BRASAO

BISTRO « BREWERY
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Brasao Aliados
Brasao Coliseu
Brasao Foz

Brasao Antas

MATOSINHOS

Brasao Lecga

V.N.GAIA

Brasao Salgueiros
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Do you want to offer something special to someone special?
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Talk to a member of the Team Brasao and get your Gift Card today.

If you want you can also go to brasao.pt and order ;)




FOOD

COUVERT Per person

Bread Portion, Smoked Ham Butter, Rice Chips
with Spicy or Olives and Capers

SOUPS

Vegetable Creamy Soup

SNACKS

“Rissol Picante do Diabo” ( -----------------
Vegetarian “Rissol”
Meat Croquette B o e N R e S TS E
Prawn Croquette
Meat, Mushroom and Truffle “Rissol” @ -

Rice Chips with Spicy Mayonnaise

One Fried Onion “e ja foste!” @ ..............
“Alheira” (Traditional Sausage) with Egg ......
Mushrooms and Asparagus in Smoked Ham Lard .. ...
Laminated Octopus with Green Sauce
1/2 Beef Smoked Ham Board

Beef Smoked Ham Board

SALADS

Goat Cheese Salad with Honey and Walnuts

Romana Lettuce Salad with Roast Beef

Chicken Salad with César Sauce

VEGETARIAN

1/2 Vegetable “Francesinha”
Vegetable “Francesinha”

Vegetables with onions “Cebolada” - ---------- .-

vegetables “Pica-Pau”

FROM THE SEA

Codfish with Onions “Cebolada™
Codfish Beer style “a Cervejeiro”

Oven Rice with Octopus from the Coast (2 persons)

MENU

MINI-CHEF

Al
Chopped Steak with Egg,
French Fries and Rice

12,10€

*up to 12 years old

B (Do spusalbtes, T it frnds ase for )

1,80€

3,50€

A\~
TRADITIONAL DISH
FROM PORTO &
1 1/2
“Francesinha Brasao™ - - ---- - - 13,20€ 11,20¢€
“Francesinha a Antiga®™ ......... 13,70€ 11,70€
(with roasted meat)
*One person. With egg add 0,60€
MEATS
Steak Sandwich with Chips - - - - .-« - ... ... 10, 60€
Steak Ham and Cheese Sandwich with Chips .- - .- - 11,10€
1/2 “Pica-Pau” (a) (1 person) - -« - - o oo 15,60€
“Pica-Pau” (a) (2 persons) - - - - s 27,20€
Oven Rice, Roasted Peppers and
Sliced Terderloin (2 persons) =« -« -« v oo 42,00€
TENDERLOIN FILLET
Steak With-Egg a(b) =% e wad o dotans ot 19,40€ 23,50€
Steak with Onion Sauce (b) & 19,90€ 24,00€
Steak with Mushrooms (b) - - - - - - - - 19,90€ 24,00€
Steak Portuguese Style (b) - - - - - - 19,90€ 24,00€
Steak and Cheese Sauce (b) @ 19,90€ 24,00¢€
Steak with Green Pepper and Pickles (b) 19,90€ 24,00€
Steak with Port Wine Sauce, Foie
GRasTandaRig st (b)e o e i TEEh, 23,90€ 27,00€
Steak Tartare (b) -« - - s 19,50€
Sliced Tenderloin (c) (2 persons) 42,00€
a) Comes with Chips
b) Comes with Mixed Lettuce Salad and Chips
c) Comes with Orange Salad and Chips
SIDE DISHES
white Rice .............................. 2,69€
1 2 Rrench=FrieShe s — phoe "o et pee . M, T 2,80€
FrenChEEries gl wiiatme pe Rt ot S el 3,60€
D Tt e e o e LR, R P A 2,80¢€
Chips .................................. 3,60€
Sautéed Turnip Greens - - - - - - 3,00€
M e L EEEQRS SBT ol T o5 eor—alis N ST T 3,20€
Orange and Mustard Salad - - - - - - - -« -...... 3,50€
Tomato Salad - - - - - - - - 3,70€
4 \S
DESSERTS
Seasonal Prul tEtem=rre el Rt et~ 2,50€
Pineapple - - - - - 4,00€
“Natas do Céu” - - .- - .. 5,10€
Chocolate and Hazelnut Mousse - - .- ... 5,90€
Wafer Cake - - - - .- .o 5,10€
Lemon Pie “a partir com tudo!” .- ... 5,90€
CheasePUdding Se=c imaat=—= e = - Re 5,10€
Br‘OWnie ......................... 5,10€
1S COOPROFET Ce I Greain # md et = 2,00€
N\ 7




