Bar Menu

Classic Cocktails

APEROL SPRITZ
CAIPIRINHA
COSMOPOLITAN
DRY MARTINI
MARGARITA
MIMOsA
NEGRONI
MouJiTo

OLD-FASHIONED

WHISKEY SOUR
Moscow MULE

PORTO TONIC

Gin (5¢l)

GORDON’S
BoMBAY
HENDRICKS
MONKEY 47
TANQUERAY

2 €

12 €

12 €

12 €

12 €

12 €

12 €

2 €

12 €

12 €

€

e

14 €

18 €

14 €

Vermute | Bitter |
Pastis (5cl)

MARTINI BIANCO 5¢€
MARTINI ROssO 5€

MARTINI EXTRA-DRY 5¢€

CAMPARI 6 €

APEROL 6 €

RICARD 6 €
Sangrias

WHITE, Rosg & RED IL
25 €

SANGRIA DE PROSECCO IL
35 €

SANGRIA DE MOET & CHANDON | L
55EE



Wine by the glass

EsPUMANTE BRANCO | PRIOR Lucas | FALALA PEARL
8 €

ESPUMANTE ROSE | PRIOR LucAs | Baca BuBBLES
7,50 €

CHAMPAGNE BRANCO | A.R. LENOBLE | INTENSE
19 €

CHAMPAGNE ROSE | PIERRE GIMONNET & FiLs | Rosg
21 €

VINHO BRANCO |OU|NTA DE SANJOANNE | TERROIR MINERAL
6 €

VINHO BRANCO |N|EPOORT | MORGADIO DA CALCADA
o€

VINHO BRANCO |ROC|M | QUINTA DA PEDRAGOSA
8 €

VINHO R&sE | JULIo B. BAsTos| DoNA MaRIA
6 €

VINHO TINTO | VIEIRA DE SOUSA | RESERVA
o€

VINHO TiNTO | JULIO B. BASTOS | DONA MARIA
6 €

VINHO TiNTO | JOAO CLARA | NEGRAMOLE
€



Menu

Our oysters

NATURAL OYSTERS (6PC)
14,5 €

OYSTERS WITH RED WINE REDUCTION
VINAIGRETTE AND SHALLOTS (6PC)
16,5 €

STEAMED OYSTERS (6PC)
15,5 €

OYSTERS AU GRATIN (6PC)
20 €

ENHANCE THE FLAVOUR OF OUR OYSTERS BY PAIRING THEM
WITH SPARKLING WINE OR CHAMPAGNE AT A SPECIAL PRICE:

SPARKLING WINE PRIOR LUCAS (BAIRRADA) WHITE OR ROSE
FLUTE 5€ BoTTLE 22,5€

CHAMPAGNE A.R. LENOBLE
FLUTE | 4€ BoTTLE 55€



Couvert

BREAD
1,5 €/ uN.

BREAD, OLIVES, BUTTER
3,5 €

CODFISH CAKES, SAMOSAS,

MEAT CROQUETTES
1,95 €/ uN.

TOASTED BREAD WITH BUTTER
3,5 €

SMALL PLATE WITH HAM
4,5 €

TUNA PATE
2,5 €

Soup

RICH SEAFOOD souP
14,5 €

SOUP OF THE DAY
55¢€

Salads

MIXED SALAD
S €

TOMATO SALAD
6 €

MOUNTAIN SALAD
10,5 €



Cold starters

PORTUGUESE CHEESE AND
CHARCUTERIE BOARD (2PX)

22,5 €

PRAWN SALAD WITH AVOCADO
AND MOZZARELLA CHEESE
16,5 €

TUNA SALAD
9,5 €

ROASTED OCTOPUS SALAD
12,5 €

SLICED IBERICO HAM
25 €

CHEESE ASSORTMENT
15 €

BoOILED QUARTEIRA PRAWNS 300G
18 €



Hot starters

PRAWNS A LA GUILLO
18 €

BULHAO PATO CLAMS
24,5 €

SAUTEED MUSHROOMS WITH GARLIC
12,5 €

FRIED SQUID WITH GARLIC
15,5 €

SAUTEED OCTOPUS, CLAMS
AND PRAWNS WITH GARLIC
26,5 €

QUARTEIRA PRAWNS A LA GUILHO 300G
22,5 €

OCTOPUS A LA GUILHO
19,5 €

FLAME-GRILLED CHOURIGO AT THE TABLE
14,5 €



Fish

GRILLED SEA BASS
29,5 €

GRILLED SALMON
26 €

CODFISH MINHOTA STYLE
29 €

CODFISH BRAS STYLE
24 €

GRILLED SOLE
85 €/ Ka

RAZOR CLAM RICE
29,5 €

SOLE MEUNIERE
85 € / Kc

GRILLED SQUID
WITH GARLIC OIL
26 €

MONKFISH SEAFOOD
32 €

MONKFISH RICE
29,5 €

MIXED GRILLED FISH
(2PX)

65 €

MIXED FISH AND
SEAFOOD (2PX)
85 €

GRILLED SARDINES
27,5 €

FISHED IN OPEN SEA
PVC



Seafood

RICH SEA CATAPLANA (2PX)
590 €

SEAFOOD RICE (2PX)
69 €

GRILLED PRAWN PLATTER
WITH GARLIC BUTTER (2PX)
85 €

GRILLED GIANT PRAWN (KG)
120 € / Kc

SEAFOOD PLATTER (2PX)
126 €

LOBSTER RICE (2PX)
78 €

SPINY LOBSTER RICE (2PX)
72,5 €

STUFFED CRAB SHELL
32 €

SEAFOOD OF THE DAY
PVC



Meat

ENTRECOTE AU CAFE DE PARIS
32 €

GRILLED RACK OF LAMB
WITH MINT SAUCE
32 €

OsTRA D'OURO STEAK
3 €

PORTUGUESE STEAK
3 €

PEPPER LOIN STEAK
3 €

GRILLED CHATEAUBRIAND
(2PX)

