


PETISCOS

Savouries / Amuse-gueule

FAVINHAS SALTEADAS
COM COENTROS E CHOURICO

Sautéed tender broad beans

PICA PAU DE ATUM
COM ALCAPARRAS

Tuna "pica pau"
(small pieces of Tuna ) with capers

. with coriander and chorizo Pivert de Thon au cdpres
BRAS DE BACALHAU Févettes sautées
'A Brds’ Codfish au chorizo et coriandre ~+-16,00€ - @

with scrambled eggs
and fried potatoes and onion @

Morue facon “Bras”

-12,00€

o "™

OVOS MEXIDOS
COM ESPARGOS
Scrambled eggs

Oeufs brouillés aux
asperges

--9,00€ -
Salade verte et sa

vinaigrette portugaise @

-7,00€ -
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SALADA VERDE
COM VINAGRETE
PORTUGUES

Green salad
with Portuguese
vinaigrette

OVOsS MEXIDOS
COM CHOURICO E
CROCANTE DE CEBOLA

OVOS MEXIDOS scrambled eggs
COM FARINHEIRA with chorizo
E TOMATE and crispy onion
Scrambled eggs oeufs brouillés
with tomato and au chorizo et
‘farinheira’ oignon croustillant
Oeuf brouillés ala --10,00€ -
tomate et saucisse @
portugaise
\COGUMELHOS
A BULHAO PATO
Mushrooms in

‘Bulhdo de Pato’ sauce

champignons avec
sauce de 'Bulhdo Pato'

MEXILHAO NUM
MOLHO FRAGATEIRO

Mussels in
‘fragateiro’ sauce ..9.00€ --
Moules sauce !
‘fragateiro’ @
--12,00€ -

@) ®

©9,00€ - o

SALADA DE BACALHAU
AZEITE E ALHO

PRESUNTO Codfish salad,
COM MEL-AO olive oil and garlic
b Melon W’tlf(’ Salade de morue
erian smoked émiettée, huile d'olive et ail
ham
Melon au jambon ..15.00€ .
9
--10,00€ -
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SALADA DE
POLVO TENRO coEARE/rLLmé o
Tend
octo:[]s o lod E OVO ESCALFADO
?G‘C;de a Peas with Portuguese
peLipe i el delicatessen and poached egg
15 00€ - Petits pois aux saucisses
0 et oeuf poché
- 9,00€ -
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PICA-PAU COM MOLHO DA TABERNA

‘Pica-pau’ (Chopped tender meat)
with Taberna sauce
Pivert de Veau frit sauce Taberna

--16,00€ -

N

CAMARAO, AZEITE, ALHO E ALECRIM

hrimp in garlic, olive oil and rosemary
revettes, huile d’olive, ail et romarin

-16,00€ -
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SEA /MER

Arrog de polve

com gambas

Octopus rice with shrimps
Riz de poulpe avec des crevettes

24,00€
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Lagareiroes juntos...
Bacalhaw, polve

e choecoe com broa
Codfish, Octopus and cuttlefish
with corn bread

Morue, poulpe et calamar a L’huile
d'olive et au pain de mais

24,00€
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Garoupa em sucos
de caldeira

Grouper ‘Caldeirada’
(Traditional Portuguese stew)
Mérou a la Bouillabaisse

24,00€
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T achinho de Tamboril
com mexilhao

Mussel and Monkfish stew

Petite Casserole de lotte avec moules

22,00€

Bife de atum

em cebolada

Tuna steak with sautéed onion
Thon au cuit d’oigno

24,00€
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Bifes

OUR BEEF from the land /de la Terre
NOS STEAKS

]

TRES PIMENTAS

with three peppers
aux poivre

MOLHO DE
QUELJO _
D'AZEITAO
With ‘Azeitdo’ sauce
Cheese dlasaucedla
d la sauce au " moutarde
fromage de K 23,00€
Azeitdo

24,00€

COM MOLHO
DE MOSTARDA

with mustard

LUSITANO

Lusitano style
Lusitanien

24,00€
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_ARROZ DE PATO CARNE DE PORCO HAMBURGUER
A NOSSA MANEIRA EM VINHA D’'ALHOS VEGETARIANO
Our Duck Rice Traditiqnal quk Vegetarian Burger
Riz de Canard t.ende;rlom Ma”n.ed Hamburguer
a notre facon in wine and garlic Végétarien
..... 19.00€ ------ FlletduporcterIthnne“e 14,00€

au vin et a l'ail




