Wi

WINE HOUSE

R ESTAURANTE

THE SIMPLE IDEA OF SHARING FOOD SINCE 2018

Couvert: Pao, Manteiga de alho com ervas e azeitonas 4€

SMALL PLATES

Croquetes de Pato 7€
Duck Croquettes
Croquettes Canard

Pastel de Bacalhau 7€
Cod Fish Cake
Boulette Morue

P&o Recheado com Ovo e Batata Frita 8€
Stuffed Bread egg and sweet potato chips
Pain Farci aux Oeufs et Frites

Bruschetta de Presunto e Requeijao 11€
Bruschetta Ham and Cheese
Bruschetta de Presunto e Requeijao

Bruschetta de Camarao 12€
Bruschetta Shrimps
Bruschetta aux crevettes

Carpaccio de Polvo 12€
Carpaccio Octopus
Carpaccio Poulpe

Prego/Sandwich no Pdo 13€
Steak with Slice Sweet Potato
Steak avec tranche de patate douce

Pica-Pau 14€
Beef Strips with White Wine Garlic mustard sauce
Lanieres de beeuf avec sauce moutarde a l'ail et au vin
blanc

Camaréo Salteado 14€
Sautéed Shrimp
Crevettes Sautées

Vieiras com Cogumelos Salteados e molho Marisco 16€
Scallops with Sautéed Mushrooms and Seafood Sauce
Pétoncles aux champignons sautés et sauce aux fruits de mer

Sopa 3€

LARGE PLATES

Tagliatelle de Camaréao 16€
Pasta Tagliatelle Shrimps
Tagliatelles aux crevettes

Filete Robalo com Feijao Verde e Creme Couve-Flor 16€
Sea Bass Fillet with Green Beans and Cauliflower Cream
Filet de bar aux haricots verts et creme de chou-fleur

Polvo a Lagareiro 19€
Octopus Lagareiro
Poulpe a Lagareiro

Bacalhau com Broa Grelos e Batata Assada 19€
Cod with Cornbread and Roasted Potatoes
Morue au pain de mais et pommes de terre roties

Arroz de Camarao 18€
Rice and Shrimps
Casserole Riz aux Crevettes

Lombo Atum Grelhado com Salada 18€
Grilled Tuna with Salad
Longe de thon grillée avec salade

Bacalhau a Bras 16€
Cod, Onions, Egg and Black Olives Morue
Oignon, Oeufs et Olives Noires

Risotto de Cogumelos com Pérolas de Trufa 17€
Mushroom Risotto with Truffle Pearls
Risotto aux champignons et perles de truffe

Bife a Portuguesa 18€
Grilled Steak with sweet patato
Steak a la patate douce
Casserole Riz aux Crevettes

Hamburguer Cebola Caramelizada Vinho Porto
Aioli Pickle 17€
Burguer Caramelizes Onion Port Wine
Burguer caramélise le vin de Porto a l'oignon

Gnochi Batata-Doce Couve-Flor, Caju e Vinho Porto 13€ @
Gnochi Sweet Potato Cauliflower, Cashew and Port Wine



