

https://www.thevintagelisbon.com/eat-and-drink/blue-bistrot/

To share (or not...)

CARROT AND AJi AMARILLO
GAZPACHO €9

PEIXINHOS DA HORTA WITH
BASIL MAYO €10

SPICY CHICKEN WINGS €16

OXTAIL CROQUETTES €13

PICA-PAU €22

PORTUGUESE CHEESE AND
CHARCUTERIE PLATTER €25

REQUEIJAO CHEESE AND
TOMATO SALAD WITH
ROASTED ALMONDS €16.5

TAGLIATELLE WITH VEGAN
PEA AND MINT PESTO AND
PINENUTS €16.5

HORSE MACKEREL TARTARE
WITH LOCAL PRAWNS €19

Desserts

LUMI RICE PUDDING €9

NUT AND CARAMEL VEGAN
SEMIFREDDO €9

DUCK SPRING ROLL €16.5

LOW-TEMPERATURE COD
WITH CALDEIRADA SAUCE €22

SPICY KING PRAWNS SAUTEED
IN GARLIC AND HERBS €215

OCTOPUS SALAD WITH
CHARCOAL PUREE €20

CHICKEN SKEWERS €18.5

BETTER THAN A BURGER,
TUNAEDITION €20

CATCH OF THE DAY €25

DUCK ROULADE €24

SIRLOIN STEAK €28

DEFINITELY ORANGE €11

CARAMELISED WHITE
CHOCOLATE MOUSSE €9







Soup

CARROT
SOUP

Main with Soup or Dessert €12
Soup, Main Course and Dessert €16

TAGLIATELLE CHICKEN NUGGETS FISHNUGGETS ICE CREAM*

SAUSAGES BROWNIE

Food prepared in our restaurant may contain the following allergeni ¢ ingredients:
lactose, gluten, nuts, peanuts, sesame, eggs, lupin, crustaceans , molluscs, fish, mustard
soy, sulfites and celery. If you are allergic or intolerant to any ingredient, please inform
your waiter. VAT INCLUDED
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OF THE WORLD

R. DE SAO PEDRO DE ALCANTARA 35, 1250-237 LISBOA




