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APERITIVOS

Bom Appetite
Enjoy Your Meal

PEIXE/FISH

Twin Lobster
Special
Every Thursday
$39.95

2 Lagostas
Recheadas Todas
As Quintas

S
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Credit card &
Debit use
requires an
additional 3% fee

Uso do cartao de
credito o debito re-
quer uma taxa adi-

cional de 3%

Free Parking :
86 & 99 Madison Street

Service Charge
Included
On the Bill

SOPA GRAO COM LEGUMES $5.00 SOPA DE MARISCOS
Chick Pea & V'egetable Soup Seafood Soup

We are Open from 11:00am to 12:00 midnight

BOLOS DE CARANGUE]JO $19.95 CABECAS DE LULAS FRITAS
Crab Cakes Fried Squid Heads

SALADA DE POLVO
Octopus Salad

CAMARAO COZIDO
Cooked Shrimp

RISSOES DE CAMARAO CASEIROS
Homemade Shrimp Patties

BOLINHOS DE BACALHAU CASEIROS
Homemade Codfish Cafkes

TORRADINHAS DE PAO COM RECHEIO DE SAPATEIRA
Toasted Bread with Crab Filling

JOAQUINZINHOS FRITOS
Fried Sticklebacks

SAPATEIRA AMERICAN RECHEADA
Stuffed American Crab

BERBIGAO A BULHAO PATO
Cockles in Garlic Sance

HALIBUT GRELHADO A MAITRE D’HOTEL
Grilled Halibut with Butter & Lemon Sauce

BACALHAU A ZE DO PIPO
Codfish Ze do Pipo Style

POLVO A LAGAREIRO
Octopus Lagareiro Style

PESCADINHAS FRITAS COM ARROZ DE FEIJAO
Fried Whiting with Bean Rice

CANOA DE PEIXES A MARINHEIRO COM AMEIJOA
Fish Canoe Sailor Style with Clams

FILETES A LA CREMA COM CAMARAO
Fish Filets a la Crema with Shrimp

ROUPA VELHA DE BACALHAU
Old Cod

LOMBOS DE TAMBORIL COM MOLHO DE CAMARAO
Monkfish Tenderloin with Shrimp Sauce

PESCADA A DELICIA

Whiting Delicia Style

FILETES DE LINGUADO AU MEUNIER
Sole Filets an Meunier

GAMBAS GRELHADAS A MOCAMBIQUE
Grilled Prawns Mozambique Style

PERNAS DE SAPATEIRA DO ALASKA
Alaska King Crab 1eg

PARRILHADA DE MARISCOS PARA 2 PESSOAS
Seafood Platter for Two People

$17.95

$16.50

$29.95

$22.95
$3.75

each

$3.75

each

$2.00
each

$15.95

$18.00

$20.95

Market
Price

$37.95

Market

Price

$14.95

$27.95

$26.95

$29.95

$29.95

$29.95

$22.95

$49.95

$152.00

$87.00
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CARNE/MEAT

We are Open from 11:00am to 12:00 midnight

TOMAHAWK STEAK NO CHURRASCO

Barbecue Tomahawk Steak

COWBOY STEAK NO CHURRASCO
Barbecued Cowboy Steak

COSTELETAS DE BORREGO NO CHURRASCO
Lamb Chops on the Barbecue

COSTELETAS DE VITELA ASSADAS COM AZEITE DE ROSEMARY
Veal Chops Baked with Rosemary Olive Oil

CABRITO NO FORNO

Credit card &
Debit use
requires an

Oven Baked Goat

CARNE DE PORCO A ALENTEJANA
Cubed Pork & Clams Braised in a Garlic & White Wine Sauce

GALO A ANTIGA
Old Fashion Rooster

FILET MIGNON A LA CREMA

additional 3% fee

Filet Mignon a La Crema
Uso do cartao de
credito o debito COELHO A TRANSMONTANA
requer uma taxa Rabbit Transmontana Style
adicional
de 3% PICADINHO MISTO COM CAMARAO BACON CHOURICO

Cubed Mixed Meat with Shrimp, Bacon, & Sausage

VITELA CORDON BLEU
Veal Cordon Bleu

Market
Price

Market

Price

$39.95

$37.00

$39.95

$22.00

$18.95

$47.95

$25.00

$23.95

$23.95

Hoje se Pagar CASH Ten Desconto no Total da Conta
If you Pay CASH Today you will get a Discount on Total Bill

Hoy si Pagas en EFECTIVO Obtendras un Descuento en laTotal de tu Factura

87 Madison St,
Newark , NJ
Tel: (973) 465-1250

G

Free Parking : 86 & 99 Madison Street

Bom Appetite
Enjoy Your Meal

Service Charge Included
On the Bill




