anthentic povtugunese cunisine




Pebi&oos

Queijo Fresco coun Tomates 5.95
Portuguese white cheese with sliced tomatoes,
topped with a roasted garlic vinaigrette

Queijo comn Paté 6.95

Portuguese white cheese with chourico Paté
and grilled garlic corn bread.

Pastéis Atasca o §95
Pasteis de Bacalhau (codfish cakes), Rissois de Camarao’
(shrimp dumplings) and Croquettes de Vitela (veal .cakes]
served with blackeye pea salad

Pastéis de Caranguejo

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

Fava Rica 595

Stewed fava beans with onion, garlic and vinho verde

Srvilhas Guisadas 5.95

Stewed peas, with linguica and bacon

.Pv*esz/w»to da Casa
com Queijo e Tomates 8.95

Sliced home-cured ham, Portuguese
white cheese and tomatoes

Linguniga comn Anands 6.95
Grilled linguica, served with pineapple,

a traditional Azores combination

Dobradinha

White kidney beans with linguica, chourico, smoked bacon
and fripe cooked in a light fomato sauce

6.95

jscas na Com;cxrol,a 6.95
Sautéed calves liver with garlic, onion and
wine sauce

Cavacoletas 9.95

Sautéed Escargot, with fresh tomatoes, garlic, red wine and
milho frito (polenta)

Awmeijoas & Bulhdo Pate 9.50

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

Mexillhdes Atasca 8.95

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

Lulas & Ale 8.95
Saytééd ;du'id;vjil hgarlicf white wine and lemon juice, topped
with milho frito cfoutons (polenta)

C}o«, bas Qrelbabas 8.95
" Grilled whole shrimp with a hot pirkpiri sauce,
served withggrilled garlic corn bread
Chmarde couy "QZ»eLi,o de Cabvra 9.95
’ Cgs"séro/e of $hrimp, goat cheese, fresh tomatoes, herbs
sand jalapefio geppers
Sarrbgﬁb\j&s Grellhadas 8.95
Gilled:whole sardines with roasted peppers
tnhas de Sscabeche 795
“Fresh grilled sardines with parsley, olive oil
vinaigrette, onions and carrots (served chilled)
Wialter Sampler 16.95

Sautéed garlic shrimp over grilled corn bread, cold octopus
tossed with lemon vinaigrette, fried squid with piri-piri

mayonaise {for two)
Saladas
PoLvo na Cacarcla 8.95
Chilled salad of tender bits of octopus
tossed in a light cumin vinaigrette
Salada da Horta 5.00
"Horta" means vegetable garden:
a fresh mixed green salad with Atasca vinaigrette
Salada de -Fei/i/azo 595
Two bean salad: blackeye peq, chickpeas
and grilled roasted peppers
Sopa
Sopa do Dia 4.00

Soup of the day

Consumer Advisory: Consuming raw or under cooked meats, poullry, seafood, shellfish or eggs may increase risk of foodborne illness.



CSspecialidades da Casa

T>eixe,-h4amiscos

Bacallhaw de Cebolada

Baked dry salt cod with caramelized onions,
roasted peppers surrounded with Atasca fried potatoes

17.95

Bacallhan & Lagareire coun
RBatatas a Murro 18.95

Charcoal grilled dry salt cod, drizzled with hot
olive oil and garlic, served with punched potatoes
and grilled peppers and onions

17.95

Broiled salmon, topped with o lemon dill sauce, served with
potato cake and vegetable of the day

Saluma o

Caldeirada de Peix,e 17.95

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

Pescabwr 19.95

Fisherman's Platter - Variety of golden fried fish, squid and
shrimp, served with home fried potatoes and fartar sauce

18.95
Clams, mussels and shrimp, steamed in a cataplana (copper
steamer), with onions, red peppers, prosciutio and linguica
served with jasmine rice

Coutomptow\/ou

21.95

Broiled jumbo shrimp with a light spicy fresh tomato sauce,
served with sautéed broccoli rabe and Atasca fried potatoes

Camardoc Atasca

Caldeirada de Mavisco 24.95
Traditional shellfish stew served with jasmine rice

Caldeirada de Bacalhaw 17.95
Traditional dry salf codfish stew

Avvoz de Mariscos & Valénciana 32.95
Shrimp, mussels, clams, squid, pork, linguica and
chicken cooked with saffron rice (for two)

Vitela
Vitela Madeirense 26.95

14 oz. veal chop topped with a Madeira wine and
wild mushroom sauce, served with roasted potatoes

Chef’s suggestions on

C}alimlxa/

Galinha & Verde 15.95
Boneless breast of chicken sautéed with vinho verde,
mushrooms, artichokes and roasted peppers,
served with jasmine rice

Galinha comn Vinhe do Porte 15.95
Sautéed chicken breast with mushrooms and
Port wine, served with a white kidney bean risotto

Peito de Galinha

coun Qweiﬁpo s. }orqe 16.95
Boneless chicken breast sautéed with S. Jorge cheese,
linguica and wine, served with broccoli rabe risotto

Frange Piri-Piri 18.95

Roasted Cornish Game Hen, with a piri-piri sauce, served
with garlic mashed potatoes

Poreo

Carne de Porco & Alentejana
Sautéed pork loin with clams, paprika, garlic
and cilantro with cubed fried potatoes

18.95

Febras de Poreo 16.95

Marinated pork loin medallions sautéed with
white wine, garlic and a touch of mustard,
served with Atasca fried potatoes and vegetables

Costeleta de Porco Recheada
Stuffed 130z. Pork Chop, with raisins and linguica,
served with steak potatoes and vegetables

18.95

Igbﬁa
‘Bife & Atfaoiwbva,

Sautéed 12 ounce sirloin steak topped with a
garlic light cream sauce in a casserole dish

surrounded with home fried potafoeﬂg
s/

Bife Atasta coun @\rojﬁa Cavale
Traditional mafin d 12 oungé sirloin steak sautéed with
a garlic’ red. neﬁaucz and Portuguese butter, topped
with §‘fne egg igfved Jith Ar%&g frted potatoes and

ml;ggd wgefableés f’”
Eﬁ$¢ﬁ%eow%%Q0y § 19.95
ﬁSfuffe% oin Sfi:-ak vith S. Jorge . foeese and presunto,

ser ith steak potg %&gﬂ&%gemb es
{ %teﬁl&aﬁfbas 3 gow*wewo 26.95

ngf of Lamlgﬁ»“sergé% with roasted garlic mashed potatoes
and vegetables 4::
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1.7.95,

18.95