Chocolate and Pistachio

(chocolate ice cream, pistachio ice cream, dried
pistachio, chocolate crumble and brownie)

Citrus
(lemon ice cream, tangerine ice cream, cream of
citrus fruits, lemon meringue and petazetas)

From the Cenvent
(vanilla ice cream, cream ice cream, soft eggs,
cinnamon and dried fruit)

S
CRAFT BEER
0,25L 0,40L 0,22L 0,40L
Super Bock - oo 2,20€ 3,70€ Brasao IPA by Browers & - 3,80€ - 6,10€
“Panache/Tango” - - ------ 2,20€ 3,90€ BavVariahllei ssus T, - i e amies 3,50€ .. 5,90€
Super Bock Black - ------ 2,40€ 4,10€ Grimbergen Double - ... ... 3,50€ .. 5,90€
Super Bock with no Alcohol - 2,40€
BEER - INTERNATIONAL
Type Origin Alcohol
Erdinger Weissbier . ........... Wheat . .... Germany - . .- - - ey s T 0,5Lts: 6,70€
DUVE TS5t R et T e bt EEC Golden Ale Belgium ...... BB e e 0,33Lts: 6,70€
3. 7
SANGRIAS & WATER & JUICES
Pitcher 1Lt Glass 0,40Lt VitalisiStikLiWaters0,37E & i a-ran i =0 s Pt g 1,80€
Red=Sangriaias o= = it 18,50€ 6,70€ Vit a IFS ASE O = W S e 07 It e b ST ST i 3,10€
White® Sangniaws: =" wariE: #es o 18,50€ 6,70€ Pedras Sparkling Water ©,25L - - - - - .-« ... 2,10€
Rosé Sangria - ------ .- 18,50€ 6,70€ Spanklihg Water 0,751~ & sosr=2u = fiy e L 3,50€
COCaICEN AL T e i St B O i e L - o 2,20€
Coca-Cola Zero -« -« - v ot vvi 2,20€
N e i e S U e e e = Lo P 2,20¢€
CIDER P e e e e et 2,20€
|V e e, il - e e e TR S o 2,20€
SOMErSbY - - s 3,90€ JTonilciSehweppesiE = s T - i . Mot 2,20€
EReShAERUik Rl T CE e At e e L e i 3,70€

(Orange, Pineapple, Apple, Mint or Lemon)



WINES

WINE BY GLASS 16cl RED WINE

BRasdo, Seliecao -Brafcol™ -timauds TR IS S et S 4,50€ DOURO

Brasao=SellecaoETinitomsm - Sl e e S LIRSt 4,70€ Brasdo Selegdo - - s i 17,00€

Bras3o Selecdo ROSE  « <ttt 4,50€ Roeas:Colheitta: it b SNl S e = 18,00€

Lacrau: - - =St ar R R (e R 4,50€ Seara D’Ordens Reserva - -« - - sie 20,50€

Vale da Calada Tinto - -« -« 5,50€ IFarRosags e a2 T W mgeh AR i Sl AT 24,50€
DET Gl L O DOURO T . T e e L =y 27,50€
Mahoel1a: P Er eyt Sght o s et s S 32,00€
PO detPORTRAl & Sy e sty e - Ha NIRRT S ST T L 33,50€

WHITE WINE Seara D’Ordens Vinhas Velhas - - -----....... 35,50€
Talentvs Grande Escolha - - - - - - 49,00€

VERDES DAO

Brasdo Selecd0 Branco - - - cccceses e 16,00€ MO8 Lot e e e S e e e E 20,50¢€

T T, o o s - b e o M N i U VOB ol 17,50€ Vinha Paz - - - o 23,50€

08 L P d O T Tl e S pl = e TN SER e S 21,00€

Soalheiro Primeiras Vinhas - .. .- ........... 28,50€ BAIRRADA

e G TG AT A Ahar e e ot (gt e = BT 30 tge Sidénio de Sousa Reserva - - - s s -l 22,00€
KOMPASSUS ~ + + = = =@ s s o oo 24,00¢€

