
prato principal
L I G H T  B I T E S

M A I N  C O U R S E

PÃO D’ALHO  
£3.50 (V) Garlic Bread

AZEITONAS MARINADAS 
£3.50 

Olives marinated in  
garlic & rosemary

FRENCH FRIES 
£3.50

 RISSOIS DE QUEIJO  
£3.95 (V) 

Cheese Rissoles* (3 pieces)

RISSOIS DE CARNE  
£3.95 

Meat Rissoles* (3 pieces)

RISSOIS DE CAMARAO  
£4.95  

Shrimp Rissoles* (3 pieces)

PASTEIS DE BACALHAU  
£4.95 

Codfish Rissoles* (3 pieces)

* A rissole is a small patty enclosed in pastry,  
or rolled in breadcrumbs, deep fried.

CHOURICO GRELHADO  
£6.95

Grilled  Chorizo on flames 

petiscos

FRANCESINHA 
Daniel da Silva, a  
returned emigrant  
from France and  
Belgium, tried to adapt the 
croque-monsieur to the 
Portuguese taste when 
he moved to Porto. He 
first made the sandwich 
with local meats and his 
special sauce in 1953 at ‘A 
Regaleira’, a restaurant in 
Rua do Bonjardim, Porto; 
the francesinha quickly 
became a very popular dish and deeply associated 
with the city, although it can sometimes be found 
elsewhere in Portugal. 

FRANCESINHA  
£15.95 

Francesinha (meaning (little)  
Frenchie in Portuguese) is a Portuguese 

sandwich originally from Porto, made 
with bread, wet-cured ham, linguiça, 

steak or roast meat, and covered with 
melted cheese with a hot and thick 
spiced tomato and beer sauce. It is 
typically served with french fries.

ORIGINAL 

CHICKEN 

VEGAN - “BEYOND MEAT”

History of

Port and Nata Special
THE 1925 STEAK 

£14.95 

Steak or Chicken with Butter Cream 
sauce served with chips or rice.

BEEF OR CHICKEN  
VEGAN - BEYOND MEAT

New inspiring dish to try 

The famous. Cervejaria 
Portugália Restaurant” 
was born on the 10th 
of June (Portugal Day) 
in 1925, on the corner 
of the Brewery with 
the same name, in 
Almirante Reis Avenue, 
Lisbon. Its opening 
made the headlines and 
the influx of customers exceeded all 
expectations. The beer, considered the 
best in Portugal, was the main reason, but in time it 
brought with it the seafood and the famous steaks 
that quickly became the houses’ ex-libris. In the 
following decades, “Cervejaria Portugália” became 
one of the main meeting points with a relaxed and 
bohemian atmosphere. 

Inspired by

CAMARÃO AO ALHO  
£13.95

 
Prawns with garlic and coriender  

served in white wine sauce,  
served with bread

Mouth watering flavours 


