
This tavern has 110 seats, the pace is always quick, 
but remember: if you need anything, 

call one of our tavern keepers.





☞ Charcuterie and Cheeses
→ PORTUGUESE CHEESE SELECTION

(GOAT, COW, SHEEP)
→ PORTUGUESE CHEESE AND CHARCUTERIE SELECTION
→ SLICED IBERIAN PORK MIXED PLATTER (80G)

(COPITA, PAIOLA, LOIN)

→ SERRA DA ESTRELA CHEESE (80G)
→ RESERVE SHEEP CHEESE (50G)

(Refinement by Manteigaria Silva)
→ CHEESE FROM AZEITÃO (250g) (UN.)
→ CHEESE FROM AZEITÃO PEQUENO
→ SÃO JORGE ISLAND (AZORES)

CHEESE AGED FOR 4 MONTHS (50G)
→ SÃO JORGE ISLAND (AZORES)

CHEESE AGED FOR 24 MONTHS (50 G)
→ SÃO MIGUEL ISLAND (AZORES) CHEESE (50G)
→ CHEESE FROM NISA (UN.)
→ CHEESE FROM ÉVORA (UN.)
→ “GULHERME” GOAT CHEESE (50G)
→ GOAT CHEESE FROM BEIRA BAIXA (50G)
→ HALF MATURATION GOAT CHEESE FROM MELGAÇO

(50G)
→ TERRINCHO CHEESE, FROM TRÁS-OS-MONTES (50G)
→ CHEESE FROM IDANHA-A-NOVA (50G)

→ IBERIAN PORK DRY CURED HAM (50G)
→ “BÍSARO” (PORTUGUESE PORK BREED)

DRY-CURED HAM (50G)
→ SERRANO GRAN RESERVA DRY-CURED HAM (50G)
→ ACORN-FED IBERIAN PORK DRY-CURED HAM,

AGED FOR 40 MONTHS PDO (50G)
→ IBERIAN PORK CHORIZO (100G)
→ IBERIAN PORK CHORIZO WITH WINE (100G)
→ SPICY CHOURIZO (100 G)
→ IBERIAN PORK LINGUIÇA CURED SAUSAGE (100G)
→ ACORN-FED IBERIAN PORK COPITA (50G)
→ ACORN-FED IBERIAN PORK PAIOLA (50G)
→ ACORN-FED IBERIAN PORK LOIN (50G)
→ IBERIAN PORK PAIO SAUSAGE FROM BARRANCOS (50G)
→ CURED PORK NECK PAIO SAUSAGE FROM FUNDÃO (50 G)
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☞ Snacks and Starters
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→ BREAD SERVICE
SOURDOUGH BREAD, MARINATED OLIVES AND BUTTER 
FROM THE AZORES

→ BEEF CROQUETTES WITH TRUFFLED MUSTARD  (2  UN.)

→ PORTUGUESINHAS (2 UN.)
PORTUGUESE “COZIDO” MINI PIE

→ “ALFACINHA” WITH CRISPY COD,
GARLIC MAYONNAISE AND SPICY TOMATO SAUCE (2 UN.)

→ TUNA “CORNETTO”
TUNA TARTAR TEMAKI CONE WITH SPICY SOY

→ BEEF “CORNETTO” TARTARE

→ BROAD BEANS SALAD WITH BOILED EGG AND CHORIZO

→ VEAL TROTTERS “MÃOZINHAS” WITH CHICKPEAS AND 
CURED SAUSAGES

→ PRAWNS WITH GARLIC AND CHILI

→ BULHÃO PATO CLAMS

→ SOUP FROM ALENTEJO WITH COD AND POACHED EGG

→ "CALDO VERDE" TRADITIONAL MINCED CABBAGE SOUP 
WITH CHORIZO

10,5 €

☞ Made with Bolo do Caco Bread
→ TABERNA’S BEEFSTEAK SANDWICH WITH MUSTARD BUTTER 15,75 €

AND FRIES WITH TABERNA’S SAUCE

→ TUNA STEAK SANDWICH, VINEGARY VEGETABLES 15,75 €
AND FRIES WITH TABERNA’S SAUCE

☞ Salads
→ SMOKED SALMON SALAD 19 €

→ TUNA RUSSIAN SALAD WITH TARTAR SAUCE 19 €

→ BEETROOT SALAD 19 €

 3,75 €

Lunch Menu

→ MAIN COURSE  +  DRINK   22,5 €

→ STARTER, MAIN COURSE,DESSERT  +  DRINK   27,5 €

From Monday to Friday except public hollidays, until 14H30.
   Ask our team for more details.

