COUVERT

SEASONED OLIVES
OLIVE OIL, GARLIC, LEMON JUICE, AND BAY LEAF - 2,%°

COUVERT
SOURDOUGH BREAD, COMPOUND BUTTER, OLIVE TAPENADE,
“0S MOSQUEIR0S” OLIVE OIL (PRICE PER PERSON) - 2,

STARTERS

BEEF RAGU CROQUETES (5 UN.)
+/- 180G BEEF, MUSTARD - 9,%°

SAUTEED PRAWNS
GARLIC, SPRING ONIONS - 13,%

SAUTEED SQUIDS
GARLIC, PARSLEY, WHITE WINE, LEMON - 12,

VEAL CARPACCIO
ARUGULA, CAPERS, OLIVE OIL, PARMESAN - 13,50

STEAK TARTARE
MUSTARD, CAPERS, LT YOLK, TOASTED SOURDOUGH BREAD - 16,%

MEAGRE CEVICHE
LECHE DE TIGRE, SWEET POTATO PURE - 16,5

SOUP OF THE WEEK
WEEKLY SUGESTION - PLEASE ASK OUR STAFF - 5,00

FISH BROTH
CHIFERINI, GRILLED MEAGRE,
HOMEMADE CHILLI FLAKES, CORIANDER - 9,%°

SEASONAL SALAD
LETTUCE, ARUGULA, BABY SPINACH, CHERRY ROMAINE - 8,

BURRATA SALAD
TOMATO, FRESH OREGANO “PISQ", PANGRATTATO - 13,%°

OCTOPUS AND GREEN SAUCE
OCTOPUS, GREEN SAUCE AND TOASTED BREAD - 16,




STARTERS - WOODFIRE OVEN

PIZZA DOUGH
OLIVE OIL, “FLEUR DE SEL”, GARLIC, OREGANO - 6,%°

PIZZA DOUGH WITH CHEESE
OLIVE OIL, GARLIC, OREGANO, MOZZARELLA fiOR DI LATTE - 8,%

SPINACH ROTOLI
MOZZARELLA fiOR DE LATTE, GORGONZOLA, SPINACH, RED ONION - 13,%

PIZZA DOUGH WITH BURRATA
OLIVE OIL, GARLIC, OREGANO, OX HEART TOMATO, BURRATA - 14,%

HAM ROTOLI
MOZZARELLA fiOR DI LATTE, GORGONZOLA, HAM - 14,%°

RICOTTA ROTOLI
MOZZARELLA fiOR DI LATTE, HOMEMADE RICOTTA, SPICY SALAMI - 14,%

SPICY SALAMI ROTOLI
MOZZARELLA fiOR DI LATTE, GORGONZOLA, SPICY SALAMI - 14,%

BOARDS

CHEESE BOARD
S. JORGE CHEESE, SPICY PECORINO, SCAMORZA, SEIA CURED SHEEP'S CHEESE,
PIZZA DOUGH, STOUT REDUCTION, fiG JAM - 18,%

MIXED BOARD
PORTUGUESE “SALPICAQ", PROSCIUTTO HAM, PISTACHIO MORTADELA,
S. JORGE CHEESE, SPICY PECORINO, SEIA CURED SHEEP'S CHEESE,
PIZZA DOUGH, WALNUTS - 18,

