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Fresh bread & butter
Selection of fine local Portuguese cheese, sausage, olives & bread

Bagaceira Velha Shrimp - sautéed in garlic, spices then flambéed
with "Bagaceira Velha”

Forca Dragao
Veal — tender loaves with sautéed mushrooms and cream thyme

sauce

Black Pork Ham with Glazed Fruit - special Bisaro ham slices
(@approx. 100g)

Pasteis de Bacalhau - Crispy cod fish fritters - traditional northern
favorite showcasing the authentic flavors of Portugal in every bite

Soup of the Day

Salads

Salad Verde - crisp, peppery sweet greens, fresh tomato and onion
Caprese Salad - farm fresh tomatoes with creamy mozzarella

Vila Med Salad - Vegetarian Entree a mix of greens, sautéed
mushrooms, tomatoes, chickpeas, almonds & raisins

Octopus Mediterranean Salad - octopus slices, mozzarella, fresh
greens, tomatoes, pesto sauce and onion crisp

Fishes

Narcissa Cod Fish - delicately seared with a symphony of herbs &
spices

Matosinhos Baked Cod Fish - crip & light, accompanied by classic
broiled vegetables

Octopus a Lagareiro - tender & seared with Portuguese flavors in
olive oil

Foz Do Douro - fresh sea fish herbal butter accompanied by almond
rice and local vegetables
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AdegaVilaMea

Meats

Ribeira Grilled Sirloin Steak — Noble beef cut, sealed with black and
pink pepper, overlayed with house-made mustard sauce,
accompanied, rice & fries

Portuguese Steak — Noble beef covered with Bisaro ham & Demi
Glace sauce, accompanied by baked potatoes and sautéed
asparagus

Grilled Turkey Steak —accompanied by rice, fries and green salad

Flavors of Portugal Entrecote — The exclusive flavors of Portugal are
in this dish. Unique ingredients from this land are combined:
succulent and tender grilled meat, potato crushed with Portuguese
chestnut, alheira and spices accompanied by sautéed turnip greens.

\M.’e/(ekwp or {D} S/?eciae OVOFeV (minimum 3 days prior)

Cabrito Assado (2 people) - traditional Portuguese dish featuring
tender slow-roasted goat meat seasoned with aromatic herbs and
spices.

Vitela Assada (2 people) - A Portuguese & Adega Vila speciality,
tender roasted veal, seasoned with a blend of herbs and spices

Desserts

Mango or Passion Fruit Mousses

Panacota of Red Fruit - delicate, creamy custard topped with fresh
red fruits

Fondant Au Chocolat with Vanilla Ice Cream
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