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Painer a pain
Pain de mais
Olives
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Appetizers:

Basket of Bread
Corn Bread

Tempered lives
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. Vegetable Soup
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|« Tripas-a Moda do Porto 't%
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- Steak de

* Francesinha

. Cotelette de Ve?
Poisson:

- Petites Sardines frites
« Movrue “a Constantino”
« Poisson do Jour Grillé / Cuit
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House Specialties:

(Daily Mon. to Sat, products subject to availability)

e Twpas a Moda do Porto

. ancesm
« Cutlet Eof Ved

Fishs: _
« Small Fried Sardines
- Codfish “a Constantino” _
« Fish of the day Grilled/Boiled g€







