LAGOSTA
COZIDA OU GRELHADA

LAVAGANTE
cozino

SAPATEIRA MACHO > 1,2Kg, “
COZIDO

SANTOLA
COzZIDO

NAVALHEIRA
COzZIDO

LAGOSTIM
COzZIDO

GAMBA DA COSTA
COZIDO

PERCEBES
COZIDO

BURRIE
COZIDO

CANILHA
COZIDO

BUZIO
COZIDO

KG

120 €

KG

80 €

KG
30 €

KG
30€

KG

35€

45 €

45 €

KG
45 €

KG
45 €

KG
30 €

Pnazews da Ria Foumosa

O nosse conceito é de oferecen uma cozinba base 1o peixce e manisce da nossa ” Ria
Fanmesa’ .

Classificade come Fatviminic Imaterial da Houmanidade, a dieta Meditewianica,
v D~ . : v .

valoniza ¢ Fao, Vinko, (zeite, Feixe, Marisco ¢ todas as pradutes aguicolas da época.

| Jem por base um estile Milenax das poves que habtutavam a bacia de Meditevianic

1 - ¥ - 4 , S e . -
Os Pratos assinalades cem o Simbolo 1 sée conte tenades segunde a tradicae milenan

| da cozinka Meditoviini

€ 1,50

2,50

9 2,50
g : it € ")_,,lfﬂ‘(-q
(Eanmaagwfﬁada(umw&ia) 15,00
30 Ameijoas boa ac alho (dese 300q) I : 15$06’
40 Mfﬁamafﬁa(daae3()ﬁg)li_ I?j(’(’
a0 Cenguilhas ao atho (dose 300¢ ) T < f:iﬁt*(*
60 Lingueiric ac alhe (300g dese ) TL " 74?5;5.'
/0 Camariio frite ac albe (dose ) IZ f'"-q“;*
80 Ostras (por diizia ) Il / ;: i"(
90 Scfpatebm wecheada (unid. >400g) T2 1 1;)‘15?6’
9 Vicinas itas ac alho (dese ) v AR
95 Vieina Quatinada (unid. ) t?"(!‘{‘
% Ovas de Sardinfia (dese 55¢.) I > 7'3?‘( 4



110 Dewnada Guelhads cu na Gelha (per dose ) I
190 Pinguads Guelhado au na Jelha (por dese) ik

140 (Qtwm em cebolada, Grelhade cu na Jelha (por dose)

150 Satmao guelhade (pon dooe) I
152 Pacalbau na telha (per dose) i

153 JMMMM

Sugesties do Chefe

170 M@(ﬁﬂamaﬂﬁawmm)&maﬁ
180 Polve na tebha L

200 Mista de maniscos L

210 Mista & Prazenes (carne e manisces ) I

230 Camario frite cam awiez e saladalll

250 Calamanes(tivas de peta) cem awwez de temate L
280 Yarém de Conguilhas ou Ameijoas I

300 Coxil de Gambas ne Unanaz

320 Mariscada Familiar i Prazenes T

321 Maviscada i chefe

Carne

330 Bife de Viteba com maelha de ceweja ou pimenta
335 mhmmmfﬁa de ceweja eu pimenta
340 Bife de Viteba grethade cam Camarielil
350 Fonco Pueto guelhade com Camanio T
360 .?t'cauﬁagwmmmm Cainiadan

362&4% deﬁam gateﬂﬁadmm

366 Bife de Vitela na Fedwa ¢/ Camarac ‘Umﬁ
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&!pdada/o (com Camariio )

370 Viteba Il €
380 Sorce Preto 5

390 Yamberil com bacon ¢ chourice

b - "'1
o i
y

395 atwncmn&acaue callll ‘

400 Maxr e Fewall ’
401 Camardo Vexmelhio Ll p?
402 Camardo Figrel ‘
Doz em pete de barie. (dose )
405 Lavagante (2 pesscas ) I €
406 Sapateira (2 pessaas ) m 7
410 Marisce I ;
420 IJomboril cem Qambas T2 '
430 Lingueirdol]l .
450 Foluell

Massinka de Cotovelo em pote de barus (dose)

470 Jambioril com Gambas 2
80 UAmeijeas e Camariae 2

eatapfamu cem manisce de (2 pessoas)
500 Sd Maniscell €
510 Sambonit e Manisco T
320 RBacalbau ¢ Marisco Il 1
230 Folve e Mariscol 2
339 tum e Marisce 2
236 Lavagante e Marisce Tl {

18 00
18,00
18,00
18,00
18,00
18,00

20,00

33,00
25,00
15,00
15,00
15,00
15,00

15,00
15,00

335,00
33,00
35,00
35,0¢
335,00
45,00



U4 Puazeres da Ria Founasa
v 4 \‘(?ﬂmmofwm%?wmimaa)

bnown as “Ria Founosa™. |
Classified as intangible Fteritage of fumanity, the Meditenvianean diet enﬁam:eo the bread,
wine, elive oil, fish and all agricultural products of the seasan. Is based on ancient style of
the peaple who inkabited, as the name, the Meditowanean basin. i

COur  distes manked with the symbiol are made according to the ancient traditions of
Mediterwanean cuisine.

Wer
Couer charge (bread, butter, fish pate, olives, etc. ) T € 150
Cheese T 5 2,50
Cured boarn L » . 2

Statens

10 Shrimps, boiled T € 9,00

15 Guilled ned sbrimp (4 units ) T0 ? TISE

30 Clams in garlic T » 15,00

40 Mussels in garbic T “« 1308

50 $m cfamo in ganlic 0L » 14,00

60 RaERarss in gw(&c” I ” 14,00

/€ » 15,00
36 » 18,00
4 v 19 00
e “ 15,00
v “« 700
¢ " 13,00




S 16 Wmadﬁwm(omeduﬂﬁ?mm)

39 I} |
R € 1500
o350 Beack Witd Bear steak T B 18,00
. U390 Monfifioh with bacon and chovize I v 18,00
c I 395 Funa with bacen and chorize I & 18,00
400 Supand Feng T i 7340
10, 401 Red Prawns LL “ 18,00
102 Figen Prawsns T “« 20,00
/4 Rice Dishes (steamed in a claypaot )
» 10 05 Lobster (2 pessons )L € 3500
2 106 Hing-size dressed Cuab(2 persons ) i 7 25,00
» 150 HO Shettfish T « SN
» 20 Monbfish with Prawns TL 7 15,00
p 30 Razoxclams L1 » 1500
50 Octopus I » 1800
S Pasta Dishes
<3 0 Macaroni with Monkfish and FPrawns L » 15,00
| 0 L with and Clams o 2
330 Veal oteak in Setnsatlls | peppetiiiiee I € M and Prawns T 15,00
J) - -
235 demﬁwmlpeppmmm ¢ | alapewm Mz,momeﬁw&,ﬂ»ﬁ(atemeddioﬂeo)
340 Veal steak griltled with Prawns T 0 Shelbfish anty T € 3500
350 Black Witd Boax with Prausms T p ! Monbfish & Shettfish T > e
360 Buazilian steak (Ficanha) with Prauns T . " Cod & Shettfish I » 35,00
362 Lamb chaps with mink sauce m »0b T Octopus & Shebbfish I » 3500
5 _ .k y G ﬂﬂﬂfﬁi! i
365 Steaﬁmaﬂm Mm , | .. ;} »» § WV ' JW&S _ ﬁ,m 19 35100
" W 1 Labster & Shettfish T “ 4500
366 M on a atanﬁ g.uff -* ,
4 w



