
————————————————
Couvert

————————————————

Couvert | Pão, Chouriço Criolo,
Manteiga de Ervas e Húmus 1pax   ———————————  3,50€

Bread, Sausages, Butter Herbs and Hummus

————————————————
Entradas Frias — Cold Starters

————————————————

Ceviche de Salmão, Camarão, 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, 
Parmesão, Alcaparras e Rúcula 2pax ———————      —           18,00€
Filet Mignon Roasted Carpaccio, 
Parmesan, Capers And Rocket Leaves

Presunto 100% Ibérico e Tostas 
de Tomate Coração de Boi 60gr 2pax —————————18,00€
100% Iberian Ham and Tomato Toasts

Tártaro de Lombo de Boi 2pax  ————————————————  —        20,00€
Beef Tartar

Tártaro de Atum, Ikura e Abacate 2pax ————————20,00€
Tuna, Ikura and Avocado Tartar

————————————————
Entradas Quentes — Hot Starters
————————————————

Provolone Gratinado, Tomate e Pesto 2pax ————      —           11,00€
Provolone Au Gratin, Tomato and Pesto Sauce 

Asas de Frango com Molho Búfalo Picante 2pax  ——— 12,00€
Hot Buffalo Chicken Wings

Bolas Crocantes de Alheira 2pax   —————————13,00€
“Alheira” Crunchy Balls

Tacos de Camarão Crocante 
e Molho de Manga 2pax —————————————————13,00€
Crispy Shrimp Tacos with Mango Sauce

tacos wagyu 2pax   ——————————————————14,00€
Wagyu Tacos 

Quesadillas de Black Angus 
e Salada Coleslaw 2pax  ————————————————  —   ————  —   —     16,00€
Black Angus Quesadillas and Coleslaw Salad

Quesadillas de Camarão e 
Alho Francês com Salada Coleslaw 2pax ——————  —    16,00€
Shrimp and Leek Quesadillas 
with Coleslaw Salad

————————————————
Morde-me — Bite me

————————————————

Cheeseburger de Black Angus e Guanciale   ————— 18,00€
Black Angus and Pig Cheak Cheeseburger

————————————————
Carne — Meat

————————————————

Costelinhas a Baixa Temperatura 
Ibérica 12 horas 800g   ————————————————       22,00€
Iberian 12 Hours Slow Cooker Baby Back Ribs 

Posta de Vitela Europeia 250g    ————————————-- -23,00€
European Young Veal Steak

Maminha Black Angus Austrália 250g   ————————   23,00€
Australian Black Angus Tri-Tip Roast
 

Tornedó de novilho c/molho trufado  ————  —  —  —     30,00€
Filet Mignon Steak with truffle Sauce

Bife da Vazia Black Angus 300g  —— —— —— —— —— —— — 28,00€
Black Angus New York Steak  

Bife de Picanha Black Angus Austrália 300g   ————     35,00€
Picanha - Traditional Brazilian Black Angus Steak

Carrê de Cordeiro de Leite Nova Zelândia 300g  ————33,00€
New Zealand Young Rack of Lamb

Entrecôte de Holstein - Frísia 
Europeia Selecionado 500g | 2pax   ——————————— 60,00€
European Holstein Friesian Beef Selection

Tomahawk de Holstein
Frísia Holanda Selecionado   ————————     90,00€ /Kg
Dutch Holstein Friesian Tomahawk Selection

Costeletão de Holstein
Frísia Holanda Selecionado    ————————     95,00€ /Kg
European Holstein Friesian Bone Steak Selection

Bife de Vazia Wagyu A5 Japão   —————— ——  45,00€ /100g
Japanese A5 Wagyu Beef

Parrilha Pequena 2 pax   ——————————————   ——   —        55,00€
400gr Costelinha a Baixa Temperatura 12 horas, 250gr 
Maminha Black Angus, 250gr Posta de Vitela, Linguiça 
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 4 pax   ——————————————   ——   —       100,00€
800gr Costelinhas a Baixa Temperatura 12 horas, 250gr 
Maminha Black Angus, 300gr Bife da Vazia Black Angus, 
Posta Vitela 250gr, Linguiça 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 salmão, salada, abacate e molho sésamo —  22,00€
Salmon tataki, salad, avocado and sesame sauce

Lombo de Bacalhau a Baixa Temperatura com 
Cremoso de Grão de Bico e Crocante de Presunto —  28,00€
Low Temperature Codfish Loin with 
Chickpea Cream and Crunchy Ham

