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Da esq.para a dir.: a vista no final de um dos
1 um dos recantos do actual restaurante,

Pig. esq.: vista exterior da localizagao do
restaurante/bar.

Left to right: the wview at the end of one of the
the bars; a corner in the actual restaurant,

Left page: exterior view and localion of the
restaurant/bar.

Localizado no forte de Nossa Senhora da Conceicio, uma construcio do

século XVl edificada sobre um ilhéu, 0 acesso ao Molhe faz-se actualmente

oela estrada que leva aos navios ancorados no porto do Funchal. No passado,
embora a distancia fosse curta, apenas I se chegava por via maritima.
Patrimdnio classificado, este projecto assinado pelo arquitecto Carlos Guimaraes,
preservou a traga original adaptando as suas linhas contemporéaneas no limite
da fortificacao existente.

0 espago, gerido pelo grupo Lagrimas Hotels & Emotions em parceria com
a Siram, oferece um servigo de qualidade direccionado para a satisfagéo do

tiente em termos de espago, servigo e gastronomia, >

The Molhe restaurant is located within the fortress of Nossa Senhora da
Conceigdo, which was built in the 17th Century on a small island. Molhe is now
reached by a road which leads to the ships anchored in the port of Funchal.
Farmerly, despite the short distance, one could only get there over the water.
The fortress is classified heritage, so the project developed by the architect
Carlos Guimardes, preserved the original features, adapting its contemporary
features to the limits of the fortifications.

The space is managed by the Lagrimas Hotels & Emotions group in partnership
with Siram, and offers quality service aimed at the satisfaction of customers,
in terms of space, service and gastronomy. >



No piso inferior, situa-se um espago polivalente adaptavel para servir banquetes,
transformar em discoteca ou galeria para exposigdes. Aqui sdo servidas
-refeicBes ligeiras e funciona provisoriamente o restaurante principal e ainda
um bar que convida a um aperitivo antes do jantar. A esplanada de frente para
0 mar com chao em teca e mobiliario de design moderno em cor branca,
oferece um ambiente sofisticado e cosmopolita. A decoragéo de interiores
esta a cargo da designer madeirense Nini Andrade Silva. No andar superior,
um rectangulo em vidro, sera brevemente inaugurado o restaurante gourmet,
Para implementar um conceito gastrondmico baseado numa cozinha moderna
que utiliza uma mistura original de iguarias locais, o grupo foi buscar o famoso
chefe nacional José Avilez. A dirigir a cozinha esta Miguel Laffan Oliveira, que
entretanto ja deu provas do seu talento no cardépio actual, onde se destacam
o lagostim crocante como entrada, no prato principal as vieiras salteadas e
para sobremesa o creme brulée. De chorar e pedir por mais!! :

Sentido horario: a entrada do restaurante actual,
um dos bares; detalhe do espago polivalente;
vista do outro bar.

Clockwise: the actual entrance to the restaurant;
one of the bars; detail of the multi-purpose area;
view on the other bar.

On the lower floor, there is a multi-purpose area which can be used for bangt
discos or as an exhibition gallery. Light meals are served in this area, and it is
also here that the main restaurant currently operates, together with a bar offering
aperitifs before dinner. The terrace at the froni, with its teak floor and modem

white furniture offers a sophisticated and cosmopolitan ambience. Nini Andra
Silva, the Madeira designer, is responsible for the interior decorating. On the
upper floor — a glass rectangle — a gourmet restaurant is shortly to be opened
In order to implement a gastronomic concept based on modern cooking making
use of an original combination of local delicacies, the group brought in the
famous national chef José Avilez. Miguel Laffan Oliveira supervises the kitchen
and has already proven his talent with the current menu, with highlights such
as the crunchy langoustine for starters, sauiéed scallops as a main dish and
creme brulée for desert. An unforgettable gourmet experiencel! :




































