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GASTRONOMIA PORTUGUESA

Dtiscas | Dmall Chishes (G )

@‘ Roasted Piri-Piri Cauliflower, saffron chickpeas

purée and pomegranate % 8¢ 7 B k5 $138
Camardo ao Alhinho, sizzling garlic prawns with chilli,
parsley and olive oil 7725 1 i i i $178

“Santos Populares” Smoked Sardine, roasted garlic puree,
peppers, capers and sourdough
%8 LY ) £ A e e

Red Prawn Tartare with Gaspacho Alentejano,
cucumber, green apple and melon
1 %] TR U At i BC {847 Gaspacho il B3 11

Portuguese Chorizo, flambeed with aged Aguardente,

$188

garlic and herbs {8 # i 4 7 7 15 $148
Piri-Piri Quail with fresh tomato,
garlic & olive oil molho 77 % 18 i i 55 $180

Presunto Grande Escolha, 36 months air-dried lberico
ham with figs 36{E H {7 LLFIE BB KR MEIER  $298

Cheese platter with homemade jam, seasonal fruits,
nuts and toasts 44 35 &5 4 oF < - 5%

“Sapateira” Portuguese brown crab marinated
and stuffed (COLD)
AR (R

Seared Scallops with bacon, pepper salad,
Moscatel and citrus sauce

15 T T GBS A A A A A

Clams “Bulhdo Pato” garlic, olive oil, butter,
white wine and lemon juice

{00 7 7 2 9 O

Grilled Iberico Pluma with Piri-Piri cabbage
and roasted peppers purée

5 F R B O LA e SR B S IR

Bacalhau A Braz, bacalhau, onion,
potatoes, eggs scrambled
ERD AR

Codfish Cakes with parsley & garlic mayonnaise

$168

$168

$168

$178

$145

YE A IRk $35 per piece () (min 2pcs) (2 i)
Garlic Octopus with chilli, Vinho Verde, exira virgin

olive oil & coriander $185
Ereaa i RiiPAVIINE:Y

@/}(1 @d/a(/w & ;(%/7/07)%’ / %{U, %/m/ & 0%(//{// /e (s » 3% T B. i 3R)

“Caldo Verde” soup with chorizo and kale $88
kR3S
Soup of the day 2 H &% $80

&) sautéed Baby Vegetables Soutéed seasonal vegetables $148

with gariic & pepper 77 %5 W HUED i S5 187

@ Algarvia Salad tartar macerated beetroof, carrot,

avocado, fresh cheese, honey mustard vinaigrette  $110
RSBV R IC 05 Z e ARl 2R

@ Mixed Salad, fomato, mixed greens,

red onion, cucumber and vinaigrette $88

FE R (R~ REREIER AL BNEEED
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Grilled Seabream, creamy Murganheira
and lemon sauce & crispy zucchini - $298

5 R F LA > Murganheira SRS IfG 75 N

Carne de Porco a Alentejana,
lberico pork presa with clams, potatoes,
pickles, black olives, lemnon & coriander

Casa Lisboa Seafood Cataplana:
Classic Porfuguese Stew with lobster,
fresh cod, scallops, shrimps,

Portuguese Octopus griled with baked ey Y | $290 | clams & mussels $680
potatoes, spinach Espamegado & Garlic-paprika R GE R ¢
olive oil #j& 4 /UL EEEF  $330 Australian Wagyu Sirloin (300 grams) (5% ML 357 % o 1S P B e
Bacalhau a Lagareiro, salted cod oven with French Fries & bumtlemon  $450 POEHE fa ~ 2T S YRS S BT
baked, roasted potatoes, kale, gariic and I R 2E PS5 (30075%)
olve ol souce FBLHIE SIS IR 9290 g s e e ez Hailf Piri-Piri Chicken

. . e N. T. Organic Chicken (Limited Quantity) $310
Our S!gngiure Lobster & Seafood Juicy Rice ?Ig(\kalrlggs?e% % gg%g?f $390 RS A A P
e e i £ ey B $490 (PREfERE)

Red prawns and spider crab juicy rice

T % A KL MR R AT R IE A $550
Duck Rice Lisboa style with chorizo and
slow roasted pork belly B 4R e Ak $290

10% Service Charge (10% N#5%t)

‘

Baby Lamb Shank, slow cooked,
wild mushrooms, mashed potatoes
and homemade jus with truffle  $280

TUNERRCEE B 4G - B R H RRER T

Y2 Suckling pig_
slow roasted “A Bairrada”
IR AT = A5

$810

Corkage fee $350 per bottle 750mL (Pt $350 i 750mL) @J Suitable for Vegetarian GEA R EHH) 2
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