Tentáculo de Polvo com Puré de Batata Doce
e Pico de Gallo  ———— ——— ——— ——— —— ——— ——— ———    32,00€
Tradicional Portuguese Octopus with Sweet 
Mashed Potato and “Pico de Gallo”

Camarão Tigre Grelhado com Manteiga e Alho  ——— 45,00€
Grilled Tiger Shrimps with Garlic Butter

Camarão Tigre com Molho de Côco 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 Camarão  ————   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 Camarão Tigre  ———— —— —  35,00€
Black Risotto with Squid and Tiger Shrimp

————————————————
 Vegan

————————————————

Tofu Grelhado sobre Cremoso de Grão de Bico  ——   21,00€
Grilled Tofu Over Chickpea Puree

————————————————

————————————————
Crianças 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  ————————————————————————  4,00€
Rice

batatas fritas  ————————————————————   4,00€
French Fries

batatas fritas trufadas com parmesão  ——————   9,00€
Truffle French Fries with Parmesan

Feijão Preto c/ Bacon, Couve e Farofa  ————————    5,00€
Brazilian Style Black Beans with Bacon

Palitos Polenta  ———————————————————   6,00€
Polenta Fries

Puré de Brócolos  ——————————————————  6,00€
Broccolis Purée

Puré trufado   ————————————————————  7,00€
Truffled Purée

Batata em Béchamel Gratinada com Bacon  —————   7,00€
Gratin Dauphinois with Bacon

Salsa de Abacaxi Grelhado com Malagueta   —————   7,00€
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    ———————————————     7,00€
Ratatouille Vegetables

Folhas de Espinafre com Stratiacella e Maçã —--——    8,00€
Watercress and Apple Salad with Stratiacella

Maccaroni de Três Queijos Gratinado  ————————10,00€
Triple Cheese Mac&Cheese

————————————————
Sobremesas — Desserts

————————————————

Crepe da Mamã com Gelado de Cheesecake
e Frutos do Bosque ——————————————————  8,00€
Mommy’s Crepe with Cheesecake Ice Cream 
and Raspberry’s Sauce

VOdka fizz limão  ——————————————————    9,00€
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 Macadâmia
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 Gâteau de Doce de Leite Argentino
c/ Sorvete de Framboesa e Champanhe ——————   10,00€
Argentine Dulce de Leche Petit Gâteau with 
Raspberry and Champagne Sorbet

Mini Bolas de Berlim com os Melhores Toppings 
do Mundo e Gelado de Baunilha —————————— 16,00€
Tradicional Mini Fried Balls with the Best Toppings 
and Vanilla Ice Cream

Grand Gâteau de Toblerone, Morangos, 
Leite Condensado e Picolé Magnum Amêndoa  ——      20,00€
Toblerone Grand Gâteau with Strawberries, 
Condensed Milk and Magnum Almond Picolé

Bola de Gelado ou Sorvete Häggen-Dazs  —————     4,00€
Häggen-Dazs Ice Cream Scoop

Sabores Häggen-Dazs: Baunilha, Chocolate Belga, 

Framboesa e Champanhe,Limão, Macadâmia Nutt, 

Morango e Strawberry Cheesecake.

Häggen-Dazs Flavours: Belgian Chocolate, Maca-

damia Nutt, Raspberry and Champagne, Lemon, 

Strawberry, Strawberry Cheesecake, Vanilla

————————————————
Alergenios — Allergens

————————————————

Os pratos apresentados no Menu Nogueira’s podem conter alergénios. 

Caso tenha alguma intolerância ou alergia a alguns alimentos, por favor  

avise o nosso Staff e consulte a lista de alergénios no botão 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.

Ver Lista Aqui  |  See list Here 

*Preços com IVA à taxa legal em vigor. *Prices with VAT at the prevailing rate.

Todos os dias úteis
das 12h30 às 15h00

Working days 

from 12h30 to 15h00

————————————————
Bitoque Nogueira’s  ————————— 13,00€
Nogueira’s veal steak 

Prego em Bolo do Caco  ——————— 13,00€
Steak Sandwich

————————————————

almoço
— L U N C H —

wifi
————————————————

Nogueiras WiFi    |   Password: nogueiras

 nogueirasporto     nogueiras_restaurant

http://www.nogueiras.rest/alergenios.pdf

