CANTINHO

DO
AVILLEZ

PORTO
MENU ALMOGO 7/ LUNCH MENU

De segunda a sexta, exceto feriados. Disponivel até as 14H30.
Monday to Friday, excluding public holidays. Available until 2H30 pm.

Couvert, Prato Principal, Bebidas, Café ou Cha 18,5€
Couvert, a Main Dish, Drinks, Espresso or Tea

Couvert, Entrada ou Sobremesa, Prato Principal, Bebidas, Café ou Cha 21 €
Couvert, a Starter or a Dessert, a Main Dish, Drinks, Espresso or Tea

Couvert, Entrada, Prato Principal, Sobremesa, Bebidas, Café ou Cha 24 €
Couvert, a Starter, a Main Dish, a Dessert, Drinks, Espresso or Tea

ENTRADAS /7 STARTERS
Creme de legumes Vegetable soup
Gambas com alho e malagueta Prawns with garlic and malagueta chili
Ovo BT com chourigo e pdo frito LT egg with chorizo and fried bread

PRATOS PRINCIPAIS /7 MAIN DISHES
Pastéis de bacalhau com arroz de tomate Codfish cakes with tomato rice
Frango thai com legumes salteados e arroz Thai chicken with sautéed vegetables and rice

Legumes salteados com grdo de bico, molho de caril verde e ervas frescas
Sautéed vegetables with chickpeas, green curry sauce and fresh herbs

Tagliatelle com ragu e salvia Tagliatelle with ragout and sage
Croquetes com arroz de grelos Croquettes with rapini rice

Bitoque de coragdo de alcatra com ovo a cavalo, arroz e batata frita
Rump steak with fried egg, rice and french fries

SOBREMESAS /7 DESSERTS
Chocolate®* Chocolate®
Leite-creme de laranja e baunilha Vanilla and orange creme bralée
Fruta da época Seasonal fruit

Este menu é vdlido para grupos até 8 pessoas
This menu is valid for groups up to 8 people

@cantinhodouvillez.pt @cunhnhofdofuvwllez @joseavillez




CHIADO

CANTINHO MENU ALMOGO / LUNCH MENU

DO
AVILLEZ
Monday to Friday, excluding public holidays.

De segunda a sexta, exceto feriados.

Couvert, Prato Principal, Bebidas, Café ou Cha 185€
Couvert, a Main Dish, Drinks, Espresso or Tea

Couvert, Entrada ou Sobremesa, Prato Principal, Bebidas, Café ou Cha 21€
Couvert, a Starter or a Dessert, a Main Dish, Drinks, Espresso or Tea

Couvert, Entrada, Prato Principal, Sobremesaq, Bebidas, Café ou Cha 24 €
Couvert, a Starter, a Main Dish, a Dessert, Drinks, Espresso or Tea

ENTRADAS /7 STARTERS

Creme de legumes
Vegetable Cream Soup

Gambas salteadas em azeite com alho e malagueta
Prawns sautéed in olive oil with garlic and chili

Ovo BT com chourico e pdo frito
LT egg with chorizo and fried bread

PRATOS PRINCIPAIS /7 MAIN DISHES

Legumes salteados com grdo de bico, molho de caril verde e ervas frescas
Sautéed vegetables with chickpeas, green curry sauce and fresh herbs

Pastéis de bacalhau com arroz de tomate
Codfish cakes with tomato rice

Linguine com ragu e manjericGo
Linguine with ragout and basil

Prato do Dia (Pergunte a nossa equipa pelas sugestées do dia)
Dish of the Day (Please ask our staff about today’s selection)

SOBREMESAS / DESSERTS

Pudim de azeite e mel com sorvete de framboesa
Olive oil and honey pudding with raspberry sorbet

Leite-creme de laranja e baunilha
Vanilla and orange creme bralée

Fruta da época
Seasonal fruit

Este menu é vdlido para grupos até 8 pessoas
@ Vegetariano

This menu is valid for groups up to 8 people




CASCAIS
CANTINHO MENU ALMOGO / LUNCH MENU

DO
AVILLEZ De segunda a sexta, exceto feriados.
Monday to Friday, excluding public holidays.

