A LA CARTE LUNCH

PETISCOS / SALADS SANDUICHE / PRATOS

MEZZE 15 MEDI PITA 10O

(FOR 2) COD BOLINHOS, CHICKEN RISSIOS, GRILLED CHICKEN STRIPS, BABY GREENS, BERMUDA
GRILLED CHOURICO, MARINATED OLIVES ONIONS, HUMMUS, LEMON HONEY OREGANO DRESSING,
GRILLED FLATBREAD PA IN A GRILLED SEASONED PITA

CHEF RUI’S DAILY SELECTION OF TOPPINGS HONEY PIRI 10

GRILLED CHICKEN BREAST, HONEY PIRI GLAZE, ON A
CAMARAO & CHOURICO 10 ’ ’
GRILLED PORTUGUESE ROLL
SAUTEED BABY SHRIMP, CHOURICO, CILANTRO,
PIRI-OIL PREGO 12
CHAR GRILLED STEAK, FRIED EGG, GARLIC SAUCE
GUILHO 10 ? ’ ’

ON A GRILLED PORTUGUESE ROLL
BABY SHRIMP IN A GARLIC, WINE, LEMON,
PIRI SHRIMP BROTH PIRI TACOS 10
SPICY CHICKEN, PICKLED ONIONS, SALSA VERDE,

FRITO 10
FLASH FRIED LIGHTLY DUSTED CALAMARI GRILLED SEASONED SOFT CORN TACO
BEETS 9 PICANTE PITA 10

GRILLED CHICKEN STRIPS, BABY GREENS, BERMUDA
ONIONS, HUMMUS, CHEF RUI’S PIRI-PIRI & PIRI-NAISE,

IN A GRILLED SEASONED PITA

ROASTED BEETS, CRUMBLED GOAT CHEESE,
CANDIED WALNUTS, BALSAMIC GLAZE

SPICY TUNA 12

CHAR GRILLED, PIRI-PIRI & PIRI-NAISE
FRANGO 18

CHEF’S SIGNATURE HALF CHICKEN ON THE BONE,

MEDI SALAD 9 ROASTED OVER A WOOD CHARCOAL FIRE,

BABY GREENS, TOMATO, CUCUMBER, ONION, FETA, MARINATED WITH PORTUGUESE SEASONINGS
PITA, LEMON HONEY OREGANO VINAIGRETTE CAMARAO 21

MESCULIN SALAD 8 GRILLED SOUTH AMERICAN SHRIMP,

BABY GREENS, TOMATO, CUCUMBER, ITALIAN COUS COUS, CORN, PEAS, BALSAMIC
BALSAMIC HONEY VINAIGRETTE SALMON 23

CAESAR SALAD 8 GRILLED ZUCCHINI ROUNDS & NEW POTATOES,

CHOPPED HEARTS OF ROMAINE, OLIVES, CUCUMBERS,  "WARM GRAINY MUSTARDA VINAIGRETTE

SEASONED PITAS RIBS 18
AZUL SALAD 9 GARLIC RUBBED SLOW COOKED PORK SPARE RIBS,

HEARTS OF ROMAINE, TOMATO, ROASTED POTATOES & HARICOT VERTS

BLUE CHEESE CRUMBLES, CHOURICO VINAIGRETTE MARISCO PAELHA 17
BABY SHRIMP, CALAMARI, LITTLE NECKS, CHOURICO,
ADD TO ANY SALAD - GRILLED CHICKEN 6, PANKO CHICKEN 6, | GREEN PEAS, FRESH CILANTRO, SAFFRON INFUSED

RICE, SOUTH AMERICAN SHRIMP

TUNA 21

ROAST GARLIC HUMMUS, SPICY CUCUMBER &
TOMATO SALADA

primeiro prato o by
HUMMUS grilled seasoned pitas CHEF, S LUNCH

GRILLED CALAMARI 7, SHRIMP 7, SALMON Q, SEARED TUNA 9

RISSOIS pulled chicken filled empanada, $ 1 5
BOLINHOS portuguese codfish & potato fritter L
ALMONDEGA mini meatballs in a homemade smokey tomato sauce

BEETS roasted beets, goat cheese crumbles, candied walnuts, balsamic glaze
CHOURICO fire roasted portuguese pork sausage

CHICKEN FALAFEL chef rui’s version of a middle eastern classic

MESCULIN SALAD baby greens, tomato, cucumber, balsamic honey vinaigrette
CAESAR SALAD chopped hearts of romaine, olives, cucumbers, seasoned pitas

segundo prato
PIRI - NAISE SANDWICH panko crusted chicken, baby greens, chef rui’s piri-naise, on a grilled portuguese roll

PULLED CHICKEN SANDWICH pulled roasted chicken, hearty tomato sauce, on a grilled portuguese roll
PIRI TACO spicy chicken, pickled onions, salsa verde, grilled seasoned soft corn taco

VERDE PITA baby greens, onions, feta crumbles, hummus, beet vinaigrette in a grilled whole wheat seasoned pita
FALAFEL PITA chicken falafel, baby greens, hummus, house made tahini, in a grilled seasoned pita

PIRI-PIRI CHICKEN grilled chicken breast, portuguese chips, grilled zucchini, chef rui’s signature piri-piri
DANA grilled chicken breasts, olives, haricot verts, bermuda onions, feta, tomato & lemon honey drizzle
CHICKEN PAELHA pulled chicken, shiitake mushrooms, chourico, green peas & cilantro, saffron infused rice
VEGETABLE PAELHA assortment of chef’s daily vegetables in saffron infused rice

* 20% GRATUITY WILL BE APPLIED TO ALL TABLES OF 5 OR MORE GUESTS *
*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*
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RESTAURANT « BAR

TAKE AWAY

CALL FOR TAKE AWAY AVAILABILITY
DURING PEAK HOURS ON
FRIDAY & SATURDAY EVENINGS

203.869.7622

28 WEST PUTNAM AVENUE
GREENWICH, CT 06830

DOURORESTAURANTBAR.COM

' ORDERS@DOURORESTAURANTBAR.COM

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

DOUROEVENTS - FULL FRANGO -

- FULL RIBS -
- 1/2 FRANGO & 1/2 RIBS -

WHETHER YOU ARE HOLDING A

SMALL GATHERING OF FRIENDS,
A LARGE CELEBRATION
WITH FAMILY,

OR A MEETING IN THE OFFICE,
CHEF RUI CORREIA IS SURE TO
PROVIDE, EXCEPTIONAL FOOD &
FLAWLESS SERVICE,

TO MAKE YOUR EVENT,

AN UNFORGETTABLE ONE.

EACH SERVES (2) PEOPLE

ALL $28

CHEF’S SIGNATURE

: FULL CHICKEN ON THE BONE &
: GARLIC RUBBED RIBS,
ROASTED OVER A

: WOOD CHARCOAL FIRE,

: MARINATED WITH
PORTUGUESE SEASONINGS

TAKE OUT ONLY
CONTACT US TO PLAN

YOUR NEXT EVENT
EVENTS@DOURORESTAURANTBAR.COM YOUR CHOICE OF TWO SIDES
SAFFRON RICE, GRILLED ZUCCHINI,
HARICOT VERTS, PORTUGUESE CHIPS,

FRENCH FRIES, ROASTED POTATOES

ON & OFF PREMISE
CATERING AVAILABLE
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