
 

 

 
"You Come As A Customer But Leave As A Friend!" 

Cuisine --Portuguese European 
 

Tuesday – Thursday-Evening 12pm Till 10pm 
Friday-Saturday 12pm Till 7pm 

 
PRIMEIROS-STARTER 

 
Sopa do Dia- Soup of the Day 

................................................ 
Presunto com Melão e Geléia de Marmelo  

Presunto with Melon and Quince Jelly 
Vegetariano(a) -Vegetarian Option 
....................................................... 

Almôndegas com Molho de Bifana e Queijo Derretido 
Meatballs with Bifana Sauce & Melted Cheese 

............................................... 
SEGUNDOS-MAIN 

 
Peixe Do Dia Seleccionado Pelo Chef 

 Batatas, Verduras e Molho de Alcaparras com Limão e manteiga  
Fish of the Day Selected By Chef 

With Potatoes, Vegetables & Lemon Capers Butter Sauce 
..................................................................................... 

Caldeirada do Dia com Polenta,Feijão Branco e Chouriço 
Stew of the Day with Herb Polenta, Butter Beans & chorizo 

.............................................................................. 
 

Salsichas vegetarianas 
 com Pure de  Batatas & Molho de Cebola 

Vegetarian Sausages with Mash Potatoes & Onion Gravy 
 

DOCES / SWEETS 
 

Crème Brule do Dia – Crème Brule of the Day 
 

Sticky Toffee Pudding & Toffee Sauce 
(£ 1.25 supp with ice cream, Clotted or Cream) 

 
Sorvete ou Gelado – Ice Cream or Sorbet 

(£ 1.50 supp with Berries) 
 

2 Courses for £12.50 
Indulge In a 3rd Course Additional £3.00 

Everything Included -- Tudo Incluido 
Bread & butter / Glass of Wine Red, White or Juice’s, 

Sweet & Filter Coffee-Copo de Vinho Tinto ,Branco ou 
Sumos / Doce / Café de Filtro e Paõ e Manteiga 

 

Weekly  Board All At 10.95 
Not available with any other offer 

Tuesdays… 3ª Feira -Grilled Tuna Steak with Potato, Olives, 
Roasted Peppers & Mange-Tout Supp £2.50 
Wednesday’s …4ª Feira -oxtail Stew 
Thursdays… 5ª Feira – Grilled Sardines with Potatoes & Salad 
Fridays…6ª Feira – Chicken Breast With Sautéed Potatoes, 
Vegetables & Red Wine Cream Sauce 
Saturday… Sabado- Seafood Risotto with Saffron 
Sundays…Domingo-Sunday 2 Courses for £15.95 
Indulge In a Third Course for an Additional £2.00 

 
 
 
 
 

Recommended Wine: RED TABERNARIUS OR ROSE 
SABUGUEIRO  

Bottle 12.95 / 175ml Glass 3.25 
 

PORTUGUESE WINE FROM A PRIVATE CELLAR 
 

IDADE DO TREVO TINTO 2007 
ALENTEJANO RED/ Bottle : £22.50 

 
SAN FRAGUSTUS TINTO 2005 
DOURO RED /Bottle : £25.00 

 
QUINTA DO SOBRAL 2006 
DÃO RED/ Bottle : £39.95 

 
MARQUES DE LA CONCORDIA RIOJA 2006  

SPAIN RED/ Bottle : £18.50 
 

LUIS PATO VINHAS TINTO 2005 
BAIRRADA RED/ Bottle : £40.00 

 
MONTE DA PECEGUINA TINTO 2006 

ALENTEJO RED /Bottle : £35.00 
 

PINGA DO TORTO 2004 
DOURO RED/ Bottle : £29.00 

 
AO LADO ◊◊◊◊ SIDE DISHES 

 
 3.00 Or Otherwise Stated 

 
French Beans with Shallot and Almond Butter (n)  

 
Hand Cut Chips ◊◊◊◊ French Fries ◊◊◊◊ Mash  

 
 Tomato and Red Onion Salad 3.60  

 
 Rocket and Parmesan Salad 3.60 ◊◊◊◊ Spinach 3.60 


