ATASCA

anthhentic povtuguese cuistne




.Pe/ti/scos

Queijo Fresco coun Tounates

Portuguese white cheese with sliced tomatoes,
topped with a roasted garlic vinaigrette

Queijo comn Paté

Portuguese white cheese with chourico Paté
and grilled garlic corn bread

Fava Rica

Stewed fava beans with onion, garlic and vinho verde

L'w»grwi,g,o» courn Anands

Grilled linguica, served with pineapple,
a fraditional combination from the Azores

Dobradinha

White kidney beans with linguica, chourico, smoked
bacon and tripe cooked in a light tomato sauce

Jscas na Cagarcla

Sautéed calves liver with garlic, onions
and red wine sauce

A—W\/ei'yoovs & Bullhao -Pouto

Littlenecks poached in a garlic, olive oil and white wine
broth, finished with cilantro and lemon juice

MexillhGes Atasca

Spicy poached mussels with crushed red pepper,
fresh tomato sauce, onions and roasted peppers

Lulas & Allhe

Sautéed squid with garlic, white wine and lemon juice,
topped with milho frito croutons (polenta)

Camardo coumn Queijo de Cabra

Casserole of shrimp, goat cheese, fresh tomatoes,
herbs and jalapefio peppers

Sawdinhhas de Sscalseclhe

Fresh grilled sardines with parsley, olive oil
vinaigrette, onions and chilled carrots

5.00

6.95

5.95

6.50

6.95

6.95

8.50

7.95

7.95

8.95

6.95

Saladas

Salada da Hovrta

"Horta" means vegetable garden: a fresh
mixed green salad with the Atasca vinaigrette

Salada de -Fe'ui/&cr

Two bean salad: blackeye pea, chickpeas
and grilled roasted peppers

Salada de .Pe/i»oe/

Fresh grilled fish of the day, served over baby greens
with grilled garlic corn bread

Pastéis Atasca

Pastéis de Bacalhau [codfish cakes), Rissois de Camarao
(shrimp dumplings) and Croquettes de Vitela (veal cakes),
served with blackeye pea salad

Pov&téis de Cow*o»wgrwef/o

Crab cakes served over baby greens,
tossed with a balsamic vinaigrette

Lulas Fritas

Fried squid served over baby greens,
with a spicy mayonnaise

Salada coun Galinha Picante

Grilled spicy chicken breast, served over
a bed of mixed greens

Sopa do Dia
Soup of the day

5.00

5.95

9.95

8.95

9.95

8.95

7.95

3.95

Consumer Advisory: Consuming raw or under cooked meats,

poultry, seafood, shellfish or eggs may
increase risk of food-borne illness



cspecrarIbabDes Da Casa

.Pe/vx/e - Mavisco

Bacallvan de Cebolada

Baked dry salt cod with caramelized onions,

roasted peppers surrounded with Atasca fried potatoes

Bacallvan courn Avroz de Grelos

Fried dry salt cod, served with broccoli rabe risotto

Saluande

Broiled salmon, topped with a lemon dill sauce,
served with rice and mixed greens

Caldeirada de Peixe

A variety of fresh seasonal fish with roasted tomatoes,
onions, white wine, herbs and sliced potatoes

Filetes de .Pe'woe Fritos

Fried fillets, served with Atasca fried potatoes
and mixed greens

Avrroz de Marvisco

Seafood risotto with mussels, clams and squid

MexillhGes Atasca coun Avroz

Spicy mussels with roasted peppers, fresh tomatoes,
onions, white wine and rice

Lulas coun Pasta

Sautéed squid with fresh tomatoes, onion and garlic
tossed with pasta

Cavineire

Carne de Carneire Grellhada

Grilled lamb tips with rice and mixed greens

13.95

13.95

12.95

12.95

10.95

13.95

10.95

10.95

11.95

Q}ovu/w!/\/ov/

q/oul,i/w[/vov & Verde

Boneless breast of chicken sautéed with vinho verde,

10.95

mushrooms, artichokes, roasted peppers and rice

Q}ovl,'w\/[/vo» comn Vinho do .Pov*to 10.95

Sautéed chicken tenderloins with mushrooms and
Port wine, served with rice

@@L'w\/f/vov COUA L'uwgrwipo» e .Povstou 11.95

Sautéed chicken breast with linguica, sun dried
tomatoes, honey and lemon, tossed with noodles

Poreo

Carne de .Pcfwco & Atewte'vcu/\,a 13.95

Sautéed pork loin with clams, paprika, garlic
and cilantro, served with cubed fried potatoes

Felbvras de Porco 12.95

Marinated pork loin medallions sautéed with white wine,
garlic and a touch of mustard, served with rice
and mixed vegetables

Bbfe

Bife & Alfacinha 13.95
Sautéed 12 ounce sirloin steak topped with a garlic
light cream sauce, served with Atasca fried potatoes

Bife Atasca 13.95

Marinated 12 ounce sirloin steak sautéed with a garlic
red wine sauce and Portuguese butter, topped with a fried egg,
served with Atasca fried potatoes and mixed vegetables

Fiqrq,éo de Celsolada

Sautéed calves liver with bacon and onions,

11.95

served with steamed potatoes



Sandes

Filet de -Pe'woe 6.95
Pan fried fish fillet sandwich with tartar sauce

Salada de Q}O\/Li/wbvov 6.95
Chicken salad with finely chopped pickle

.Pei/tcr de Q}au/who» no P&o 6.95
Grilled boneless chicken breast

<. }ov*qre Clreese 'va*cgrev* 7.95

Beef burger served with slightly piquant, firm Portuguese cheese

Pregoe ne Pao 6.95
Red Wine marinated sirloin steak sandwich
Presunte e Queijo Fresco 6.95

Presunto (home cured ham), fresh white cheese, tomatoes,
and roasted garlic with a red onion vinaigrette

Febras de Porco ne Paco 6.95
Grilled pork loin sandwich with a garlic wine pan sauce
Linguica Grelhada ne Pao 6.95

Grilled mild linguica sandwich

Al sandwriches are served on Portuguese voll

writh Atasca frixeé potatoes and uixed greens

Gift Certificates available for all your Special Occasions !!!

Winner of Boston Magazine's
Best of Boston

1996, 2001, 2002, 2003 and 2005
Best Portuguese Restaurant

Please visit our other restaurant:

O’Cantinho

1128 Cambridge Street
Cambridge, MA 02139
Telephone: 617.354.3443

E-mail: ocantinho@aol.com
www.atasca.com

Joseph AL & Marvia C. Cergueira

PROPRIETORS



