
TO SHARE
PADRON PEPPERS (V) (G.F.)

POTATO AND ONIONS TORTILLA (V) (G.F.)

GRILLED ARTICHOKE (V) (G.F.)

BURRATA, ARUGULA, TOMATO AND ONIONS (V) (G.F.)

EGGS, FRENCH FRIES, IBERIAN HAM (G.F.)

SCRAMBLED EGGS WITH SEAWEED AND PRAWNS (G.F.)

ANCHOVIES “00” FROM CANTABRICO SEA WITH TOMATO BREAD

COCKLE PATTIES

CODFISH OR IBERIAN HAM CROQUETTES

FRIED CALAMARI WITH LEMON

GRILLED BLACK PORK BELLY 100% BELOTA (100GR.) (G.F.)

PICA PAU
(Toasts, fresh sausage, sausage,

 ham, cheese, pickles, beef)

GREEN BEAN TEMPUTA (V)
 

GYOZAS MINCED MEAT AND MIXED VEGETABLES (DUMPLINGS)
WITH PONZU SAUCE (4 UNITS)

TEMPURA OF GREEN ASPARAGUS, ONION, AND PRAWNS

STARTERS

PLATTERS
PLATTER OF IBERIAN HAM AND BREAD WITH TOMATO

 (50gr./100gr.)

STARTERS
(Bread and Olive Oil with Pesto)

VEGETABLES SOUP (G.F.)

 
ONION SOUP (15 MIN.)

FISH SOUP

TAPAS OF THE DAY
MARINATED SARDINE LOIN
(Tomato, black olives, chives)

ROAST BEEF FILLET SANDWICH
 (With dijon, arugula, parmesan)

STEAK SANDWICH

STEAK SANDWICH WITH HAM OR CHEESE

STEAK SANDWICH WITH HAM AND CHEESE

SWEET BREAD WITH CHEESE AND TXISTORRA
(Spicy sausage)

CARPACCIO/CEVICHE
BEETROOT CARPACCIO, BURRATA, PEANUTS,

LEMON AND PINE NUTS (V) (G.F.)

AFFINÉE PICANHA CARPACCIO

SALMON CEVICHE AND MANGO SAUCE (G.F.)



 

FISH 

meat 
BURGUER LA FINCA WITH BACON, CHEDDAR CHEESE,

LETTUCE, TOMATO AND CONFIT ONION IN BRIOCHE
WITH FRENCH FRIES

FRANCESINHA (Typical OPORTO dish)
(Bread, fresh sausage, beef, cheese, ham, 

mortadella and francezinha sauce)
WITH FRENCH FRIES

GRILLED PORK BELLY SECRETS W/ FRIES (G.F.)

BLACK PORK CHEEKS W/PURÉE

ASTURIAN T-BONE STEAK 2/3 PAX W/ FRIES
(approximately 500g) (G.F.)

CODFISH BRÁS STYLE (G.F.)

COCKLE PATTIES WITH COCKLE RICE (approx. 20 MIN.)

PEIXE DO DIA 
 

SALADS

DESSERTS

KIDS MENU
MINI GRILLED BEEF WITH FRENCH FRIES (G.F.)

 TOMATO “CORAÇÃO DE BOI” AND ONION (V) (G.F.)

PISCA (V) (G.F.)
(Shrimp, lettuce mix, mozzarella burrata, avocado,

vegetables mix)

VENTRESCA (G.F.)
(Avocado, ali oli, tomato, toasted pepper sandes

tuna fish loin in olive oil)

HOME MADE ICE CREAM (G.F.)
(Please ask the available flavors)

CHOCOLATE MOUSSE WITH ALMOND

LEMON MERINGUE PIE

STRAWBERRIES WITH PEPPER AND ICE CREAM (G.F.)

GREEN APPLE SORBET WITH CRUNCHY RASPBERRY

SPECIAL DESSERT

(V) - VEGETARIAN
(G.F.) - GLUTEN FREE


