.,,ﬂ/

g\

\\
\

\

\

v

=
-
=
-
b
P~
—t
O
—
=
O
=
=3
S
S



ENTREES REGIONAL FOOD SNACK BAR CAF f:

(ON PREVIOUS ORDER AND MINIMUM OF 4 PEOPLE)

1.BREAD 2,00€ 37, WILD BOAR STEWED WITH CHESTNUTS 12,50€ 70. SAVDWICH (CHEESE, HAM ORMIXED) ____ 2,20€ 88. ESPRESSO /DECAF 0,80€
2. 0LIVES 1,85¢ 38. MUSHROOMS STEWED WITH CHORIZ0 11,00€ M. HAM SANDWICH 3,00€ 89. ESPRESSO WITH MILK 0,80€
3. PATE (SARDINE, SEA CRAB OR TUNA) 2,35€ 39, BEAN AND MEAT STEW (OR WILDBOAR) - 11,00€ 72. TOAST (TRADITIONALBREAD)  ______ 220€ 90. BARLEY DRINK 3 0,80€
4 CHEESE BOARD 5,50€ 40. PORTUGUESE STEW il 12,50€ 73. MIXED TOAST (TRADITIONALBREAD) . 3,50€ 91. DOUBLE COFFEE . 1,50€
5.MEATBOARD 5,50€ 41, “BUTELO COM CASULAS” . _ 12,50€ 74. HAMBURGUER : 5,50€ 92. COFFEE WITH MILK 1,50€
6. REGIONAL TOASTED BREAD WITH OLIVE OIL AND GARLIC ___ 2,50€ 42, 0CTOPUS RICE 11,00€ 93. GALAO /LATTEMACCHIATO _____ 1,60€
7 “PATA{UISCAS" (CODFISH FRITTERS,4UN) ______ 3,00€ 43, BLACK-EYED BEANS WITH CABBAGE AND MEATS 11,00€ DRINKS 94.CAPUCCINO /MOCACCINO __________ 1,60€
8. SAUTEED MUSHROOMS 5,50€ 44, SUCCULENT ROASTED BISARO PORK WITH 95. CHOCOLATE MILK - 1,30¢
9. ROASTED TRADITIONAL “CHORIZO” SERVED WITH CHESTNUTS  6,50€ APPLE PUREE AND CHESTNUTS 11,00€ 75. STILL WATER 0,33L 090€ 96, HOT CHOCOLATE 1,60€
10. “CARNE DE ADOBA” poss warrwskrrreo e, e, e woverss) 6,50€ 45, TROUT SERVED COLD WITH ONTONS AND VIVEGAR SAUCE —__ 11,00€ 76. STILL WATER 0,500 110€ 97. TEA (TEA BAGS) 110€
th MILUBOAR-BIE S e 6,50¢ 46. CODFISH WITH FRIES, ONION, EGG AND PARSLEY - 10,00€ I STILUWATERSA,S0L S 190¢

12. “PICA-PAU (sua preces oF seer scrvep wrr sprcy sauce awovrckses) 6, SO€ 47, CODFISH WITH CREAM * 10,00€ 78. SPARKLING WATER 0,20L 1,10€

13. ALHEIRA CROQUETTES (4UN) ____ 3,00€ 48. CODFISH FRITTERS WITH BEAN RICE 10,00€ 79. SOFT DRINKS 0,200 1,30€

14.CODFISH CROQUETTE@UN)  _______ 3,00€ 49, PORK CHOPS WITH FRIED ONIONS 10,00€ 80. SOFT DRINKS 0,33, 140€ BRANDIES AND LIQEIEEIRS
15. TRADITIONAL FRENCH FRIES  _____ 3,85€ 50. MACKEREL FILLETS WITH TOMATORICE __________ 10,00€ 81. FRUIT NECTARS 0,25L _ 1,40€ CABEPITEL

16. MIXED GREEN SALAD 4,50€ 51, TUNA STEAK WITH FRIED ONTONS 12,50€ 82, COCA-COLA 0,33L __ 1,50€ ASK TN THE BAR FOK SUGGESTIONS ABOUT PORTUGAL S