FOCACCIAS

VEGETARIAN FOCACCIA
STRACIATELLA, OLIVES, ROASTED PEPPER AND WATERCRESS - 12,

PROSCIUTTO FOCACCIA
PROSCIUTTO HAM, ARUGULA, HOMEMADE RICOTTA - 12,20




ARTISANAL FRESH PASTAS

SWEET POTATO GNOCCHI
BROCCOLINI, ALMOND, SUN DRIED TOMATO, GORGONZOLA - 16,%°

CASARECCE BOLOGNESE
0X RAGU, PANGRATTATO, PARMESAN - 17,50

LINGUINE ALLA CARBONARA
GUANCIALLE, EGG YOLK, PECORINO ROMANO - 17,90

ARTISANAL LASAGNA
BEEF RAGU, WHOLE WHEAT fIOUR BECHAMEL, MOZZARELLA - 18,%

RIGATONI AL GAMBERI
PRAWNS, SPINACH - 19,%

FISH

"BRAS” SALTED CODFISH
ONIONS, PARSLEY, OLIVE DUST - 16,%

GRILLED MEAGRE
CORIANDER RICE - 18,%

OCTOPUS RICE
SLOW COOKED OCTOPUS, GARLIC, SMOKED PEPPER, RED BELL PEPPER, CREAMY RICE - 20,

GRILLED OCTOPUS
CABBAGE, BLACK EYED PEAS, “CHOURICO” “MIGAS”, LT EGG YOLK - 26,%°

MEAT

GRILLED SKIRT STEAK
SWEET POTATO, WATERCRESS, HOMEMADE CHILLI POWDER - 17,%°

SIRLOIN ROAST BEEF
MATCHSTICK POTATOES, TURNIP GREENS PUREE, MEAT JUS - 22,%

VEAL SIRLOIN (2 PAX)
+/-5006. CHOSE 3 SIDES - 48,%

DRY AGED BONE IN RIBEYE (2 PAX)
+/-9006. CHOSE 3 SIDES - 62,%

SIDES
WITE RICE | HOMEMADE FRENCH FRIES | TURNIP GREENS PUREE | SEASONAL SALAD - 4,%




WOOD FIRE PIZZAS

MARGUERITA AND KIDS MARGUERITA
DOP SAN MARZANO TOMATO SAUCE, MOZZARELLA fiOR DI LATTE, BASIL - 13,%° | 8,%°

BOCCA
DOP SAN MARZANO TOMATO SAUCE, MOZZARELLA fiOR DI LATTE,
ARUGULA, CHERRY TOMATOES, PARMESAN - 15,%

SICILIANA
DOP SAN MARZANO TOMATO SAUCE, MOZZARELLA fiOR DI LATTE,
BACON, CHERRY TOMATOES, RED ONION - 15,%

VEGETARIAN
DOP SAN MARZANO TOMATO SAUCE, MOZZARELLA fiOR DI LATTE,
RED ONION, SUNDRIED TOMATOES, OLIVES, BASIL - 15,00

DIAVOLA
DOP SAN MARZANO TOMATO SAUCE, MOZZARELLA fiOR DI LATTE,
SPICY SALAMI - 16,%

HAWAI
DOP SAN MARZANO TOMATO SAUCE MOZZARELLA fiOR DI LATTE,
HAM, PINEAPPLE - 16,%

“RUSTICA”
DOP SAN MARZANO TOMATO SAUCE, MOZZARELLA fiOR DE LATTE,
MUSHROOMS, HAM - 16,%

4 FORMAGGI
MOZZARELLA fiOR DI LATTE, HOMEMADE RICOTTA, GORGONZOLA, SCAMORZA - 16,

CALZONE PARTENOPE
DOP SAN MARZANO TOMATO SAUCE, MOZZARELLA fiOR DI LATTE,
HAM, SPICY SALAMI, EGG - 17,%0

PROSCIUTTO FUNGHI
DOP SAN MARZANO TOMATO SAUCE, MOZZARELLA fiOR DI LATTE,
MUSHROOMS, PROSCIUTTO HAM - 17,%

TRUFFLED MUSHROOMS
SCAMORZA, MUSHROOMS, OLIVE AND TRUFFLE CREAM - 17,%°

BURRATA PROSCIUTTO
DOP SAN MARZANO TOMATO SAUCE, MOZZARELLA fiOR DI LATTE, TOMATO,
S. JORGE CHEESE, ARUGULA, PESTO, BURRATA DOP, PROSCIUTTO HAM - 21,9




DESSERTS

“NATAS DO CEU”
CREAM, YOLK CUSTARD, LEMON CURD,
HOMEMADE "BOLACHA MARIA" - 6,

"ABADE PRISCOS" PUDDING
WHEY CARAMEL, ORANGE - 6,%°

LIME PIE
CHOCOLATE “MARIA”COOKIE, CONDENSED MILK, LIME - 6,%°

ARTISANAL ICE CREAM
1'SCO0P | 2 SCO0PS
AFTER EIGHT, VANILLA, SALTED CARAMEL,
CHOCOLATE, STRAWBERRY, TANGERINE - 4,2 | 6,20

COFFEE PANNACOTTA
HONEYCOMB, BROWNIE, COFFEE SYRUP,
COFFEE FOAM, BLUEBERRIES - 7,%

COCOA
CHOCOLATE “MARQUISE”, GANACHE,
MOUSSE AND CRUMBLE, AFTER EIGHT ICE-CREAM - 8,%°

LAMINATED FRUIT
ORANGE 4,% | ABACAXI - 5,%

INFORMATION

KITCHEN HOURS
SUNDAY, MONDAY, TUESDAY, AND THURSDAY: 12:30 PM 10 2:45 PM - 7:00 PM 70 10:00 PM
FRIDAY, SATURDAY, AND THE EVE OF HOLIDAYS: 12:30 PM 70 3:45 PM - 7:00 PM 70 10:45 PM

