
Vinhos Tintos:
Starters
Bread basket| 1,50 €       Butter| 0,50 € Sardine Paté | 0,60 €      Olives| 1,00 €

“Saloio” cheese w/ marmelade (sheep and cow cheese, one of the most common
cheeses of Portugal) |3,75 €

“Seia” cheese in wine sauce (made only with milk of a specific breed of sheep, the
oldest portuguese cheese) | 5,50 €

White cheese (portuguese “Ricotta”) w/ roasted peppers, sweet onion, honey and
basil | 5,90 €

Toasted bread with goat cheese, honey and rosemary | 6,90 €

“Peixinhos da horta” w/ garlic mayo (green beans in tempura) | 5,50 €

Iberian cured ham plate “Pata negra” | 10,00 € 

Cheese plate (several kinds of portuguese cheeses) |9,50 € 

Smoked sausage and iberian cured ham plate (several kinds of regional sausages)| 

11,90 €

Chef selection (for 2 people)
4 fish and meat tapas; 2 garnish; 4 glasses of selected wine | 62,50 €

Portuguese meat “tapas”
Stuffed mushrooms gratin w/ cheese (stuffed with cured ham and chorizo) | 7,50 €

Roasted black pig chorizo (portuguese breed fed only by acorn) | 7,50 €

Scrambled eggs w/ “farinheira” and asparagus (typical sausage of Portugal) | 7,90 €

“Alheira” in pasture w/ fried egg (typical sausage of north Portugal in a green cabbage
layer) |7,50 €

Chicken ”tasca” style (fried chicken w/ garlic, vinegar and bay leaf sauce) | 7,25 €

Stewed pork portuguese style w/ fresh clams| 8,90 €

Steak slices “pica-pau” (fried steak slices w/ pickles and olives) | 8,50 €

Fillet steak slices with “seia” cheese and rose pepper sauce| 13,90 €



Vinhos Tintos:
Portuguese fish “tapas”
Codfish fritters (with flour, onion and parsley) | 6,25 €

Octupus “feira” style (boiled and sauteed w/ garlic and sweet paprika)| 9,90 €

Slices of grilled tuna fillet flavored w/ soy, honey and ginger sauce| 9,75 €  

Little squids Algarve style (fried w/ oilve oil and garlic) | 7,75 €

Mussels in onion, peppers and tomato sauce | 7,90 €

Fried prawns “guilho” style (fried with garlic, olive oil and coriander, flamed with beer) 
| 11,75 €

Garnish (for tapas)
Tomato rice | 3,50 € 

Homemade french fries | 3,00 € or Sweet potato chips | 3,80 €

Boiled potatoes sauteed w/ garlic and herbs | 3,90 €

Sauteed Vegetables | 4,50 €

Soups
Soup of the day | € upon request

Bigger options
Bitoque (small sirloin steak w/ french fries, salad and fried egg) | 10,90 €

Steak portuguese style w/ homemade chips (sirloin steak fried w/ cured ham) |14,90 €

Lamb chops w/ mint sauce and homemade chips (grilled chops) |16,50 € 

Fillet steak “Surf and Turf” w/ homemade chips (fried w/ prawns) | 23,90 €

Codfish fillet fried w/ prawns and homemade chips (fried in onion and peppers sauce) 

| 16,90 €



Desserts
Dark chocolate mousse w/ white chocolate flakes | 3,00 €

Portuguese Creme Brûlé | 3,00 €

Suggestion: w/ red fruits ice cream | 4,50 €

Caramel mousse w/ toasted almond| 3,50 €

Regional sweet w/ almond and "egg threads“ | 3,00 €

Almond pie from West Coast | 4,50 €

Apple pie from Alcobaça | 4,50 €

Suggestion: w/ vanilla ice cream | 6,00 €

Carob bean pie w/ orange | 4,50 €

Tropical mousse (Mango or Passion fruit)* | 3,50 €

Ice cream cup (Vanilla or Red Fruits) | 4,50 €

Mix of cheese| 6,00 €

Seasonal fruit | € upon request

Prices with VAT included |We have Complaints Book| No dish, including starters, or drink may be charged if not requested or is unusable