17. SARDINE SALAD 5,50¢€ e T P e s 2:806 GREAT VARIETY OF BRANDIES AND LIQUEURS.

18.CODFISH SALAD 5,50€ 84. LEMONADE 0,33 1,80€

BE SSE RTS 85. GLASS OF WINE (REDORWHITE) ______ 1,00€
SOH ?S (DEPENDING ON AVATLABILITY) 86.BEERO200 . ___ 1,00€

19.S0UP OF THEDAY - 2,75¢ 52. CHOCOLATE MOUSSE WITH ALMOND OR NUTS SHAVINGS 2,50€ SLECERO I 1,30€
(BROCCOLT, SPINACH, CABBAGE OR TURNTP) 3 ., (SEE BAR DISPLAY FOR DIFFERENT KIND OF BEERS)
53, HOMEMADE CREME BRULEE - 2,50€
OTHER SOUPS: (DEPENDING ON AVATLABILITY) 54, VANTLLA TCE CREAM WITH HOMEMADE STRAWBERRY JAM 2,50¢€
20. MUSHROOM SOUP - 3,00€ 55, COCONUT AND CUSTARD CAKE _ 2,50€ PGRT WI N E
21. TRADITIONAL CABBAGESOUP _____~ 275€ 56. PUMPKIN JAM WITH NUTS . 2,75¢€ (SEE BAR DISPLAY)
22, TRANSMONTANA TRADITIONALSOUP ________ 275¢€ 57. UNCLE RAQUEL EGG PUDDING 2,75¢ WINE: RED, WHITE, VERDE, ROSE.
23, CHICKEN SOUP 2,75¢ 58, CHESTNUT PUDDING 2.75€ DEMARCATED REGIONS IN THE NORTH OF PORTUGAL:
MINHO, DOURO AND TRAS-0S-MONTES
24. SHELLFISH SouP . 3,00¢ 59, MOLOTOF FLUFFY PUDDING 2,75€
25, FISHSOUP  _ 3,00€ 60. CREPE (CHOCOLATE OR PORT WINE) 3,75¢ VI N HO E 0 PO RTO
61.TCECREAM BOWL 395¢ BB 2 orsruy)
62. TRUIT OF THE SEASON 2,50€ ASK IN THE BAR FOR THE DIFFERENT VARIETIES AND GET TO KNOW A BIT MORE ABOUT

MEAIN COURSES | oo e

Port Wine is a liqueur-style, natural, fortified wine, produced since the 17th century,

26. HOMEMADE PIZZA (30 MIN) 10,00€ |
¢ ’ PBSTRIE S exclusively with grapes from the Douro Demarcated Region (the oldest in the entire world),
27, TRANCESINHA s e i Ra i A 9,00¢ e S e in Northern Portugal (100 km away from Porto) under human and natural peculiar
28. HAMBURGUER 8,50€ ASK THE EMPLOYEE. : conditions.
LV ND TUN 50
PPCCTeetC LG NG TURRSALED 3,50¢ 63. BRIOCHE-STYLE CAKE 250¢ Régua and Pinhdo are the main production centres. Port Wine received its name due to the
30. TOMATO AND ONION SALAD WITH CHEESE AND NUTS  8,50€ : 2 fact that it is stored in the numberless cellars (“caves”) located in the banks of Douro River,
31. CHILDREN'S MENU _ 6,50€ 64. BANANA AND COCOA MUFFINS ko 1506 in Vila Nova de Gaia (Porto).
65. NUTS AND HONEY TRADITIONALPIE ____ ___ 275€
R STORER 8,50€ 66. APPLE CAKE 2'75‘: What makes this wine unique, besides the climate of the Douro Region, is the fact that the
33. GRILLED SALMON = 10,50€ ' ¢ fermentation of the wine is not completed — it is, instead, stopped in its initial stage (2 or 3
34. TRADITIONAL BEEF TRANSMONTANA 1,00¢€ 67. CHESTNUT CAKE . 3,00¢€ days after the start), by adding distilled grape spirits (containing 77% alcohol).
35, PIRI-PIRT ROASTED CHICKEN 8.50€ 68. BEETROOT AND COCOA CAKE 2,50€ Therefore, Port Wine Is: a naturally sweelj wine (the natural sugar from ther grapes does not
y 69, FLUFFY CHOCOLATE CAKE 250 transform completely into alcohol) and is also stronger than the other wines (between 19
36. DAY'S SPECTAL seme 9,50¢ ' 20€ and 22% alcohol).
-STEWED SQUIDS IN TOMATO SAUCE
-STEWED MEAT WITH MUSHROOMS B , . .
B T Port Wine is ideal for any occasion, as an appe.user or" after the meal, or even to simply
enjoy the sweetness and excellence of a truly unique wine.

NO DISH, FOOD PRODUCT OR DRINK, INCLUDING ENTREES, WILL BE CHARGED TF NOT REQUESTED BY THE CLIENT OR IF NOT USED OR CONSUMED BY HIM (ART. 135 OF DECREE-LAW = : e T, ol L= J
10/2015, OF JANUARY 16). THIS RESTAURANT MAY PROVIDE INFORMATION CONCERNING ALLERGENS (FOR MORE INFORMATION PLEASE TALK WITH THE EMPLOYEES (REGULATION (EU) e - : L
NO. 1169/2011, 0CTOBER 25).




