ATASCA Restaurant

Dinner Party Menu
$29.00 Per person (price does not include tax and 18% gratuity)

Petisco (Portuguese Small Plates)
(choose 3 for your guests, served family style)

Salada da Horta
“ Horta” means vegetable garden: A fresh mixed green salad with the house vinaigrette
Salada de Feijao
Two bean salad: black eye pea, chickpeas and grilled roasted peppers
Linguica com Ananas
Grilled linguica, and pineapple, a traditional combination from the Azores Islands
Presunto da Casa com Queijo e Tomates
Sliced Portuguese home cure ham, Portuguese white cheese and tomatoes
Pasteis a Tasca

Pasteis de Bacalhau (codfish cakes), Rissois de Camarao (spicy shrimp fried dumplings and Croquettes de Vitela (veal cakes): two
of each, served with black eye pea salad

Mexilhoes a Tasca
Spicy poached mussels with crushed red pepper, fresh tomato sauce, onions and roasted peppers
Lulas a Alho
Sautéed squid with garlic, white wine and lemon juice, topped with milho frito croutons (polenta)
Lulas Fritas
Fried squid served over baby greens, with a spicy mayonnaise

Especialidades da Casa (Entrees)
(choose 3 for your guests, served family style)

Caldeirada de Peixe
A variety of fresh seasonal fish with roasted tomatoes, onions, white wine, herbs and sliced potatoes
Caldeirada de Bacalhau
Traditonal Dry Salt Codfish stew
Salmao
Broiled salmon, topped with a lemon dill sauce, served with potato cake and vegetable of the day
Filetes de Peixe
Golden Fish Filets, served with rice
Febras de Porco a Minhota
Marinated pork loin medallions sauteed with white wine and garlic, a touch of mustard, served with fried potatoes and vegetables
Carne de Porco a Alentejana
Sautéed pork loin with clams, paprika, garlic and cilantro with cubed fried potatoes
Carne Grelhada
Grilled sliced beef topped with a port wine sauce, served with roasted potatoes
Galinha com Queijo S. Jorge
Boneless chicken breast sautéed with S. Jorge cheese, linguica and wine, served with broccoli rabe risotto

Sobremesas (Desserts)

(choice of one)

Pudim Flan Pasteis de Nata

Lemon and Port wine flan with caramel sauce Creamy custard tart with a flaky buttery pastry shell
Arroz Doce Coffee and Tea

Rice Pudding

Please reserve your party by calling Joseph Cerqueira at 617-621-6991
50 Hampshire Street, Cambridge, MA 02139 617-621-6991
www.atasca.com




