AT HS>YOCH

Daissner Meru
BRI N Nev .

Petiscos ~ Appetizers
Pasteis de Bacalhau ~ TrapiTioNaL Cop Fist aAND Porato CROQUETTES 8

Ceviche de Portugal ~ Dicep Devicious SEaroop TipsiTs oF Basy SHRiMP, SQuID, SoLE AND Ocropus BRINED wiTH
Live Juice Onions, Pickiep Mixep VEGGIES AND GARLIC IN A Crispy TorTiLLA BASKET 17

Bolinhas de Arroz ~ Frurry Basmati AND PorTUGUESE CHEESE RicE BALLS
A Tor A PuppLE OF SHALLOT CREAM SAUCE 10
Espetada de Carne ~ MARINATED ANGUs BEEF SKEWERS SERVED WITH A PORTUGUESE GREEN OLIVE
AND WHITE ANcHOVY DIPPING SAUCE 10

Caracois Lisboa ~ PeritE PORTUGUESE SNaILs BatHeED IN A DeLicious Winte WINE, Frest Herss

AND RoasteD GARLIC BROTH 12
Salada de Polvo ~ Crorpeb TENDER OcToPUSs SALAD WITH OUR HOUSE VINAIGRETTE, Borep New PoTATOES,
RED ONIONS AND SCALLIONS 17
Croquetes de Salmao ~ NorTH AtLANTIC SALMON, BLUE CHEESE AND Bosc PeEar CROQUETTES
WITH A SPRINKLE OF A DILL DijoN MUSTARD SAUCE 1O

Barca Portuguesa ~ CaiLLEp CucumBeRr Boat FiLLED witH FrEsH MozzARELLA AND PRESUNTO WHEELS,
Cnick Pras AN CHERRY TomaTOES DRESSED WiTH A BaLsamic RepuctioN 11

Ludas “a Grehlada ~ Griiep Jumo SQuip ToppeDb withH Frest Garric AND A CHIVE INFUSED SMOKED PaprikA Ol 14
Lulas Fritas ~ Crispy Friep SQuip wita A Piri Piri D, ReMouLADE AND A HORSERADISH AlOLI 13

Afternoon in Portugal ~ A GATHERING OF WHITE ANCHOVIES, MARINATED MEDITERRANEAN SpicY OLIVES,
IMPORTED AGED PORTUGUESE CHEESE, GRILLED PORK BELLY AND PARMESAN Toast Points 18

Mexilhées "a Algarve ~ PEI MussELs SAUTEED IN A SLiGHTLY CreEAMY SpINACH PESTO SAUCE
Bacon CrumsLEs, WHITE WINE AND GARLIC 12

Cascas de Batata Frita ~ Cruncay TN Friep Porato Skins withH A ROASTED GARLIC TARRAGON AlOLI
AND A Spicy SMOKED PEPPER AloL1 7
Chourico na Brasa ~ Fresit HANDMADE AGED AND SMOKED PortucuEsE Crourico Frame Roastep To OrRDER 12

Sopa ~  Soups

Caldo Verde “a Fado ~ TrapimionAL LisoN Soup witH HearRTY CoLLARD GREENS AND CHOURICO 7
Sopa de Mariscos ~ SHRIMP, CODFISH, SCALLOPS AND DELICACIES FROM THE SEA IN A VELVET CrEAM BrANDY BrROTH 8
Sopa de Gaspacho ~ CaiLep CrREaMY ZUcCCHINI AND CUCUMBER GASPACHO WITH [LEMON ZEST AND BasiL 7

Saladas ~ Salads

Salada Primavera ~ Griirp WeDGE oF FrisH RoMaNE, ToppeED witH A CREAMY WHITE ANCHOVY
AND A QUENO SAO JORGE DRESSING, A SUNNY SIDE GG AND SMOKED BACON SPRINKLES 14
wiITH GRILLED CHICKEN ADD 5  WiTH GRILLED SHRIMP ADD 8

Salada “a FADO ~ GriLLED SAaLMON, RoasteD BrETs, Fic Goar CHEESE, ToOASTED SUGARED WALNUTS AND ENDIVES
WITH AN ORANGE CITRUS VINAIGRETTE OVER MIXED FIELD GREENS 22

Salada de Camardo e Veira do Mar ~ GRILLED SHRIMP AND SEA SCALLOPS OVER BABY SPINACH WITH AVOCADO,
Enpives, Roastep Rep Peppers ToppED WiTH A GINGER TERIYAKI VINAIGRETTE 24

Salada Portuguesa ~ Crispy ROMAINE, BONELESS AND SKINLESS SARDINES, CHOPPED ON1ONs, HarD BoiLep Fcc,
Brack Ovrives, Tomators aND SHAVED MouNTAIN CHEESE TosseD witH Our House VINAIGRETTE 18



Pratos Principais ~ Entrees

All Dinner Entree's are Served with Our Portuguese Family Style Salada a Casa

Bacalhau “a Bras ~ SHrReDDED SALT Cop Tossep TocErHER wiTH FINELY SLICED POTATO SLIVERS,
SwEET SAUTEED ONIONS, EGGs, PARSLEY AND BrAack OLIVES 26