74 €

GRILLED SIRLOIN STEAK
32 €

MIXED GRILLED MEAT
(2PX)

74 €

MIXED MEAT AND
SEAFOOD (2PX)
89 €

IBERIAN BLACK PORK
SECRET CUTS
28 €

CHICKEN SUPREME
29,5 €

FRIED PORK WITH CLAMSQ
27,5 €



For the younger ones

(VALID UP TO | 6 YEARS OLD)

BURGER WITH FRIED EGG (NO BUN)
18 €

GRILLED CHICKEN BREAST
15 €

CHICKEN BREAST WITH FINE HERBS
16,5 €

BREADED HAKE FILLET
16,5 €



Side Dishes

TOMATO RICE
7,5 €

CORIANDER RICE
7,5 €

GRANDMA’S RICE
7,5 €

WHITE RICE
4,5 €

STEAKHOUSE FRIES
4,8 €

SAUTEED POTATOES
4,8 €

MASHED POTATOES
SHSEE

MIXED VEGETABLES
5 €



orink o

Beer & Cider

DRAUGHT BEER

SAGRES 25cCL 4€
SAGRES 50cL 6,5€
HEINEKEN 25CL 4.5¢€
HEINEKEN 50cCL 8 €

BoTTLED BEER
SuPERBOCK 33cL 5€
SAGRES ZERO 33CL 5€

SUuPERBOCK STouT 33CL 5€

HEINEKEN 33cCL 6 €
CIDER

MAGNERS 568ML o€

SOMERSBY 33cCL 7€

Soft Drinks

SOFT DRINKS 45¢€
TONICA 5,5 €
NECTAR 4,5 €

NATURAL ORANGE JUICE 5€

Water
SMALL WATER 3e
LARGE WATER 5€

SMALL SPARKLING 5 o ¢
WATER

LARGE SPARKLING

6€
WATER

Hot Beverages

EsPRESSO 2,40 €
Es?;JRBELsEso o€
Ccaoe
LATTE 3,90 €
GAROTO 2,95 €
GALAO 4,90 €
CAPPUCCINO 4,90 €
IRISH COFFEE 9,50 €

HOT CHOCOLATE 4.90 €

TEA 3,30 €



orinf s

Liqueurs
AMARGUINHA 8 €
LiIcor BEIRAO 8 e
COINTREAU 2 e
DISARONNO 10 €
BAILEYS o€
LIMONCELLO o€

Tequilla / Mezcal (5¢c))

OLMECA BLANCA o€
OLMECA REPOSADO e
CLASE AzUL PLATA 21 €
MONTELOBOS 18 €

Cachaca (5¢)

CACHACA JANEIRO o€



orinf o

Whisky (5cl)

(WITH A MIXER)

WHISKY Novo
BULLEIT - BOURBON
JAMESON - IRISH

JOHNNIE WALKER BLACK-
BLENDED SCOTCH

TALISKER |O YEARS-
SINGLE MALT

MALT MACALLAN SHERRY
CAsK 12 YEARS

NIKKA FROM THE BARREL-
JAPONES

RoOYAL SALUTE 21| YEARS
J&B

FAMoOus GROUSE

LOGAN

CARDHU

DRAMBUIE

JACK DANIELS
GLENFIDDICH

J&B |15 YEARS

12 €

14 €

28 €

16 €

32 €

16 €

16 €

18 €

16 €



orinf o

Aguardente / Cognac /
Medronho (5cl)

ADEGA VELHA 6 YEARS-

PORTUGAL o€
REMY MARTIN V.S.0.P.- 4G
COGNAC

MEDRONHO 8 €
HENNESSY 18 €

Vodka (5¢l)
ABSOLUT o€
GREY GOOSE 14 €
BELUGA ALLURE 25 €
AU VODKA I5€
Rum (5¢cl)

BACARDI CARTA BLANCA e
DIPLOMOATICO RESERVA lae
EXcLusIvA

ZACAPA CENT. X.O. 38 €
CAPTAIN MORGAN -

SPICED GOLD

FLOR DE CANA 18 YEARS 25 €



Dessert

HONEY AND MEDRONHO PUDDING
WITH CARAMEL ICE CREAM
9,5 €

ALGARVE MIXED DESSERT
8,5 €

DARK CHOCOLATE MOUSSE
8 €

BANANA SPLIT
12 €

CREPE SUZETTE WITH
VANILLA ICE CREAM
14,5 €

FLAMBEED STRAWBERRIES
14,5 €

CHOCOLATE AND WALNUT
BROWNIE WITH ICE CREAM
€

ICE-CREAM BOW
12 €

DESSERT OF THE DAY
9,5 €

FRUIT OF THE DAY
6 €



Frdays
IU's Oyster and
Champagn¢ Day

o \

— Discountof [J .

(y“
0O

For a combined order of
oysters with sparkling
wine or champagne.

Offer only valid with oyster orders
_ o ~



@OSTRADOURO

On Sundays

1t’s
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