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Appetizer Combo 25
Grilled Portuguese Sausage, Three Cod Fish Cakes, Three Shrimp Cakes
Salada d'Polvo 19
Combination of Boiled Diced Octopus, Onions Garlic, Vinegar, Cilantro
Polvo ¢/Molho d’Alho 19
Diced Sauteed Octopus in Garlic Sauce
Chourico Assado Meio/Inteiro 12/19
Grilled Portuguese Sausage Half/Whole
Camardo a Guilho 16
Shrimp n'Garlic Sauce
Ameijoas a “Bulhao Pato” 16
Steamed Little Neck Clams in Carlic & Cilantro Sauce
Lulas Fritas 16
Fried Calamari Rings served w/Marinara & Tartar Sauce
Assas d'Calinha Fritas 16
Fried Chicken Wings (Served Mild or Spicy)
Bolinhos d’Alheira 14
Deep Fried Chicken Sausage
Bolos d’'Bacalhau 3
Fried Cod Fish Cakes
Rissois d’'Camarao 3
Fried Shrimp Cakes
Sopa 6 &
Soup Q




G
0 A mﬂ;ﬂ AL ©
—op= SALADS ~%—
[T ‘W —~ 0
SALADAS DA CASA
HOUSE SALADS
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Small 8 Medium 10 Large 15
Chicken 19
Shrimp 21
Salmon 25
Eaeselr 9
Add Chicken 9
Add Shrimp 11
'3 & 5
VEGETARIAN
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Esparguete c'Vegetais 22
Vegetable Linguini
Paella d'Vegetais 23
Vegetable Paella
3 $ 5
SIDES
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White Rice 5 GCreen Beans 6
Fries 6 Tomato Rice 7
Boiled Potatoes 6 Spanish Fries 6
- Yellow Rice 6 Black Beans 6
(Dq:\ Sauteed Vegetabales 7 *Add Sauteed* 2
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FISH

Salmao Grelhado 25

Crilled Salmon w'Boiled Potatoes
Lulas Grelhadas 24
Grilled Whole Calamari

Filete d'Peixe Frito 20
Fried Fish Filete

Bacalhau a Lagareiro 33
Bone-in Grilled Cod Fish w'Roasted Potatoes, Peppers & Onions

Bacalhau a Casa 33
Fried Cod Fish w'Spanish Fries Peppers & Onions
Bacalhau Cozido 33
Boiled Cod Fish Served w'Potatoes Egg Brocolli & Chick Peas

Bacalhau a Bras 24
Cod Fish Bras Style “Shredded Cod w'Eggs Potatoe Sticks Onions & Peppers

Bacalhau a Gomes d'Sa 24

OCTOPUS
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Polva a Lagareiro M/P
Grilled Octopus in Garlic Olive Oil w'Broccolli & Roasted Potatoes
Polvo a Alentejana M/P
Diced Octopus in Garlic, Olive Oil, Cilantro Served w'Cubed Fries
Arroz d'Polvo M/P

Octopus Rice Stew
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SEAFOOD

Arroz d'Marisco 38

Seafood Rice Stew

Paella M/P

Saffron Rice w'Lobster Tail, Shrimp, Clams, Scallops & Mussels

Camarao a Guilho 22

Shrimp n'Carlic Sauce

Parrilhada d'Marisco 85

Seafood Lovers include Lobster Tails, Clams, Mussels, Scallops, Shrimp, Calamari
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SANDWICHES
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Prego No Pao 18
60z Grilled Ribeye Steak

Peito d'Galinha 18
Crilled Chicken Breast

Bifana a Chefe 18
Pork Cutlet Chef Style

Chicken Patte 18
Patte made of Mayonnaise, Egg, Chicken & Onions Served Cold
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*ALL SANDWICHES ARE SERVED WITH FRIES*

CHOICE OF TOPPINGS: LETTUCE, TOMATQES, FRIED ONIONS, FRIED PEPPERS, CHEESE
Add Fried Egg 2
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Frango d'Churrasco Meio/Inteiro 18/28
Charcoal Grilled Chicken Half/Whole
Frango a Casa Meio/Inteiro 22/35
Grilled Chicken w'Shrimp n'Garlic Sauce Half/Whole
Costela d'Porco Meio/Inteiro 19/33
Grilled Spare Pork Ribs Half/Whole
Combo d’'Frango e Costela d'Porco 32
Chicken & Pork Ribs Combo
Combo d'Frango e Costela d'Vaca 35
Chicken & Beef Ribs Combo
Parrilhada Mista 61
Crilled Mixed Meats Platter
Costella d'Vaca Grelhada 26
Grilled Beef Ribs
Picanha Grelhada 28
Grilled Top Sirloin Cap (Coulette)

Peito d'Frango Grelhado 19
Charcoal Grilled Chicken Breast
NY Bife Grelhado (10 oz) 30
Grilled NY Strip Steak (10 oz)
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KIDS
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Chicken Tenders 10

Chicken Bitogue 12

Chicken Wings 11

Spaghetti w'Marinara Sauce 8

Mac N Cheese 8 9




