TAURA
& 5

J ipico
do Breiner

Ve

A . <
6‘4/7 60
/e <V

A4 o®
Comipa ®

Ementa



TMNeat
e aa&
P|cqnha premium na brasa oaE  36E
Premium rump cap grilled over charcoal
Rosbife & inglesa e 24€
Roast beef
Bife do vazio na brasa
Grilled flank steak 218 34¢
Posta de vitela na brasa 1€ 1€
Veal steak grilled
Secretos de porco na brasa 16€ 3
Secreto pork cut
Costeleta de vitela na brasa DA€
Charcoal-grilled prime Veal chop
Costeletdo na brasa A6€
Ribeye steak over charcoal
Prego no prato
. 15€
Portuguese steak with fried egg
Misto a Tipico - 2 pax
Posta de Vitela, Picanha, Rodilhé&o, Secretos e Toscana 55€
Mix barbecue (Veal steak, rump cap, veal shank secreto pork cut and creole sausage)
Mistdo a Tipico - 4 pax
Posta de Vitela, Picanha, Rodilh&o, Secretos e Toscana 90€

Mix barbecue (Veal steak, rump cap, veal shank secreto pork cut and creole sausage)

*Todos os pratos vém com acompanhamentos (all dishes are served with side dishes)
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Fi etgs e pescada 14€ 0 A€
Hake fillets
F||et§s de Pescada com arroz & pescador 206 30€
Hake fillets with seafood rice
Polvo.a Lagareiro o€ 53¢
Lagareiro-style octopus
Bacalhau & rpodg cla. casa 6E 47€
House-style codfish with onion sauce
Bacalhau assado na brasa
Grilled codfish 26¢ 47¢
Bacalhau a Zé do Pipo
Codfish baked with mashed potatoes and mayonnaise 26¢ are
Filetes de po!vo com arroz & pescador 206 5%€
Octopus fillets with seafood rice
Salméo fresco grelhado
. 15€
Fresh grilled salmon
Peixe do dia fresco na brasa 1€

Daily fresh fish grilled on the charcoal

*Todos os pratos vém com acompanhamentos (all dishes are served with side dishes)



Entradan e Petiscas

Couvert

Couvert (Péo, manteiga e azeitonas)

Couvert (Bread, butter and olives) 3:95¢
Sopa do dia 0 o5E
Soup of the day '
Caldo verde o
Traditional portuguese kale soup '
Chourico grelhado s¢
Grilled chorizo

Ovos rotos a Tipico 0 50€
Broken eggs with fried potatoes and cured ham '
Pica-Pau especial 6 50€
Tender beef sautéed in garlic and mustard sauce '
Alheira na brasa €
Grilled portuguese sausage

Camaréo ao alho e piri-piri o€
Shrimp sautéed with garlic and hot sauce

Salgadinhos un]id;gz
Portuguese fried salted pastries ’
Bolinhos de bacalhau unid]ozz

Codfish fritters



