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NOGUEIRA'S

PORTO

ALMOESO

— LUNCH —

TODOS 0S DIAS UTEIS
DAS 12H30 AS 15H00

Working days
from 12h30 to 15h00

BITOQUE NOGUEIRA'S ———— 13,006

Nogueira’s veal steak

PREGO EM BOLO DO CACO ———— 13,006
Steak Sandwich

wifi

Nogueiras WiFi | Password: nogueiras

€3 nogueirasporto nogueiras_restaurant

Couvert

COUVERT | PAD, CHOURIGO CRIOLO,
MANTEIGA DE ERVAS E HUMUS reax 3,506

Bread, Sausages, Butter Herbs and Hummus

Entradas Frias — Cold Starters

CEVICHE DE SALMAO, CAMARAO, LARANJA E LIMA 2pax ——16,00€

Salmon, Shrimp, Orange and Lime Ceviche

BURRATA CREMOSA COM VARIEDADE
DE TOMATES ASSADOS E PESTO 2pax. ———18,00€

Creamy Burrata with Various Baked
Tomatos and Pesto

CARPACCIO DE LOMBO DE BOI ASSADO,
PARMESAO, ALCAPARRAS E RUCULA 2px ————18,00€

Filet Mignon Roasted Carpaccio,
Parmesan, Capers And Rocket Leaves

PRESUNTO 100% IBERICO E TOSTAS
DE TOMATE CORAGAO DE BOI 60GR 2pax—————————18,00€

100% Iberian Ham and Tomato Toasts

TARTARO DE LOMBO DE BOI 2pax 20,00€
Beef Tartar
TARTARO DE ATUM, IKURA E ABACATE 2pax —————20,00€

Tuna, Ikura and Avocado Tartar

FEntradas Quentes — Hot Starters

PROVOLONE GRATINADO, TOMATE E PESTO 2pax

Provolone Au Gratin, Tomato and Pesto Sauce

11,006

ASAS DE FRANGO COM MOLHO BUFALO PICANTE zeax ——12,00€
Hot Buffalo Chicken Wings

BOLAS CROCANTES DE ALHEIRA 2pax ——— 13,00€
“Alheira” Crunchy Balls

TACOS DE CAMARAO CROCANTE

EMOLHO DE MANGA 2pax 13,006
Crispy Shrimp Tacos with Mango Sauce

TACOS WAGYU 2pnx 14,006
Wagyu Tacos

QUESADILLAS DE BLACK ANGUS
E SALADA COLESLAW 2pax 16,00€

Black Angus Quesadillas and Coleslaw Salad

QUESADILLAS DE CAMARAO E

ALHO FRANCES COM SALADA COLESLAW 2ax
Shrimp and Leek Quesadillas
with Coleslaw Salad

16,006

Morde-me — Bite me

CHEESEBURGER DE BLACK ANGUS E GUANCIALE
Black Angus and Pig Cheak Cheeseburger

18,00€

Carne — Meat

COSTELINHAS A BAIXA TEMPERATURA

IBERICA 12 HORAS sos 22,006
Iberian 12 Hours Slow Cooker Baby Back Ribs

POSTA DE VITELA EUROPEIA 2506 23,00€
European Young Veal Steak

MAMINHA BLACK ANGUS AUSTRALIA 2505 —————23,00€
Australian Black Angus Tri-Tip Roast

TORNEDO DE NOVILHO C/MOLHO TRUFADD ————— 30,00€
Filet Mignon Steak with truffle Sauce

BIFE DA VAZIA BLACK ANGUS 3006 28,00€
Black Angus New York Steak

BIFE DE PICANHA BLACK ANGUS AUSTRALIA 3006 35,00€
Picanha - Traditional Brazilian Black Angus Steak

CARRE DE CORDEIRO DE LEITE NOVA ZELANDIA 3006 33,006

New Zealand Young Rack of Lamb

ENTRECOTE DE HOLSTEIN - FRISIA
EUROPEIA SELECIONADO 5006 | 2pax 60,006

European Holstein Friesian Beef Selection

TOMAHAWK DE HOLSTEIN
FRISIA HOLANDA SELECIONADO —————— 90,00€ /KG

Dutch Holstein Friesian Tomahawk Selection

COSTELETAO DE HOLSTEIN
FRISIA HOLANDA SELECIONADO —————— 95,00€ /KG

European Holstein Friesian Bone Steak Selection

BIFE DE VAZIA WAGYU A5 JAPA0 ————— 45,00€ /1006
Japanese A5 Wagyu Beef

PARRILHA PEQUENA 2pax 55,006
400gr Costelinha a Baixa Temperatura 12 horas, 250gr
Maminha Black Angus, 250gr Posta de Vitela, Linguica
Fresca c/ Bacon, Txistorra.

12 Hours Slow Cooker Baby Back Ribs 400gr, 250gr Black
Angus Tri-Tip Roast, 250gr Veal

Steak, Sausage in Bacon, Txistorra.

PARRILHA GRANDE 4pax 100,00€
800gr Costelinhas a Baixa Temperatura 12 horas, 250gr
Maminha Black Angus, 300gr Bife da Vazia Black Angus,
Posta Vitela 250gr, Linguica Fresca com Bacon, Txistorra.
12 Hours Slow Cooker Baby Back Ribs 800gr, 250gr Black
Angus Tri-tip Roast, 300gr Black

Angus New York Steak, Veal Steak 250gr, Sausage in
Bacon, Txistorra.

