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PATANISCAS
DE BACALHAU
£4.95

Olives marinated in Portuguese olive oil,
fresh garlic and thyme.

PÃO / BREAD

£3.50 (V)

B

£4.95

Crispy Salt Cod Fish Fritters

FRENCH FRIES

&

Three fried teardrop shaped croquettes
filled with shredded chicken,
potato and a mild tomato sauce

AZEITONAS MARINADAS
£3.50

F E

COXINHAS

£3.50 (V)

Toasted and sliced Bolo do
Caco flatbread,
soaked in fresh
garlic butter and
sprinkled with
oregano.
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RISSÓIS DE QUEIJO

RISSÓIS DE CAMARÃO

£4.50

Three fried cheese filled patties

Three fried shrimp filled patties

with Pate De Sardinha,Pate De Atum
and Manteiga (Sardine Pate,
Tuna Pate and Butter)

RISSÓIS DE CARNE

RISSOIS DE BACALHAU

Three fried pork and chouriço
filled patties

Three fried cod fish filled patties

Crispy French fries seasoned with
Maldon salt.

Choose any three for

£12.00
.

£3.95 (V)

£3.95

RISSOIS DE ALHEIRA
£4.95

Three fried sausage filled patties

£4.95

£4.95

PASTÉIS DE BACALHAU
£4.95

Three fried cod and potato quenelles

A

prato principal

steak dishes

MAIN COURSE

Port and Nata Special
FRANCESINHA
£15.95
ORIGINAL: PORTUGUESE

SALADAS DA CASA
£9.95 (V) (VE)

1756 STEAK £18.95
Rib eye steak in a port wine and thyme reduction,
served sauteed mushrooms and
tomato rice or French fries.

Full of
flavour

sandwich filled with rump steak,
linguica sausage, Queijo dos Açores,
wet cured ham, topped with more
Queijo dos Açores, a fried egg and
Francesinha sauce.

CHICKEN
Grilled,
marinated
chicken breast
with
fresh orange
slices and
Queijo da Ilha.

VEGAN
Toasted Douro
almonds, vegan
feta, fresh
orange slices
and crispy
smoked tofu.

VEGGI
Toasted Douro
almonds,
vegan feta,
fresh orange
slices and
halloumi
(V)

Classic street flatbreads

CHICKEN: PORTUGUESE
1925 STEAK

sandwich filled with chicken breast,
linguica sausage, Queijo dos Açores,
wet cured ham, topped with more
Queijo dos Açores, a fried egg and
Francesinha sauce.

WITH FRIES OR SIDE SALAD £10.00
STEAK

£18.95 I

CHICKEN

£14.95

Rib eye steak with a creamy sauce, topped
with a fried egg and served with
garlic and rosemary rice or French fries.

delicious
creamy
sauce

History of

ALSO AVAILABLE WITH
CHICKEN BREAST (HALAL)

PREGO

Rump steak, ham and Queijo de Azores
in a toasted Bolo do Caco flatbread dipped
in a garlic, white wine reduction.

PANADO DE FRANGO
EM BOLO DO CACO

Breaded chicken breast, served
in a toasted Bolo do Caco flatbread with
spicy mayo and house-made caramelised
red onion. (HALAL)

FR ANCESINHA
Daniel da Silva, a returned
emigrant from France and
Belgium, tried to adapt the
croque-monsieur to the
Portuguese taste when
he moved to Porto. He first made
the sandwich with local meats
and his special sauce in 1953 at ‘A
Regaleira’, a restaurant in Rua do
Bonjardim, Porto; the francesinha
quickly became a very popular dish
and deeply associated with the
city, although it can sometimes be
found elsewhere in Portugal.

All salads served on a base of rocket, cherry tomato,
finely sliced red onion, marinated olives and smoked
paprika croutons with a maple balsamic dressing.

.

HAMBURGUER HALLOUMI (V)

Grilled halloumi with mushrooms and
tomatos, cooked in garlic and rosemary sauce
served in a flatbread with caramelised onion
and rocket

BITOQUE

STEAK

£16.95 I

CHICKEN

£13.95

Portuguese house steak with a fried egg.
Choose rice or fries
BITOQUE DE VACA/RIB EYE
BITOQUE DE FRANGO/CHICKEN

FLORESTA VEGAN

Grilled tomatoes and
mushrooms, cooked in
garlic and white wine sauce
served in a flatbread
with caramelised onions,
rocket and smoked
cheese

