Sopas – Soups

Sopa á Portuguesa – Portuguese Soup
Vegetable soup w/ chouriço, meat, kidney beans & elbow pasta  $3.50

Canja – Chicken Soup  $3.50

Sopa do Dia – Soup of the Day $3.50

Saladas – Salads

Salada – Garden Salad
Mixed greens w/ peppers, onions, tomatoes, cucumbers & olives $4.50

Caesar Salad
Romaine lettuce w/ croutons & Caesar dressing $5.99
com:    camarão – shrimp $9.99      bife (4 oz) – steak $8.99      atum – tuna $8.99

Aperitivos – Appetizers

                    Ameijoas á Bulhão Pato                                                     Camarão Alhinho
           Littlenecks in an olive oil, garlic,                                   Sautéed shrimp in olive oil & garlic
          white wine & parsley sauce $10.99                                     in a spicy lobster sauce $10.99

                  Combinado á Campino                                                            Goat Cheese
           Littlenecks w/ chouriço & shrimp,                                 w/ pimenta – crushed pepper $4.99
     sautéed w/ olive oil, garlic & onions w/                                       w/ camarão – shrimp $8.99
           peppers in saffron sauce $12.99                                          
Chouriço á Bombeiro
Portuguese sausage flambé $9.99


Frango – Poultry

                     Galinha Primavera                                                      Frango no Churrasco
  Sautéed chicken breast w/ vegetables served over                      Wood grilled chicken w/
  penne pasta in a port wine & heavy cream $15.99                     spicy house sauce  $13.99

                Peito de Galinha Grelhado                                                  Galinha com Arroz
        Grilled chicken breast in a port wine &                             Chicken breast w/ onions, peppers,                                  
    heavy cream sauce garnish w/ basil $13.99          chouriço & mushrooms mixed w/ saffron rice $14.99                                                                                                                

Chicken Parmesan
Breaded chicken cutlet w/ marinara sauce,
mozzarella & parmesan over spaghetti or penne $15.99






Consumption of raw or under cooked foods of animal origin may increase your risk of food borne illness.
Consumers who are especially vulnerable to food borne illness should only eat food from animals thoroughly cooked.
Please advise your server about any food allergies.

We cook to order, so we appreciate your patience.
Carnes – Meats

Bitoque
Pan fried 8oz steak topped w/ an egg & red pepper in a tasty white wine sauce $13.99

Bitoque á Lucia
8 oz sirloin steak served in a sizzling Portuguese clay pot $14.99

Lombinhos Na Braza
Grilled pork medallions in a delicious brown sauce $13.99

Carne de porco á Alentejana
Marinated pork cubes, potatoes & littlenecks in a savory brown sauce $14.99

Costeletas de Porco
Generous pork chop w/ rice & vegetables $13.99

Bife á Campino’s
12 oz steak topped w/ an egg, ham & red peppers in a full flavored brown sauce $18.99

Pica Pau
Pork tips, sirloin tips & chicken breast pieces sautéed served in a mildly spicy butter garlic sauce $14.99

Entrecosto Grelhado
Barbeque ribs w/ barbeque or spicy house sauce – 1/2 rack $12.9 Full rack $18.99

Costeletas de Carneiro 
Delectable grilled rack of lamb in cognac sauce $22.99

Espetada de Carne
12 oz grilled sirloin shish kabob w/ chouriço, peppers & onions $23.99

Peixe – Seafood

                     Camaraõ á Mozambique                                                   Salmão Grelhado
                 Sautéed shrimp in a tangy olive oil,                             Grilled salmon w/ a zesty lemon   
                             garlic sauce $14.99	                                                butter sauce $17.99

                              Polvo Grelhado                                                                Camaraõ Grelhado
                   Grilled octopus topped w/ spicy                              Grilled jumbo shrimp in a fiery sauce w/	
                       olive oil & garlic $20.99                                           lemon, butter, beer & basil $19.99

                            Bacalhau ã Bras                                                                 Bacalhau Na Braza
                Shredded cod fish combined                                                 Grilled cod fish topped
              w/ egg & julienne fries $15.99                                             w/ olive oil, onion & garlic $19.99

                 Lulas e Camaraõ á La Planche	                                                   Filetes á Nazaré                                                                  Broiled squid, shrimp, w/ onion & peppers $15.99                   Golden brown deep fried scrod filet $13.99

                      Espadarte Grelhado                                                     Shish Kabob á Marinheiro
               Grilled swordfish in a flavorful                      Combination of juicy 10 oz sirloin & 2 jumbo shrimp    
          shrimp lemon butter sauce $16.99                                    w/ chouriço, peppers & onions $26.99

Paelha
Seafood rice combination of squid, scallops, shrimp,
littlenecks, chouriço & chicken w/ saffron rice
Single $23.99   For 2 $29.99



Sandes – Sandwiches

Served in the Bar Area Only


Peixe – Fish Filet  $6.50
Prego – Steak  $7.50
Prego á Campino’s – Steak w/ egg  $8.00
Bifana – Pork  $6.50
Caçoila – Portuguese pulled pork  $7.00
Chouriço – Portuguese sausage, peppers & onions $7.00


All sandwiches served w/ your choice of fries, rice or salad


 
Omeletes

Available at Lunch Only


Omelete Queijo
Cheese omelet w/ onion, peppers & parsley  $7.50

Omelete Chouriço
Portuguese sausage omelet $8.99

Omelete Camarão
Shrimp omelet  $12.99



Kid’s Menu

Chicken Fingers w/ fries  $7.00
Mozzarella Sticks  $7.00
Pizza Bites  $7.00




Desserts

Ask your server for today’s selection