OPENING HOURS
SUNDAY, MONDAY, TUESDAY, AND THURSDAY: 12:30 PM 70 11:00 PM
FRIDAY, SATURDAY, AND HOLIDAY EVES: 12:30 PM 10 12:00 AM
CLOSED ON WEDNESDAY

IF YOU ARE ALLERGIC TO ANY INGREDIENT, PLEASE INFORM OUR STAFF. THERE MAY BE CROSS-
CONTAMINATION. INGREDIENTS MAY VARY ACCORDING TO AVAILABILITY. NO ITEM CAN BE CHARGED
WITHOUT BEING REQUESTED OR CONSUMED BY THE CUSTOMER. ACCORDING TO DECREE-LAW NO.
10/2015, WE HAVE A COMPLAINT BOOK AVAILABLE. CAKE FEE - 2.50€/PAX. CORKAGE FEE 10.00€/BOTTLE.
IF YOU WISH FOR AN INVOICE WITH TAXPAYER IDENTIFICATION NUMBER, PLEASE MAKE A REQUEST AT
THE TIME OF PAYMENT. VAT INCLUDED ACCORDING TO THE CURRENT THE LEGAL RATE.




WHITE 15cl
VINHO VERDE

AZEVEDO 5,50
SOALHEIRO ALVARINHO

WHITE

DOURO

PLANALTO 40
PAPA FIGOS 6,%
VALLADO

QUINTA DO CRASTO 7%
VINHA GRANDE

BONS ARES

DUAS QUINTAS

MANOELLA

QUINTA DA PEDRA ALTA - RESERVA

WHITE

DAO

MELANGE A TROIS 5,00
QUINTA DOS CARVALHAIS 6,2
MOB LOTE 3

QUINTA DOS CARVALHAILS - ENCRUZADO

WHITE
LISBOA
QUINTA DE CHOCAPALHA - SAUVIGNON BLANC

WHITE

ALENTE]JO

SOSSEGO 450
LOBO VASCONCELOS

HERDADE DO PESO REVELADO

ROSE

DOURO

MATEUS ROSE

QUINTA DO CRASTO 7,00
VINHA GRANDE

ROSE

DAO

MELANGE A TROIS 5,00
QUINTA DOS CARVALHAIS 6,00

ROSE
ALENTE]JO
SOSSEGO 450

75¢cl

18,00
26,0

15,%
19,50
22,00
25,%
26,0
29 50
32,00
32,00
52,00

17,0
24,0
26,2
48

270

15,9
26,00
32,00

15,9
25,9
27,0

17,%
25,00

17,00




RED 15¢l
DOURO

PAPA FIGOS 6,00
VALLADO

QUINTA DO CRASTO 70
VINHA GRANDE

MANOELLA

DUAS QUINTAS

QUINTA DO CRASTO - SUPERIOR

QUINTA DO CRASTO - ALTITUDE

CALLABRIGA

VALLADO - TOURIGA NACIONAL

QUINTA DA PEDRA ALTA - RESERVA

QUINTA DA LEDA

QUINTA DO CRASTO - VINHA MARIA TERESA

QUINTA DO CRASTO - VINHA DA PONTE

RED

DAO

MELANGE A TROIS 5,00
QUINTA DOS CARVALHAIS 6,20
MOB LOTE 3

RED

ALENTE]JO

SOSSEGO 40
LOBO VASCONCELOS

HERDADE DO PESO REVELADO

SPARKLING

MATEUS ROSE SPARKLING

QUINTA DA ROMEIRA BRUT 7%
SOALHEIRO ALVARINHO BRUT

CHAMPAGNE

MUMM BRUT
MUMM BRUT ROSE

PORT WINE

WHITE
FERREIRA

DONA ANTONIA RESERVA
DONA ANTONIA 10 ANOS
TAWNY

DONA ANTONIA 10 ANOS
DONA ANTONIA 20 ANOS

75¢cl

199
2000
25%
26
300
340
36
36
399
469
5200
840
3820
388

17,9
24
26,0

15,9
26,00
32,00

20,00
26,00
33,00

85,00
95,0

6cl

5,00
g0
10,20

10,00
12,0




COCKTAILS
PORTO TONICO

WHITE DRY PORT WINE, TONIC WATER

CAIPIRINHA

CACHACA, LIME, SUGAR

PORTO SPRITZ

