
 MEDI      9  
 baby greens, tomato, cucumber, bermuda onions, feta, seasoned pita, 
 lemon honey oregano vinaigrette

 MESCULIN      8   
 baby greens, tomato, cucumber, balsamic honey vinaigrette

 AZUL      9   
 chopped hearts of romaine, tomato, blue cheese crumbles, 
 chourico vinaigrette

 BEETS      9   
 roasted beets, crumbled goat cheese, candied walnuts, balsamic glaze
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* 20% gratuity will be applied to all tables of 5 or more guests *

 HUMMUS grilled seasoned pitas    9
 

 RISSOIS pulled chicken filled empanada    9

 BOLINHOS portuguese codfish & potato fritter    9
 

 MEZZE (for 2) cod bolinhos, chicken rissios, grilled chourico, marinated olives    15

 GRILLED FLATBREAD chef rui’s daily selection of toppings    PA
 CAMARAO & CHOURICO sauteed baby shrimp, chourico, cilantro, piri - oil    10

 ALMONDEGA mini meatballs in a homemade smokey tomato sauce    9
 CHICKEN FALAFEL chef rui’s version of a middle eastern classic    9

 GUILHO baby shrimp in a garlic, wine, lemon, piri shrimp broth    10
 LULAS grilled calamari, warm chourico & parsley sherry     10

 CHOURICO fire roasted portuguese pork sausage    9
 CONCHAS little necks, garlic, parsley, lemon, olive oil    12

 FRITO flash fried lightly dusted calamari    10
 SPICY TUNA char grilled, piri-piri   12
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________________________________________________________________________________

*Thoroughly cooked meats, poulty, seafood, shellfish, or eggs reduces the risk of foodborne illness*
*Please inform your server, manager or chef of any food allergies*



FRANGO    22
chef’s signature half chicken on the bone, roasted over a wood charcoal fire, 
marinated with portuguese seasonings 

MOZAMBIQUE    25
south american shrimp sauteed in a spicy piri-piri shrimp sauce

PICADINHO    26
pan roast of chicken breast, chourico, new potatoes, baby shrimp, tossed in chef rui’s piri-piri          

COD    26
pan roasted fresh cod, green peas, grilled corn, fregala sarda (italian cous cous), balsamic

 DANA    22
grilled chicken breasts with haricot verts, olives, bermuda onions, 
crumbled feta, tomato, lemon  honey oregano yogurt sauce

SALMON    25
grilled zucchini rounds, new potatoes, warm grainy mustarda vinaigrette

GRELHADO MISTO    28
frango, slow cooked pork spare ribs, grilled south american shrimp, portuguese style chips, 
chef rui’s garlic rub marinade

TUNA    25
roast garlic hummus, spicy cucumber & tomato salada

BITOQUE    28
char grilled strip steak, over portuguese style chips, chourico & garlic 
beef demi, topped with a fried organic egg 

VALENCIA  25 / meia 16
roasted chicken on the bone, south american shrimp, chourico, 
green peas, roasted red peppers, fresh cilantro, saffron infused rice

VEGETABLE  20 / meia 12
assortment of chef’s daily vegetables, fresh cilantro, saffron infused rice

CHICKEN  22 / meia 14
pulled chicken, shiitake mushrooms, chourico, green peas, fresh cilantro, 
saffron infused rice

MARISCO  27 / meia 17
baby shrimp, calamari, little necks, chourico, green peas, fresh cilantro, 
saffron infused rice, south american shrimp
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Chef Rui Correia

________________________________________________________________________


