Noisette 

CORTES P’RA COMPARTIR
MEAT CUTS TO SHARE

Bife 'Chorizo' Black Angus, Argentina 
(350 Grs) 39.5
Black Angus Sirloin Steak

'Baby Beef' Maturada 21 Dias, Europa 
(400 Grs)  45.5
Dry Aged Sirloin Steak for 21 Days, Europe

'Chateaubriand', Europa* (350 Grs) 56.5

'Asadera' CHICO Bife do Lombo, 
Europa (180 Grs) Y Bife Ancho Black Angus, 
Argentina (250 Gsr)  64
Filet Mignon, Europe (180 Grs) Y Rib Eye Black 
Angus, Argentina (250 Gsr) 

'Asadera' VOLVER: Baby Beef 21 dias 
maturação (400 Grs), Europa  Y Bife Ancho 
Black Angus, Argentina (250 Grs) 78
Dry Aged Sirloin Steak for 21 days, Europe, 
(400Grs), Black Angus Rib Eye, 
Argentina (250 Grs) 

'Chuleton de Buey' 
Maturado 40 dias (950 Grs) Galiza 96.5*
Dry Aged Beef Chop for 40 days, Galicia

*  Sujeito a disponibilidade

    Subject to availability

MOLHOS
SAUCES

Chimichurri 2
Diabolo Spicy 2
Chipotle Mayo 2
Mostarda VOLVER 2
Molho VOLVER 
(Madeira e Manteiga) 3.5 



SOBREMESAS 
DESSERT 

BARILOCHE Sorvete de Limão, Vodka Y Peta Zetas 5       
Lemon Sorbet, Vodka Y Pop Rocks

CARPACCIO DE ABAXACI GRELHADO Maracujá e Coentros 6.5
Pinapple, Passion fruit Y  Coriander 
Pairing Horácio Simões Moscatel Roxo 2016  (5Cl) 9.5

EL DESIERTO DEL DIABOLO Creme Queijo, Bacon, Bolota,
Beterraba, Framboesa Y Morango 7.5
Smoked Cheesecake, Bacon, Acorn, Beetroot, Raspberry Y Strawberry
Pairing Quinta do Javali Tawny 10 anos (5 Cl) 11.5

TORTA ROGEL Dulce de Leche, Morangos Y Mate Parfait 8.5
Dulce de Leche, Strawberry Y Mate Parfait
Pairing Carcavelos Villa Oeiras (5 Cl) 8.5
  
PERITO MORENO Merengue, Creme Queijo, Espuma Ovo Y Morango 9
Meringue, Cream Cheese, Egg Foam Y Strawberry
Pairing Shot VOLVER (5 Cl) 6

TALAMPAYA Alfajor de Chocolate, Café, Caramelo Salgado Y Pisco 9
Chocolate, Coffee, Salted Caramel Y Pisco
Pairing LBV Quinta do Noval 2016 (5 Cl) 8,5

'PIJAMINHA'  15
Dessert plate to share

Fruta do Mercado 6.5
Fruit Selection 

GELADOS Y SORVETES 
ICE CREAM Y SORBET 

Morango Strawberry 4 
Limão Lemon 4 
Mousse Chocolate Chocolate Mousse 4 



COCKTAILS VOLVER 

MÁXIMA (Our Cosmo) Vodka de 
Morango, Gengibre Y Limão 10
Strawberries Vodka, Ginger Y Lemon

SALTA (Our Tiki) Aperol, Rum Branco, 
Abacaxi Y Limão 10
Aperol, White Rum, Pineapple Y Lemon

GARDEL (Spicy Margarita) Tequila, 
Chimichurri Y Tomate 10
Tequila, Chimichurri, Tomato

NOA Whisky Sour, Xarope 
de Framboesa, Manjericão Y Limão 11
Whisky Sour, Raspberry Syrup, 
Basil Y Lemon

CHE Rum Branco, Cinzano 
de Morango Y Fernet 11
White Rum, Strawberries Cinzano, Fernet

EVITA (Collins Floral) Gin de Lavanda, 
Flocos de Neve Y Espumante 11
Lavanda Gin, ‘Snowballs’ Drops 
Y Sparkling Wine

CHICO (Pisco Punch) Licor de Melão, 
Sumo de Lima Y Salsa 12
Pisco, Melon Liqueur, Lime Juice 
Y Parsley

EL BOSQUE (Cucumber Smash)  
Gin, Mezcal, Agave,  Lima Y Pepino 12
Gin, Mezcal, Agave,  Lime Y Cucumber

COCKTAIL VOLVER 
'Nuestra Sugerencia' 11
Today’s special

MOCKTAILS VOLVER
SEM ÁLCOOL · NON ALCOHOLIC

MAFALDA Limonada de Maracujá  7
Passion Fruit Lemonade 

MERCEDES 'Mojito' de Manjericão 7
Basil ‘Mojito’

FRANCISCO 'Nuestro Ice Tea' 
Camomila, Jasmin Y Soda 7
Chamomile, Jasmine, Soda

MALLMANN Pepino, Maçã Água 
de Côco, Lima e Whey 7
Cucumber, Apple, Coconut Water 
Y Whey

MESSI Chá Mate Y Dulce de Leche 7
Mate Tea Y Dulce de Leche

Sumo VOLVER 7.5
VOLVER Juice

Cocktails Y Bar



www.volver.pt

MENU EXECUTIVO


