SMALL PLATES LARGE PLATES VEGETABLES AND SALADS

Mon — Fri: 12-30pm -3pm & 5:30pm-10:30pm Mon — Fri: 12-30pm — 3pm & 5:30pm-10:30pm
Sat: 12:30 pm— 10:30pm Sun: 12:30 — 20:00pm Sat: 12:30 pm— 10:30pm Sun: 12:30 — 20:00pm
. . N Roasted aubergine with pomegranate, dressed 6.9
Pataniscas - Bacalhau fritters 7 Bacalhau a Bras 13 g p g ’

traditional mix of salt cod, potatoes and eggs with yoghurt sauce

Alheira mini burgers with quail eggs 7 ) ) S Feta cheese, green salad with sunflower seeds and red 7
Squid boat 6 Crzafmy}]?i?cl;rlce with prawns dressed in olive 01l 12 o0~ o Polsamic glazed
. } . and fresh herbs
with chorizo, peppers, spiced tomato Caramelized butternut squash with quinoa 7
. ) Roast Chicken with lemon and thyme 9 d red oni
Cottage Cheese with tomatoes and figs 6.5 Y andredonions
. Guisado - Beef stew with poached egg and grilled 11 S t potato, coriand d red chill 7
Roasted potatoes with mushrooms and thyme 6 Banana P g8 & weet potato, conanderand red ciity
with IlTha cheese DOP Marinated Seafood with tomato and capers 8
. . . . Feijoada- Brazilian black stew beans 14
Marinated Octopus with Olive oil 7
Liver in port wine sauce and glazed red onions 7
Chorizo flambé 7
SIDES PLATTERS DESSERTS
Bread 3 Cheese board with guava paste 12  Brigadeiro — black chocolate ball 3
A selection of Portuguese DOP Cheeses
Cheese Bread 3.5 Pastel de Nata — Custart tart 2
) Portuguese Charcutaria — Cured Meats 11 o .
Rice 3 Quindim, Brazilian coconut&lemon custard 3
Pata Negra — Iberian Ham 13 .
Green Salad 3 Romeo&dJuliet 5
with goiabada and mascarpone
Barroso Crisps 3 .
Pudim Caramelo 5
Marinated Portuguese Olives 3.5
Chocolate Cake 5
Coxinha 3.9 )
Banana cinnamon cake 5

A discretionary 10% service charge will be added to your bill.
Please inform your waiter if you are allergic to any food item.
Sorry, but we cannot guarantee the absence of nuts in our dishes.