10,5 €



☞ From the Coals
→ GRILLED VEGETABLES AND AVOCADO 17,5 €
     WITH BASIL OLIVE OIL 
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→ GRILLED TIGER PRAWN WITH WHITE RICE

→ MEAGRE WITH PESTO, CAULIFLOWER AND GREEN BEANS
→

→

CHICKEN “PIRI-PIRI” THE BEST BONELESS CHICKEN
SERVED WITH FRENCH FRIES, LETTUCE AND ONION
SALAD
TOMATO “MIGAS” WITH
PORK “LAGARTOS” LOIN STRIPES

→ “ENTRAÑA” WITH BIRO BIRO RICE AND BLACK BEANS

☞ Desserts
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→ OLIVE OIL AND HONEY PUDDING WITH LEMON ZEST
QUINTA S. FRANCISCO 20 YEARS

→ SALTED CARAMEL
CARCAVELOS WINE VILLA OEIRAS

→ “PASTEL DE NATA” WITH COFFEE ICE-CREAM
PORT WINE GRAHAM’S TAWNY 20 YEARS

→ VANILLA AND ORANGE CRÈME BRÛLÉE
CABO DA ROCA LATE HARVEST

→ CHOCOLATE CAKE
DOW’S QUINTA DO BONFIM VINTAGE, DOURO

→ SEASONAL FRUIT

→ SLICED MANGO 7,5 €

☞ Side Dishes
3,25 €

4,5 €
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3,5 €

→ WHITE RICE

→ FRIES WITH TABERNA’S SAUCES

→ SAUTÉED RAPINI WITH GARLIC

→ GREEN SALAD WITH ONION

→ TOMATO SALAD 4,5 €

☞ Between Pots and Frying Pans
16,5 €

19 €

25,25 €

→ VEGETABLES GREEN CURRY WITH RICE

→ SHRIMP MOQUECA
SHRIMP WITH COCONUT MILK, RICE, CASHEW AND CORIANDER

→ TOP SIRLOIN STEAK (BITOQUE) SERVED WITH FRIED EGG,
STEAK SAUCE, RICE AND FRENCH FRIES





NO DISH, FOODSTUFF OR DRINK, INCLUDING APPETISERS, CAN BE CHARGED FOR IF NOT REQUESTED OR TOUCHED BY THE CUSTOMER.
ARTICLE 135 (3) OF DECREE-LAW NO. 10/2015 OF 16/01.

A SUGGESTED 7,5% GRATUITY WILL BE ADDED TO THE FINAL BILL. 
IF YOU WISH TO INCLUDE IT IN THE PAYMENT, IT WILL BE GIVEN TO OUR TEAM.

SEATING CAPACITY: 110 SEATS  ◊  ALL PRICES INCLUDE VAT AT THE CURRENT RATE. THIS RESTAURANT HAS A COMPLAINTS BOOK.
GRUPO JOSÉ AVILLEZ S.A.  ◊  NIF 509 311 865  ◊  RUA NOVA DA TRINDADE, N.º 18, 1.º ANDAR, 1200-303 LISBOA

☞ BAIRRODOAVILLEZ.PT  -   BAIRRODOAVILLEZ  ☜

TABERNA DOES NOT GUARANTEE THAT CROSS-CONTACT WITH POTENTIAL ALLERGENS HASN’T OCCURRED.

CONTAINS NUTS AND PEANUTS CONTAINS CRUSTACEANS AND MOLLUSCS VEGETARIANCONTAINS GLUTEN






