TASUASEJOE.

RESTAURANTE

Couverts

starters

P&o e Pao de Milho - €175

bread and corn bread | pain et pain au mais

P&o de milho - € ©.80/unid

corn bread | pain au mais

Pgo - € 0,.80/unid

bread | pain

Azeitonas Marinadas - € 150

olives | olives

Manteigas e patés - € 1.00/unid

butters and pates | beurres et pates

Queijos

cheese

Fresco 100 gr. - € 3.00

Fresh cheese | fromage frais

Nisa - € 470
“Nisa” cheese (semi-cured sheep ) | Fromage de “Nisa” (mouton semi-séché)
Saloio - €479

Typical goat and sheep cheese | Fromage de chévre et mouton typique

Terrincho Velho - € 700

Semi-cured sheep cheese | Fromage de mouton seme-séché

Cabra Chévre do Sr. Adolfo - € 8,50

portuguese homemade chévre | chévre portugais

Serra da Estrela - € 750

Serra da estrela cheese | Fromage de Serra da estrela

Monte da Vinha - € 550

Sheep cheese (buttery) | fromage de mouton (doux)

Charcutaria

meat and sausages

Presunto Maldonado (50 gr) - €1850

smoked ham “Maldonado”

Alheira de Caca no Forno - € 650

roasted game meat sausage

Farinheira com Canela e Mel - € 8,00

roasted cinnamon sausage with honney

Morcela de Cebola - € 6,50

blood and rice sausage with onion

Petiscos

snacks

Sopa de Peixe - € 450

fish soup | soup de poisson

Ovos Rotos com Presunto - € 650

Mixed fried eggs. french fries and portuguese smoked ham
oeufs cassés au jambon fumeé

Ovos Rotos de Bacalhau - € 9.00

Mixed fried eggs french fries and codfish
oeufs cassés au morue

Buziozinhos da Tasca (gratinados na lenha) - € 3,00

gratin whelk with garlic butter
gratin de bulots aux beurre & lail

Mexilhdo a Tasca - €1250

sautéed mussels | moules sautées

Camaréo a Guilho - € 1100

«guillho style» sautéed shrimps | crevettes sautées a guillho

Camaréo Tigre 2/4 - 300 gr - € 33.00

tiger shrimp 2/4 | crevettes tigres 2/4

Améijoa Boa XL - € 63.00/Kg

xI good clams | palourdes bonnes x|

Salada de queijo do Adolfo - € 11,50

adolfo’s cheese salad
salade de fromage Adolfo

Pica-Pau de Atum - € 1250

typical pan-fried tuna with pickles | thon sautés aux pickles

Carnes premium

premium meat

Chuleton de Vaca Maturada - € 70.00/Kg

dry aged beef chuleton

Chuleton de Vitela - € 50.00/Kg

veal chuleton

Bife do Lombo 300 gr. - € 27.00

chateaubriannd

Carnes

meat

Bife da Vazia - €17.00

fed rebeye steak | steak de veau

Bife de Alcatra - € 1250

rump steak | steak croupion

Costeletas de Borrego - €1350

lamb chops | cotelettes d'agneau

Espetadinha de Porco e Bacon - €13.00

pork skewer with bacon | brochette de porc au bacon

Secretos de Porco Maldonado - € 18,50

Maldonado pork «secretos» | porc Maldonado «secretos»

Frango de Churrasco 30 min) - €11.00

portuguese barbecue chicken | barbecue portugais de poullet

Pratos principais

main dishes

Bacalhau a Lagareiro (grelhado com batata a murro) - €1650

grilled codfish, punch potato, garlic and parsely
Morue grillé avec pommes de terre écrasées. ail et persil

Bacalhau a Tasca (frito com batata frita e cebolada) - € 16.00

fried codfish. onion and homemade chips
Morue frite, oignon et chips

Bacalhau a Maria (frito com batata a murro e cebolada) - € 16,00

fried codfish, onion and punch potatos
Morue frite, pommes de terre écrasées et oignon

Arroz de Peixe - €1450

typical portuguese fish rice
Riz de poisson

Tranche de Robalo com Arroz de Mexilh&o - € 16,50

pan-fried sea bass with mussels rice
Loup de mer avec riz de moule

Bife a Portuguesa (vazia), Batata Frita e Salada - €17.00
portuguese steak (ribeye). french fries and salad
Steak de veau a portugaise, frites et salade

Bife a Lapadusso (Lombo), Batata Frita e Salada - € 1800

typical filet mignon (cream.mustard shallott), french fries and salad
Filet mignon typiquelcréme, moutarde, échalote), frites et salade

Atum Rabilho a Portuguesa - € 2200

“portuguese style” tuna steak
steak de thon a la portugaise

Arroz Cremoso de Legumes da Epoca - €100
creamy rice with current season vegetal
riz crémeux avec légumes de saison

marisco vivo - a nossa lota
massadas e sequinhos

live seafood - our fish market
fruits de mer vivants - notre marché aux poissons

Informe-se com o nosso funcionario
qual o peixe do dia disponivel

inquire with our employee which fish of the day is available
renseignez-vous aupres de notre employé quel poisson du jour est disponible

Garoupa - € 55,00/kg

grouper
meérou

Cancarrro - € 60,00/kg

se rapproche de la rascasse

Cantaril - € 55,00/kg

rose fish
se rapproche de la rascasse

Robalo - € 60.00/kg

gilthead bream
brochet de mer

Rodovalho - € 58 00/kg

rodovalho
barbue

Peixe Galo - € 65,00/kg

rooster fish
poisson coq

Lula - € 50.00/kg

squid
calamars

Lavagante - € 8500/kg

king lobster
roi hamard

Lagosta - € 9500/kg

lobster
hamard

Santola - € 33.00/kg

spider crab
araignée de mer

Sapateira - € 33.00/kg

crab
crabe

os precos apresentados incluem VA a taxa legal em vigor | neste estabelecimento existe livro de reclamacses



