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Typical Portuguese Cooking

,'?ai(êtaeí » ». - Entradas/Entries , », ,

vantagem") «« , ,, , ——
Camarão Tl reG' _ *:* ,,,, _,, — A
ÃmeuoaságulhazoLhÍdara_ed—Bafí$hr'mP/Crevettes 'Í'lgrees Gnllées) _ , ,v, ,, ,__ , Af ,,

;, _ , — rr—míPGS'FLouoaAI em,a ' " '.": " ** ' ' ' 14aoe aooerGambas ao Alho (Prawg Eng ———-í,,_9__x [ClamsrTradltlonalPortuguese Style) , v, _ 7 , :, __ U Hid ,,
'f—f—Aw— rave ' - ** * , , _, ,, W— , € n .

] . "'1",2ó€ Uriid.
*_Pgatmhp de Pataniscas (Fried C 

* ' * *a _
. odfish cak— ' ' »? ,_, , ,, , A,

:PLaÉ'Ebode Presunto (Cure Ham)? es) . , ,
Queijo Regional (Regional Cheese) * *
_Pa_té(Paté) ' — _, ,

Sopas/Soap[ 
,,,

Sopa de Legumes (Vegetable Soup/Soup de Legumes)
_Canjade Qaqha—(gúcken Soup/Soup de Paula?) A? _

m , , , _? , Peixes/Fish
Filetes de Pescada Fresça (Fresh hake filletesIFilets Frais Merlu)
Cabeça de PesçagaCozida cITodqs (Hake Head With AIIITête Merlu Cuit Avec Tout)

Ff—petadas ge Lúlas e/Gambas(Skewers oquuid With PrawsIBrochettes de Calmars aux Crevotq
] Espetadas de Polvo (Skewers of Octopus With Prawns/Octopus Brochettes Aux Crevettes)
AArijoz çie Tamboril (Ricefof Menkfish/Lotte Riz)

Arrez de Marisço (Seafood Rice/Ria de Fruits de Mer)

Í'Lu|;í('5_f'elheggas (Grilleqrsrquid/Calamars Grillés)
Caimão Grelhaq'o (Grilled SalmonI?au__men Grellés)

[Pao—. ada Grrihada (Grilled Golden Fish)
LRoÉàlo G elhadp (Grilifed Sea Bass) _

J Bacali' ..u clBroa KCodfishwith Corn Bread/Morue Avec Pain de Gemmel

[afff «o a' Lagareiro ((_)Vctopus Diped in Olive Oil/Poulpes á Lagareiro) _
f Bacalhau Assado na Brasa (Roasted Codfish and Coal/Meme qut $ur_

r ,

Carnes/ML

BitqquejSteak Wit? . aied Egg and French Fries) '

”Ziggi/azia Greif na Brasa (çrilled Steak on Coal)

[Posta á Chefe ( ." _ Í'— __ aff Steao o '

'Vitfellinfha Xs i.e.,. ' aslea Veal)
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