
A P P E T I Z E R S

couv e r t

F I S H

Olive Oil 1€ Assorted Bread 1,5€ Compound Butter 1,5€ Olives 1,5€ Chef's Pâté 2€

BAIRRO’S “CALDEIRADA” • 6,5€
33CL OF AVEIRO’S FISH STEW

GARLIC SHRIMPS • 12€
OLIVE OIL, GINGER, GARLIC AND LEMON

COD’S “PUNHETA” • 8€
TYPICAL SEASONED RAW COD,

WITH LAVENDER SMOKE

BAIRRO’S “COZIDO À PORTUGUESA” • 8€
CHEF’S DECONSTRUCTED TRADITIONAL PORTUGUESE MEAT STEW

THE COD AND “ALHEIRA” • 16,5€
LOW TEMPERATURE WITH BASIL, TOP CRUSTED WITH GREEN APPLE

AND “ALHEIRA” (TYPICAL PORTUGUESE SAUSAGE)

THE MARKET COMES BACK TO BAIRRO • 17€
CHEF’S FISH SUGGESTION, BRAISED WITH DRY

TOMATO RISOTTO AND GARLIC’S DIP

THE CRAYFISH, SCALLOP AND “AÇORDA” • 19€
BRAISED, WITH TRADITIONAL SEAFOOD

“AÇORDA”  (BREAD, GARLIC AND CORIANDER)

OUR FISH AND SHRIMPS RICE 2PAX • 38€
CREAMY RICE, WITH BONELESS FISH

MEDALLIONS, SHRIMPS AND CORIANDER

FRIED COD HANGER 2PAX • 40€
YOUNG SPROUTS RICE AND FRIED COD

BAIRRADA’S PORK CHEEKS • 16€
CONFIT AND GLAZED CHEEK IN BAGA WINE, CHESTNUTS

SAND AND PURÉE WITH TOASTED ALMONDS

BAIRRO’S VEAL LOAF • 18,5€
MEDIUM RARE,  MUSHROOMS

AND TRUFFLE RISOTTO, PORT WINE JUS

THE “CHANFANA” • 20€
TRADITIONAL ROASTED LAMB DECONSTRUCTED,

WITH SPIRAL POTATO AND SPINACH CREAM

BEEF STEAK 2PAX • 33€
MEDIUM RARE, WITH SALTED ASPARAGUS,

MUSHROOMS, PROSCIUTTO AND FRIED POTATO

V EGE TA R I AN

CH I L D R EN ' S  M ENU

VEGETABLE RISOTTO • 16€
VEGETABLES AND MUSHROOM RISOTTO

WITH LOW TEMPERATURE EGG

CHILDREN'S MENU • 11€
• VEGETABLE CREAM

• BAIRRO'S FISH STICKS
OR BREADED CHICKEN WITH FRENCH FRIES

• ICE CREAM

BROKEN EGGS • 6€
SHRIMP, ASPARAGUS AND PROSCIUTTO

MEAT


