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APPETISERS / COUVERT

Pao 0.90€ Manteiga 1,00€
Cenoura 1,00€ Azeitonas 1,00€

Pio, manteiga, cenoura e azeitonas 2,95€
Bread, butter, carrot and olives b
Brot, burter Mihren, oliven

Queijo Amanteigado / Curado 5,20€
Soft Ripened Cheese |
Gerefter Kase

Presunto Ibérico 9.90€
Ibenan Presunto
lberischer Schinken

Filete de Biqueirio 7,30€
Steak of Anchovy
Steak von Sardellen

0S NOSSOS PRATINHOS
OUR STARTERS / FUR DEN KLEINEN HUNGER

1sh Roe Salad
Rogensalar

Salada de Bacalhau com Grito | . 6.90€

Codfish & Chickpea Salad
Strockfeschsalar mir Kichererisen

Rechudoc ‘:" \ S . g
Stuffed Mushrooms : P
Gefiillte Champrgnons

Salada de Polve [ " " ~ 8,50€
Ocropus Salad T
Krakensalar =

"CERVEJARIA RESTAURANTE"

s

Maionese de Raia
Thornback ray Mayonnaise
M‘Mw »

Small Squid Stuffed -
Kieine gefilte Tintenfische
Sl Squid fried with Garle
urm | :

™
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LVA incluide VA Tincluded ~ Mwst. inklusiv.
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7,.50€

8,90€

2,60¢

3.60€

®
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SALADAS / ENTRADAS PEIXES / MARISCOS
S.\l.\l)S&STm/MiW MI‘I&M/MIW*W.

Salada de Tomate ou Alface ou Mista 4,206  Corvina, Robale, Dourads | 54.50¢ / K¢
lomato, Lettuce or mixed salad Stone Bass, Sca Bream, Golden Bream
(omaten wler bopfsatat oder Gemischter salat Adlerfish, Walfsbars b, Goldbrasse

Salada de Queyo Fresco aromatizada com Mel 7 Pargo, Linguado, Cantaril
tresh Cheese salad aromarised with Honey i Red f, Sole, Orange Roughy
Sﬂm

56.75¢ / e

Frusohbasesatar ma Homyg aromatisiert w

Salada Dois irmios 790€  Cherne, Salmonete, Pregado (preco sob consubta)
&:"—}h& ,,,_S"m:d White Sca Bream, Red Muller, Turbot é (check availabiliry)
‘ -. Wrackbarsch, Meerdische, Steinbutt (Press anf Anfragy)
Melio com Presunto e “0 s

Mclon with Smoked Ham e &ﬁ‘.b‘.. - , 26,80¢ / e
Melone mar rokem Schinken S T Ty ! K

Mexilhoes .. REr S

Mucheln Gegrilise Tigergarncien
Salada de Salmio 1) -. 8,40¢ Lagosta, la-l-n

§9,30¢ / Kg

Salmon Salad
L acks Salar

Salada Mediterrinica 2/ &
Mediterrancan Salad
Murreimaeer-Salar
Camarédes com Altho
Shrimp with Garlic
Caarnelen mut Rnoblauch

Améijoas & Bulhao Pato ’

-

Clams, “Bulhdo Pato” style (in garlic,
conander and olive oil sauce)
bemusmuscheln nack “Bulkdo Pato” Ary

CARNES
MEAT DISHES / FLEISCH

Bife 2 Portuguesa
Steak, Portuguese style
Steat anf Portugeesische Art

Medalhées do Lombo de Porco Ibérico

em Molho de Mostarda

Ibenan Pork Medallions in Mustard sauce

[ .ondenmedailons com lhersschen Schesm m Senfsolie

with Mushrooms
e |

Bifinhos de Perd com
'I*iutn'Sq
Prtenpilet

Bife do Lombo
Strlomn Steak |
Fobettrat i

Bife da Vazia
Enmsm
Rumpceal
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