
C A L Z O N I  &  PA N U Z Z O

I N S A L AT E
Gamberetti - 14,5

iceberg lettuce, sautéed prawns, crispy bacon, pineapple, beetroot,
red onion, coriander, vinaigrette and roasted pepper sauce

Di Campo - 13,9
iceberg lettuce, arugula, red onion, cherry tomato, green apple,

chicken marinated with homemade pesto, vinaigrette and honey

Salmone - 14,3
iceberg lettuce, smoked salmon, carrot, courgette,

grated parmesan aged 12 months, croutons and vinaigrette

Semplice - 5,5
iceberg lettuce, cherry tomato, arugula, red onion and vinaigrette

PA S T E
Tagliatelle alla Carbonara - 14,5

crispy bacon, cream and egg yolk

Tagliatelle alla Bolognese - 13,9

Calamarata ai Gamberi - 15,9
sautéed prawns, cherry tomato, lemon and coriander

Calamarata al Pesto - 14,5
burrata, cherry tomato, grated parmesan aged 12 months

and homemade pesto

Lasagna Bolognese - 13,9

Gluten-free pasta
option f� + 1,5€

Calzone Originale - 14,5
tomato, mozzarella, marinated sicilian olives, ham,

pepperoni and extra virgin olive oil

Calzone Funghi - 15,4
mushroom sauce, mozzarella, fresh Portobello mushrooms,

spinach and truffled oil

Panuzzo Mortadella & Burrata - 16,9
pistachio mortadella, burrata, arugula and homemade pesto

Panuzzo Salmone & Ricotta - 16,9
smoked salmon, ricotta, orange, spinach and rose pepper

P I Z Z E
type 00 flour with sourdough and slow-fermentation processes (48h)

healthier, lighter and tastier
choose either a roman or neapolitan-style base

Margherita - 11,9
tomato, mozzarella and basil

Marina - 15,9
tomato, smoked salmon, coriander, grated parmesan aged 12 months,

garlic and extra virgin olive oil

Diavola - 12,9
tomato, mozzarella and spicy ventricina

Funghi - 13,9
tomato, mozzarella and fresh Portobello mushrooms

Lizzy - 12,9
tomato, mozzarella, ham and oregano

Pepperoni - 13,9
tomato, mozzarella, pepperoni and pickled red onion 

Formaggio - 13,9
mozzarella, cream, roquefort, chèvre

and grated parmesan aged 12 months

Gamberi Criolla - 15,9
tomato, mozzarella, sautéed prawns,

crispy bacon and criolla sauce

Luzzo - 14,9
tomato, mozzarella, roasted Portobello mushrooms,

crispy bacon, caramelised pineapple and oregano

Emília - 14,9
tomato, mozzarella, DUROC dry-cured ham aged 15 months,

egg, parmesan slices aged 12 months and oregano

Josepi - 15,9
tomato, mozzarella, pistachio mortadella,

burrata and homemade pesto

Pollino - 13,9
tomato, mozzarella, chicken marinated with homemade pesto,

courgette, honey and flaky salt

Colorata - 13,9
tomato, mozzarella, courgette,
beetroot, ricotta and walnuts

Luzzitânia - 14,5 
tomato, mozzarella, chorizo, egg,

roasted pepper, red onion and coriander

Django - 14,5
tomato, mozzarella, caramelised onion

and DUROC dry-cured ham aged 15 months

Siffredi - 13,9
tomato, mozzarella, spicy ventricina, arugula,

balsamic cream and oregano

Sazonale - 15,5
ask the team about

our seasonal ingredients

Popeye - 14,9
popeye sauce, mozzarella, spinach,

fresh mozzarella and balsamic cream

add extra ingredients

and create your own pizza

Add honey
and walnuts f� + 2€

Add tru�le carpaccioand tru�led oil f� + 4€

figueira da foz
EXCLUSIVE

Proteins - crispy bacon | chorizo | ham | pepperoni | egg | shredded chicken | minced veal with tomato sauce | spicy ventricina - 3/un.      
pistachio mortadella | DUROC dry-cured ham aged 15 months | sautéed prawns | smoked salmon - 3,5/un.

Fresh - caramelised pineapple | marinated sicilian olives | beetroot | caramelised onion | red onion | pickled red onion | roasted portobello mushrooms 

fresh portobello mushrooms | courgette | spinach |  basil | walnuts | roasted pepper | arugula | cherry tomato | truffled oil | criolla sauce 

homemade pesto - 2/un.

Cheeses - chèvre | mozzarella | fresh mozzarella | grated parmesan aged 12 months | parmesan slices aged 12 months | ricotta  | roquefort  - 2,5/un. 

 burrata - 3/un.