Peixe — Fish

TATAKI DE SALMAO, SALADA, ABACATE E MOLHO SESAMO - 22,00€

Salmon tataki, salad, avocado and sesame sauce

LOMBO DE BACALHAU A BAIXA TEMPERATURA COM
CREMOSO DE GRAO DE BICO E CROCANTE DE PRESUNTO — 28,006

Low Temperature Codfish Loin with
Chickpea Cream and Crunchy Ham

TENTACULO DE POLVO COM PURE DE BATATA DOCE
E PICO DE GALLO 32,006

Tradicional Portuguese Octopus with Sweet
Mashed Potato and “Pico de Gallo”

CAMARAO TIGRE GRELHADO COM MANTEIGA E ALHO ——45,00€
Grilled Tiger Shrimps with Garlic Butter

CAMARAO TIGRE COM MOLHO DE COCO PICANTE 48,00€
Tiger Shrimps with Coconut Hot Sauce

Pasta & Risotto
RISOTTO DE COGUMELOS SELVAGENS TRUFADO ——— 18,00€
Truffled Wild Mushroom Risotto
CORVINA BRASEADA COM RISOTTO DE CAMARAD —— 26,00€

Ruddy Croaker with Shrimp Risotto

LINGUINI TRUFADO COM CARPACCIO DE LOMBO DE BOI —26,00€
Truffled Linguini with Beef Tenderloin Carpaccio

RISOTTO NEGRO DE LULA E CAMARAO TIGRE —————— 35,006
Black Risotto with Squid and Tiger Shrimp

Vegan

TOFU GRELHADO SOBRE CREMOSO DE GRAO DE BICO — 21,006
Grilled Tofu Over Chickpea Puree

KIDS

\ MENU &

Criancas até aos 12 anos. Children up 12 years old.

MINI PREGUINHO c/ OVO ESTRELADO E BATATAS FRITAS — 14,00€
Mini Veal Steak With Eggs and French Fries

NOGUEIRA'S CHEESEBURGUER 14,00€

Mini Cheeseburger

Acompanhamentos — Sides

ARROZ 4,006
Rice

BATATAS FRITAS 4,006
French Fries

BATATAS FRITAS TRUFADAS COM PARMESA0 ————— 9,00€
Truffle French Fries with Parmesan

FEUAO PRETO C/ BACON, COUVE E FAROFA ————— 5,00€
Brazilian Style Black Beans with Bacon

PALITOS POLENTA 6,00€
Polenta Fries

PURE DE BROCOLOS 6,00€
Broccolis Purée

PURE TRUFADO 7,008
Truffled Purée

BATATA EM BECHAMEL GRATINADA COM BACON 1,006
Gratin Dauphinois with Bacon

SALSA DE ABACAXI GRELHADO COM MALAGUETA 1,006

Grilled Pineapple Salsa with Chilli Pepper

TOMATES ASSADOS A BAIXA TEMPERATURA E PESTO —— 7,00€
Low Temperature Roasted Tomatoes
with Pesto Sauce

RATATOUILLE DE LEGUMES 1,006
Ratatouille Vegetables

FOLHAS DE ESPINAFRE COM STRATIACELLA E MACA 8,00€
Watercress and Apple Salad with Stratiacella
MACCARONI DE TRES QUELIOS GRATINADD ——————10,00€

Triple Cheese Mac&Cheese

Sobremesas — Desserts

CREPE DA MAMA COM GELADO DE CHEESECAKE
E FRUTOS DO BOSQUE 8,006

Mommy’s Crepe with Cheesecake Ice Cream
and Raspberry’s Sauce

VODKA FIZZ LIMAD 9,006

Lemon Vodka Fizz

CHEESECAKE DE BANANA E TWIX
COM CARAMELO SALGADO 9,00€

Banana Twix Cheesecake with Salted Caramel

PASTEL DE LEITE CREME COM GELADO DE MACADAMIA
NUTT E CANELA 10,00€

Our Portuguese “Creme Brulée” version with
Macadamia Nutt Ice Cream and Cinnamon

VINHO DO PORTO NIEEPORT TAWNY 20 ANOS- 8,00€

Port Wine Nieeport Tawny 20 Years

PETIT GATEAU DE DOCE DE LEITE ARGENTINO
¢/ SORVETE DE FRAMBOESA E CHAMPANHE

Argentine Dulce de Leche Petit Gdteau with
Raspberry and Champagne Sorbet

10,006

MINI BOLAS DE BERLIM COM 0S MELHORES TOPPINGS

DO MUNDO E GELADO DE BAUNILHA —— 16,00€
Tradicional Mini Fried Balls with the Best Toppings
and Vanilla Ice Cream

GRAND GATEAU DE TOBLERONE, MORANGOS,
LEITE CONDENSADO E PICOLE MAGNUM AMENDOA —  20,00€

Toblerone Grand Gdteau with Strawberries,
Condensed Milk and Magnum Almond Picolé

BOLA DE GELADO OU SORVETE HAGGEN-DAZS ——— 4,00€
Haggen-Dazs Ice Cream Scoop

Sabores Haggen-Dazs: Baunilha, Chocolate Belga,
Framboesa e Champanhe,Limao, Macadamia Nutt,
Morango e Strawberry Cheesecake.

Haggen-Dazs Flavours: Belgian Chocolate, Maca-
damia Nutt, Raspberry and Champagne, Lemon,
Strawberry, Strawberry Cheesecake, Vanilla

Alergenios — Allergens

Ver Lista Aqui | See list Here

Os pratos apresentados no Menu Nogueira’s podem conter alergénios.
Caso tenha alguma intolerancia ou alergia a alguns alimentos, por favor
avise o nosso Staff e consulte a lista de alergénios no botdo acima.

The dishes featured on the Nogueira’s Menu may contain allergens. If you have
an intolerance or allergy to some foods, please let our staff know and refer to the

allergen list on our website, or on the button above.

*Precos com IVA a taxa legal em vigor. *Prices with VAT at the prevailing rate.
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http://www.nogueiras.rest/alergenios.pdf