DOURO ALENTEJO

POCASHEOTNE Tl R e e s s Sap St 17,50€ AL OO oty VI el e b el B L i 17,00€

AT AU 5 e e e s e ma b et - By 18,00€ HERdder G NG CHrR gl g o mi iy [r o Hia i R ¥ o2 s o0 20,50€

Seara D'Ordens Reserva -« - - - - ool 19,50€

Contr‘aste .............................. 29, @e€

Pocas_Reserva  -d: k- S ni e Sl T i L SN 35,00€

SPARKLING WINE

BAIRRADA
Kompassus Reserva - - -« 24,00€ VERDES
SOALNEHINO: ROS O T ANy ik I AT e gt e 28,00€
DAO |
MODE OEaE BT, i et el AL T R e 22,99€ TAVORA-VAROSA
HelngRESETVa-BRANGCO, Sl doehp e nt fert =gt o s 1o B 35,00€
ALENTEJO
Galadessais ettt Py BEREEERe e . e S 19,50€ BAIRRADA
Kompassus ............................... 24,00€
Sidénio de Sousa Brut Nature - - - -l 17,50€
ROSE WINE
PORTO WINE 8cl
ALENTEJO
IO VoL i ) 0 b e St e Wy e A e e T R e L 20,00€
Quinta de La Rosa Porto White Extra Dry - - - - - - - - 4,00€
DOURO FIneRRUDYRS edra DEOrdens inl ar i ot i = 4,00€
Brasao Selecéo """""""""""""" 16,00€ Fine Tawny Seara:DrORdeN e i ot et S oo, pald 4,50€
iBVESeana,D-Ordens=:: " Tait. h o aelge il S e g S 5,50€
POCAs 10 @NOS: -+ = - - st 6,00€

POCas = 30Ran0s e ta: e - o gt o e M BT 15,50€



COFTEES

COCKTAILS

Porto Ténico
Mojito

Daikiri Strawberry - - - -l
MangUErdita e b S i S ol e Sl ot i

Caipirinha
Améndoa Limao

GIN AND TONIC

Gordons

Beefeater -« v v vttt

G 'Vine

Gin Mare

Hendpicks o= mpimie it . b el 8 e i e T

Seagram’s

7,00€
7,00€
7,00€
7,00€
7,00€
7,00€

7,50€
8,00€
9,50€
9,50€
9,50€
9,50€

SPIRITS

HaValia BSEsEar
Havana Especial

Absolut Vodka - -

Jameson

JamesoniBlackaBarrel fFEs st il i S S

Chivas 12 3%+
Glenlivet Reserva
Macieira
Macieira XO - - -

CRF ...........
Macieir\a Cr.eam ...........................
Améndoa AMANG S o T SR A s e
Licor Beirdao - - -

COFTEE & TEA

Decafia g it
DOUDTE X COTECaE & - 4 Tanaaii s L AT C Ty S e

oo T e Caniloca’ i et e Tl T

Tea ...........
Cappuccino - - - - -

Coffee with Milk

4,20€
5,70€
4,50€
4,70€
5,70€
5,70€
5,70€
4,20€
7,20€
7,20€
4,80€
4,80€
4,80€

1,70€
1,70€
2,60€
1,30€
2,10€
2,50€
2,50€

Should you have concerns about the following ingredients, related with food allergy, please ask a member of our team who will assist you: cereals containing gluten, crustaceans, eggs,

fish, peanuts, soybeans, milk (including lactose), nuts (almonds, hazelnut, walnuts,...), celery, mustard, sesame seeds, sulphur dioxide, lupin, mollusc. Our menu dishes are prepared in

environments that are not totally free from allergen ingredients. There is a potential risk of cross-contamination. Regulation EU 1169/2011 no plate, food or drink, including the couvert

can be charged if not requested by the customer or by this unused. In accordance with decree-law 10/2015 this establishment has a complaint book. If you want the invoice with the taxpayer

number, please request at the time of payment. Prices include VAT. Last update 11/2023.