RUBY PORT WINE, BRUT SPARKLING WINE, TONIC WATER

SCOTCH SWEET & SOUR

DEWAR'S WHITE LABEL, LIME, EGG WHITE

BOCCA SPRITZ

MARTINI FIERO, BRUT SPARKLING WINE, TONIC WATER
MOJITO

RUM BACARDI, LEMON, SODA, MINT

CAIPIRINHA DE MORANGO

CACHACA, LIME, STRAWBERRY, SUGAR

MELON & BASIL FIZZ

BOMBAY GIN, MELON LIQUOR, LEMON, BASIL, SODA

DAIQUIRI

RUM BACARDI, LIME, SUGAR

MOJITO DE ANANAS

RUM BACARDI, LIMON, PINEAPLE, SODA, MINT

MOJITO DE MARACUJA

RUM BACARDI, LIMON, PASSION FRUIT, SODA, MINT

EXPRESSO MARTINI

VODKA 42, COFFEE LIQUOR, ESPRESSO

APEROL SPRITZ

APEROL, BRUT SPARKLING WINE, SPARKLING WATER

STRAWBERRY DAIQUIRI

RUM BACARDI, LIME STRAWBERRY, SUGAR

MARGARITA

TEQUILA CAZADORES BLANCO, TRIPLE SEC, LIME

NEGRONI

BOMBAY GIN, CAMPARI, MARTINI RUBINO

MOSCOW MULE

VODKA 42, LIMA, GINGER BEER, LIME FOAM, GENGER

BLUE SMOKE MARGARITA

MEZCAL VIDA, BLUE CURACAO, LIME

MOCKTAILS
VIRGIN COLADA

PINEAPPLE, COCONUT MILK

OPORTO SUNSET

ORANGE, PINEAPLE, LEMON, POMEGRANATE SYRUP

SANGRIAS GLASS

MACA VERDE E LIMONCELLO 70
LIMONCELLO, WHITE WINE, GREEN APPLE

MORANGO E MANJERICAO 7%
ST. GERMAIN, RED WINE, STRAWBERRY, BASIL

ESPUMANTE E MARACUJA 8,0

BRUT SPARKLING WINE, PASSION FRUIT, ROSEMARY

7'50
8100
8'00
8100
8'50
8150
g
9'00
g5
9,50
g0
10
10
10
10
10
10

10

JARRO
26,00

26,20

28,00




GIN TONIC

BOMBAY SAPPHIRE
LEMON ZEST, ORANGE, LIME

BLOOM

ORANGE ZEST, STRAWBERRY

OPIHR

ORANGE ZEST, CINNAMON

TANQUERAY RANGPUR

LIME ZEST, LIME SLICE

BOMBAY SAPPHIRE PREMIER CRU
LIME ZEST, LIME SLICE

HENDRICK'S

CUCUMBER SLICE, LIME ZEST

NORDES

GREEN APPLE, BAY LEAF

GIN MARE

ORANGE ZEST, ROSEMARY

G'VINE FLORASION

LIME ZEST, BASIL

MONKEY 47

LEMON ZEST, JUNIPER BERRIES

SPIRITS

VERMUTE MARTINI AMBRATO
VERMUTE MARTINI RUBINO
WHISKY DEWAR’S WHITE LABEL
WHISKY JACK DANIELS

WHISKY BUSHMILLS

WHISKY JOHNNIE WALKER BLACK LABEL 12 ANOS
WHISKY MACALLAN 12 ANOS
WHISKY CHIVAS REGAL 18 ANOS
RUM BACARDI CARTA BLANCA
RUM BACARDI SPICED

RUM DIPLOMATICO MANTUANO
VODKA 42 BELOW

VODKA GREY GOOSE

VODKA ABSOLUT ELYX
TEQUILHA CAZADORES BLANCO
TEQUILHA CAZADORES REPOSADO
TEQUILHA ALTOS REPOSADO
MEZCAL VIDA

LICOR BEIRAO

LIQUOR LIMONCELLO VILA MASA
LIQUOR BAILEYS

AGUARDENTE CRF

COGNAC MARTELL VS
AGUARDENTE FERREIRINHA

9'00
9'00
9'00
10"
10"
125
12
12
12

14,

bl
5'00
5'00
8,00
9'00
9,00
10,%
15,0
15,0
8'00
9,00
10,%
8,00
10,%
12,%
8,00
9'00
10,%
12,%
7'50
8,00
9'00
8,00
9'00
10,%




