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PORTUGAL MENU OPTIONS
Starters

» Caldo verde (Portuguese cabbage and vegetables soup)
» Clams Portuguese way with garlic, vifiho verde, and chopped
coriander
e Pastel de bacalau (battered and fried salted cod croquettes)

Main courses

e Bacalau a Bras (salted cod, shredded fried potatoes, olives and onions.
e Arroz the pato (rice and duck meat with tomatoes, peppers and
mixed herbs)

« Frango piri-piri (roasted chicken with spicy sauce)

« Arroz de tomate (tomato risotto with onions, peppers and fresh
parsley)

e Porco Preto Alentejano (diced pork, roasted potatoes and clams in
garlic and herbs)

Desserts

« Arroz dolce (Portuguese rice pudding with cinnamon
« Pasteis de Belém or Pastéis de Nata
« Leite creme (Portuguese créeme brilée)
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