Couvert, Prato Principal, Bebidas, Café ou Cha 185€
Couvert, a Main Dish, Drinks, Espresso or Tea

Couvert, Entrada ou Sobremesa, Prato Principal, Bebidas, Café ou Cha 21€
Couvert, a Starter or a Dessert, a Main Dish, Drinks, Espresso or Tea

Couvert, Entrada, Prato Principal, Sobremesaq, Bebidas, Café ou Cha 24 €
Couvert, a Starter, a Main Dish, a Dessert, Drinks, Espresso or Tea

ENTRADAS /7 STARTERS

Salada de beterraba assada com laranja, requeijdo e vinagrete de mel e framboesa @
Roasted beet salad, with orange, cottage cheese and honey and raspberry vinaigrette

Creme de legumes
Vegetable Cream Soup

Gambas salteadas em azeite com alho e malagueta
Prawns sautéed in olive oil with garlic and chili

Carpaccio de Novilho com agrido, vinagrete trufado e queijo de ovelha curado
Beef Carpaccio with watercress, truffled vinaigrette and aged sheep’s cheese

PRATOS PRINCIPAIS /7 MAIN DISHES

Arroz frito de kimchi com couve-lombarda, gengibre, ovo a cavalo e salada de maga verde ®
Kimchi fried rice with cabbage, ginger, fried egg and green apple salad

Corvina Braseada, com limdo, batata doce e legumes salteados
Braised Corving, with lemon, sweet potatoes and sautéed vegetables

Perna de frango do campo assada com Piri Piri, salada verde e batata frita
Roasted free-range chicken leg with Piri Piri, green salad and fries

Prato do Dia (Pergunte a nossa equipa pelas sugestées do dia)
Dish of the Day (Please ask our staff about today’s selection)

SOBREMESAS / DESSERTS

Pudim de Pdo a moda antiga com sorbet de limGo ®
Old-Fashioned Bread Pudding with Lemon Sorbet

Sorbet de Limdo com Manjerico ®
Lemon Sorbet with Basil

Fruta da época ®
Seasonal fruit

Este menu é vdlido para grupos até 8 pessoas _
This menu is valid for groups up to 8 people () Vegetariano



PARQUE DAS NACOES
MENU ALMOGO / LUNCH MENU

DO
AVILLEZ De segunda a sexta, exceto feriados.
Monday to Friday, excluding public holidays.

CANTINHO

Couvert, Prato Principal, Bebidas, Café ou Cha 185€
Couvert, a Main Dish, Drinks, Espresso or Tea

Couvert, Entrada ou Sobremesa, Prato Principal, Bebidas, Café ou Cha 21€
Couvert, a Starter or a Dessert, a Main Dish, Drinks, Espresso or Tea

Couvert, Entrada, Prato Principal, Sobremesaq, Bebidas, Café ou Cha 24 €
Couvert, a Starter, a Main Dish, a Dessert, Drinks, Espresso or Tea

ENTRADAS 7 STARTERS

Cogumelo grelhado, piso de manjericdGo com améndoa torrada e roma ®
Grilled Mushroom, basil pesto with toasted almond and pomegranate

Creme de legumes ®
Vegetable Cream Soup

Pastel de massa tenra com sabores da meia desfeita
Cryspy pastries filled with “meia desfeita” flavours (salted cod)

Ovo escalfado com migas de broa de milho, chourigo e cebola roxa
Poached egg with cornbread crumbs, chorizo and red onion

PRATOS PRINCIPAIS /7 MAIN DISHES

Guisado de feijoes com crosta de broa de milho e emulsdo de miso
Bean stew with corn-bread crust and miso mayo

Bacalhau lascado com pirdo de moqueca e piso de coentros
Flaked cod with moqueca sauce and coriander pesto

A Nossa Massada de Corvina com hortela
Our Croaker stew pasta with mint

Bitoque de novilho grelhado no Josper
Beef steak topped with fried egg, fries and beef sauce

SOBREMESAS / DESSERTS

Leite-creme de laranja e baunilha ®
Orange and vanilla creme bralée

Sorvete de morango com raspas de limdo ®
Strawberry sorbet with lemon zest

Fruta da época @
Seasonal fruit

Este menu é valido para grupos até 8 pessoas This menu is valid for groups up to 8 people ) Vegetariano
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