DRAUGHT BEER
“FINO” SUPER BOCK 20cl

“FLUTE” SUPER BOCK 20cl
“PANACHE” | “TANGO" 20 cl
“CANECA" SUPER BOCK 40cl

BEER

SUPER BOCK STOUT 33cl

SUPER BOCK SEM ALCOOL 33cl

CORUJA IPA 33cl

SUPER BOCK SELECCAQ 1927 BAVARIA WEISS 33cl
SUPER BOCK SELECCAQ 1927 MUNICH DUNKEL 33cl
SUPER BOCK SELECCAQ 1927 JAPANESE RICE LAGER 33cl

CIDER
SOMERSBY MAGA | APPLE (GLASS 33CL)

WATER
VITALIS 37 cl
PEDRAS 20cl
VITALIS 75 cl
PEDRAS 75 cl

JUICES/SODAS

TONIC 20cl

GINGER ALE 20cl

LIME LEMON “SNAPPY” 33cl

COKE “SNAPPY" 33cl

COKE ZERO “COCA-COLA” 23,7cl

ICED TEA LEMON “FRUTEA” 33cl

ICED TEA PEACH “FRUTEA” 33cl

LEMON SPARKLING WATER “PEDRAS LIMAQ” 25cl
LEMONADE 33cl

PASSION FRUIT LEMONADE 33cl
POMEGRANADE LEMONADE 33CL
FRESHLY SQUEEZED ORANGE JUICE 25CL

COFFEE

ESPRESSO

“CARIOCA” WATERED-DOWN ESPRESSO
DECAFFEINATED ESPRESSO

TEA - CHAMOMILE, LEMON BALM, MINT, BLACK, GREEN
LEMON TEA

“PINGO" ESPRESSO MACCHIATO

AMERICANO

CAPUCCINO

HOT CHOCOLATE

2'50
2175
3100
4'80

3'50
3'50
3'50
4' 00
4, 00
4'00

3'50

2,50
2'50
4,00
4'00

3,00
3'00
3,00
3'00
3,00
3,00
3'00
3,00
4'00
4,50
4'50
4'50

2'00
2'00
2'00
2'50
2150
2'50
3'00
3'50
4'00




INFORMATION

SCAN THE QR CODE WITH YOUR
SMARTPHONE AND CHECK OUR MENUS

KITCHEN HOURS
SUNDAY, MONDAY, TUESDAY, AND THURSDAY: 12:30 PM 10 2:45 PM - 7:00 PM 10 10:00 PM
FRIDAY, SATURDAY, AND THE EVE OF HOLIDAYS: 12:30 PM 70 3:45 PM - 7:00 PM 70 10:45 PM

OPENING HOURS
SUNDAY, MONDAY, TUESDAY, AND THURSDAY: 12:30 PM 70 11:00 PM
FRIDAY, SATURDAY, AND HOLIDAY EVES: 12:30 PM 10 12:00 AM
CLOSED ON WEDNESDAY

©E =

WhatsApp BOCCA CLIENTES BOCCA_PORTO
967 329 338 pw boccaclientes

® 2 s
RESTAURANTE BOCCA BOCCA.FOZ.RESERVAS@GMAIL.COM BOCCA.EATBU.COM

IF YOU ARE ALLERGIC TO ANY INGREDIENT, PLEASE INFORM OUR STAFF. THERE MAY BE CROSS-
CONTAMINATION. INGREDIENTS MAY VARY ACCORDING TO AVAILABILITY. NO ITEM CAN BE CHARGED
WITHOUT BEING REQUESTED OR CONSUMED BY THE CUSTOMER. ACCORDING TO DECREE-LAW NO.
10/2015, WE HAVE A COMPLAINT BOOK AVAILABLE. CAKE FEE - 2.50€/PAX. CORKAGE FEE 10.00€/BOTTLE.
IF YOU WISH FOR AN INVOICE WITH TAXPAYER IDENTIFICATION NUMBER, PLEASE MAKE A REQUEST AT
THE TIME OF PAYMENT. VAT INCLUDED ACCORDING TO THE CURRENT THE LEGAL RATE.




