


COUVERT ......

Pao, Azeitonas e Manteiga

Bread, Olives and Butter

ENTRADAS FRIAS ..........

Queijo Fresco
Fresh Cheese

Queijo Amanteigado
Creamy Cheese

Salada de Polvo
Octopus Salad

Presunto Pata Negra
“Pata Negra” Dry-cured Ham

Salada de Orelha
Pig’s Ear Salad

Carapaus de Escabeche
Pickled Horse Mackerel

Paio

Portuguese cured pork sausage

ENTRADAS QUENTES ........

Salgadinhos

Savory Snacks

Farinheira a Bras
Farinheira (Portuguese Sausage) with Scrambled Eggs and Potatoes

Salteado de Cogumelos c/ Linguica
Sautéed Mushrooms with Linguiga (Portuguese Sausage)

Peixinhos da Horta
Fried Green Beans

Moelas Estufadas
Braised Gizzards

Pica-Pau de Vaca c/ Batata Frita

Portuguese Beef Skewers with French Fries

Gambas a Guilho
Garlic Shrimp

Ameéijoas a Bulhao Pato
Clams with Garlic, Cilantro, and White Wine

Ovos rotos de bacalhau
Shoestring potatoes, sautéed onions with ham, codfish, eggs

ENTRADAS ...

3,50€

2,60€
7.00€
8,50€
18,50€
7.50€
8,50€

8,00€

1,40€/uni (po)
9.80€
10,50€
10,50€
9.50€
14,50€
14,50€
23,50€

16,00€




PEIXE ... “QUEM PEIXE PROCURA, PEIXE ACHA”

Bacalhau Assado a Lagareiro (+2kg - serve 3 a 4 pessoas)

Roasted Cod “a Lagareiro” (+2kg - serves 3 to 4 people)

Torricado de Bacalhau
Grilled Cod with Toasted Bread

Massada de Bochechas de Bacalhau ¢/ Camarao (2 pessoas)

Cod Cheeks Stew with Shrimp (for 2 people)

Peixe Grelhado do Dia a Peso (kg) - Consulte a nossa Peixaria

Grilled Fish of the Day by Weight (kg) - Check out our fish shop
Bife de Atum de Cebolada

Onion-stewed Tuna Steak

Polvo a Lagareiro

Lagareiro-style Octupus

Espetada de Polvo ¢/ Camarao
Octopus and Shrimp Skewer

Espetada de Garoupa ¢/ Camarao
Grouper and Shrimp Skewer

Massada ou Arroz de Gambas ¢/ Améijoa (2 pessoas)
Shrimp and Clam Stew or Rice (for 2 people)

Massada ou Arroz de Garoupa ¢/ Camarao (2 pessoas)
Groupers Stew or Rice with Shrimp (for 2 people)

Massada ou Arroz de Tamboril ¢/ Camarao (2 pessoas)
Monkfish Stew or Rice with Shrimp (for 2 people)

0S NOSSOS BIFES ........

Vazia (300 gr)
Sirloin Steak (300 gr)

Lombo (300 gr)
Tenderloin Steak (300 gr)

Molhos:

Sauces:

Molho da Casa (House Sauce)
Molho a Portuguesa (Portuguese Sauce)

Molho de Cogumelos e Natas (Mushroom and Cream Sauce)

Molho 3 Pimentas (Three Pepper Sauce)

PRATOS .........

“WHO SEEKS FISH, FINDS FISH"

98,00€
21,50€

49,50€

20,90€

21,50€

26,50€

27,50€

48,00€

56,00€

54,50€

25,00€

30,50€




CARNE ... “QUEM COME CARNE, QUE ROA 0S 0SS0S”

“WHO EATS MEAT, LET THEM GNAW THE BONES”

Bitoque da Vazia
Sirloin Steak with Fried Egg

Bitoque do Lombo
Tenderloin Steak with Fried Egg

Picanha Grelhada
Grilled Rump Cap

Posta Mirandesa
Mirandese Beef Steak

Medalhdes de Porco Preto ¢/ Camarao
Black Iberian Pork Medallions with Shrimp

Escalopes ¢/ Molho de Cogumelos
Escalopes with Mushroom Sauce

Espetada de Porco Preto ¢/ Bacon
Black Iberian Pork Skewer with Bacon

Porco Ibérico:
Iberian Pork:

Lagartos (Lardons)
Pluma (piuma)
Secretos (Secretos)

CARNE PREMIUM............

Vaca:
Beef:

Ribeye (Ribeye)

Fraldinha (Fiank steak)

Vazia Wagyu - kg - Origem Australia (wagyu sirloin Steak)
Costeletdo Maturado Nacional - kg

PRATOS .........

17.00€

21,50€

22,50€

21,50€

20,50€

20,50€

26,00€

24,50€
27,50€
22,50€

32,00€
28,50€
105,00€
55,00€

e




GUARNIGOES.........

Arroz Branco
White Rice

Batata Frita

French Fries

Batata-doce Frita
Fried Sweet Potatoes

Ovo Estrelado
Fried Egg

Salada Mista
Mixed Salad

Esparregado
Portuguese Creamed Spinach

Legumes Salteados
Sautéed Vegetables

Migas da Beira

Beira-style Bread Crumbs

Feijao Preto
Black Beans

[

3,50€
3,50€
550€
2,00€
6,00€
550€
6,50€
550€

5,50€

=

Descubra os sabores auténticos da cozinha portuguesa no Zé do Cozido.

Os nossos menus oferecem uma variedade de pratos tradicionais feitos
com ingredientes frescos e de qualidade!

Discover the authentic flavors of Portuguese cuisine at Zé do Cozido. Our menus offer a variety of traditional dishes made

with fresh, high-quality ingredients!

PRATOS .........

SAIBA MAIS AQuI

Discover more here