Portuguese Fisherman's Steww ~ PEI Mussris, Bay Scairops, SHrive, SQuiD anp Littie Neck Crams
IN A Suky Creamy CURRY SAUCE OVER ARBORIO RICE 28

Linguado Filé ~ AiMoND AND PARMESAN CRUSTED SOLE WITH A ROASTED RED PEPPER AND CHIVE CREAM SAUCE
wITH BABY SPINACH AND POTATO SMASH 27

Salmdao “a Casa ~ PaN SEareD CeNTER Cut SALMON LAYERED wiTH HONEY GoaT CHEESE, GALA APPLES
AND SHALLOTS OVER CrEAMY KALE Risorto witH A VINHO VERDE LEMON Graze 27
Bacalhau Assado ~ Pan Roastep Frestn Cobp with SAUTEED RoasteEp Rep PeppERs, ONIONS,
Portucurst OLive Orr., Broccorr AND TrabiTioNaL BorLep PoTraToES 26
Sohla a Cascais ~ Broa CRUSTED CANADIAN FLOUNDER SAUTEED wiTH AN APriCOT, RED CURRANTS
AND RoasTED GARLIC GLAZE A TopP A BLENDING OF SAUTEED SpiNacH AND THIN PotaTto Sticks 27
Carmnardo Mozambique ~ Pan SAUTEED SHRIMP WiTH A Spicy Piri Pirt PeppErR PUREE, ONIONS, GARLIC,
SAFFRON AND WHITE WINE SAUCE OvER Our Housk CaBBaGE RICE 29

Polvo Grelhado ~ TenpEr GriLLED Portucurse Ocrorus ToppeDd witH A FrEsH GARLIC,
SuarLLoT AND OLive Oi Drizzik, Boiiep Porators anp Broccorn 33

Cataplana ~ 1irmie Neck Crams AND PEI Mussers Swivving witH Caourico, Hanp Cur Haw,
Onions, Roastep Garvic AND WHITE WINE OVER GARDEN Tomato Risorto 29

Paelha da Terra e Mar ~ Pax Roastep Bay Scavrrors, Basy Surime, Crams, MusseLs, HALF LOBSTER,
Souip aND CHOURICO ON A BED OF DELICATE SAFFRON Rick AND CHAMINE” WINE BROTH 34

Peixe do Dia Grelhado =~ Frisi CarcH oF THE DAY SERVED CHEF’S PREPARATION
Fier Fisa Serecrion 27 WhoLE Fisn SELECTION 31

Guisado de Galinha ~ A1l Day SLow Braisep PorTucUESE CHiCKEN STEW ON THE BONE witH CHOURICO, POTATOES,
CarroTs, ZuccHiNi, Mixep PrppErs, ONIONS AND TomaTOES IN A ZESTY RED PEPPER BROTH 25

Frango “a Pirt Piri ~ HALF SEasONED AND Roastep CrickeN FinisHeED with Our Famous Pirt Pirt Cream Sauce
witH THick Cur HoMeMADE Porato CHips AND GARLIC BROWNED Broccorr 24

Galinha “a Porto ~ ChickeN Breast SAuteeD witH HaND Cutr SMOKED BACON, GREEN PiGEON Pras, CHERRY TOMATOES,
AND ONIONS IN A WHITE PorT WINE SAucE WiTH Our House CaBBAGE RicE 25
Galinhitas a Madeira ~ Stow Roastep Cornisi HEN FiLLED witH QuiNnoa anD WHITE BArRLEY, Bok CHoy, Mission Fics,
WiLp MusHrooms AND ONIONS TopPED WiITH A FRESH TARRAGON ALMOND BrROWN BuTTER MADEIRA WINE SAUCE 29

Carne de Porco “a Alentejana ~ MariNnaTED CuUBes OF TENDER Pork aND WHOLE LitTLE NECK Crams
StEwED WiITH ROASTED RED PEPPER PUREE, POTATO SQUARES, GARLIC, WHITE WINE AND PARSLEY 27

Costuleta de Porco ~ DousLE Cur Pork CHOP STUFFED WITH SPINACH AND PORTUGUESE MOUNTAIN CHEESE
wiTH A RoasteED YELLOW PEPPER, SWEET ONION AND ToMATO COMPOTE
OVER GARLIC MASHED PoraTors 27
Bitogque com Ovo a Cavalo ~ PaN SEARED AND THINLY PounDED StEAK CROWNED BY A SUNNY SIDE FrieDp Fcc
AND A POrRTUGUESE BROWN BranDY GraVY wiTH FrENCH Fries AND CHILLED PickLED GIARDINIERA ¥ 26

Bife "a Portuguesa ~ Tnick Cur GriLLED Ancus Ris EYE oN THE BoNE witH GriLLED Bok CHoy
AND GARLIC MASHED PoTATOES WITH A BALsamic CRIMINI MUSHROOM SAUCE 39

Pratos Do Dia - Tradtional Portuguese Plates of the Day - 29
Includes a House Salad and a Glass of Fado Wine

Sunday ~ Arroz de Bacalhdu Monday ~ Acorda de Marisco Tuesday ~ Frego No FPrato
Wednesday ~ Grilled Portuguese Sardines Thursday ~ Bahalau Com Natas

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.