I N G R E D I E N T I  E X T R A

A N T I PA S T I

Rolls

Crostini 
     

Caprese - 8,7
fresh mozzarella, tomato,
marinated sicilian olives, basil
and homemade pesto

Burrata Tartufo - 13,9
DUROC dry-cured ham aged 15 months,
truffle carpaccio, marinated sicilian olives,
basil and truffled oil

Burrata Criolla - 10,9
criolla sauce and homemade pesto

Bruschetta del Pastore - 8,9
DUROC dry-cured ham aged 15 months,
cherry tomato, chèvre, honey and walnuts

Bruschetta Pomodoro - 7
cherry tomato and homemade pesto

Add burrataf� + 3€

A N T I PA S T I
rosemary focaccia with PDO extra virgin olive oil - 3,3 | rosemary grissinis - 1,5

marinated sicilian olives - 1,9 | parmesan slices aged 12 months - 1,9

spinach and ricotta - 6,9 
spicy ventricina and mozzarella - 6,9
mozzarella and garlic - 6,5

gamberi - 4,9 
burrata e ‘nduja - 4,5
oliva - 4,5

Espresso - 1,5
Decaffeinated - 1,5
Double espresso - 2
Coffee with milk - 1,5
Americano - 1,5
Tea - 1,5

C A F F E T T E R I A

Mousse al cioccolato - 4,9
with meringue and flaky salt

Tiramisù - 5,3
Pizza al cioccolato - 11,9
with chocolate mousse and meringue

Cheesecake - 5,3
with strawberry syrup

Pineapple - 3,5
with lime zest

Gelato - 4,9
2 ice cream flavours of your choosing 
(chocolate, vanilla or lemon with basil)

Chocolate Temptation - 4,9
chocolate mousse cake with almonds

D O LC I

figueira da foz
EXCLUSIVE

Perfect
f� sharing!

W H I S K Y,  G R A P PA 
&  L I Q U O R I

Jameson - 8
Johnnie Walker Black Label - 9
CRF - 8
Grappa - 5
Limoncello - 5

Girotto - 5
Strawberry, lemon and basil

Passionata - 5
Orange and passion fruit

Strawberry - 3,5
Orange - 3,5
Pineapple with mint - 3,5
Lemonade - 3
Lemonade with mint and ginger - 3

C O C K TA I L S  N O N  A LC O L I C O
&  S U C C O  

C O C K TA I L S
Expresso Martini - 7

Vodka, Frangelico and espresso coffee

Girotto Gin - 7
Gin, strawberry and lemon juice

Bella Mamma - 6,5
White rum, orange juice, pineapple juice and mint

Passione - 7
Aperol Spritz, gin, Cointreau and passion fruit

Taran-cello - 6,5
Limoncello, lemon, ginger and Angostura bitters

Mojito - 7
Aperol Spritz - 8

Gin tónico Bulldog - 9
Caipirinha - 7
Negroni - 8

Margarita - 7
Rum Paradise - 5,5

Rum, pineapple pulp and lime

figueira da foz

exclusive

B I R R E
Heineken glass 25cl - 2,5
Heineken glass 50cl - 3,5
Shandy - 2,5
Beer with Redcurrant 
Syrup - 2,5
Beer - 2,6
Alcohol-free beer - 2,6
Stout - 2,6
Bohemia - 3,2
Apple cider - 3,2

S A N G R I A S

Amalfi - 15 jar  5 glass
Red wine sangria

Positano - 15 jar  5 glass
White wine sangria

Capri - 16 jar  5 glass
0% Sangria, JMF "Moscatel", non-alcoholic
white wine with natural juices

Belluno - 23 jar  
Red berries and Prosecco Brut sangria

B E VA N D E  G A S S AT E

Coca-cola / zero - 2,9
Sprite - 2,9
Orange Fanta - 2,9
Lemon or peach Fuze iced tea - 2,9

A C Q U E

Still mineral water - 2,5
Sparkling mineral water - 2,9
San Pellegrino water 25cl - 2,9
San Pellegrino water 75cl - 4,5
San Pellegrino tonic water - 3,2

Prices are in € include VAT at the legal rate. This establishment has complaints book. If you need information about 
allergens, please consult our staff before ordering. No dish, product or drink can be charged unless ordered or 

consumed by the customer. Prices may vary from one restaurant to another.

Vegetarian Spicy

Vegetable soup - 3,9

Piccola - 8,2
pizza with tomato, mozzarella

and ham

Bolognese - 8,2
tagliatelle with minced veal

and tomato sauce

Bambini Gelato - 2,9

1 flavour of your choosing
(chocolate, vanilla or lemon with basil)

B A M B I N I
Up to 10 years old

N O N  A LC O L I C O
0% JMF “Moscatel” - 12
Non-alcoholic white wine 

R O S ATO
Young and fruity, easy to taste

Escada Infinitas - 12
Douro

Mateus Rosé - 12,5
IV V

Lambrusco - 12,5

B I A N C O  &  V E R D E
Young and fruity, easy to taste

Três Gigantes - 13
Vinho Verde

Escadas Infinitas - 12
Douro

Quinta da Pacheca - 13 
Colheita, Douro

Quinta da Pacheca - 3,5 15cl

Colheita, Douro

Planalto - 13,5
Casa Ferreirinha, Douro

Portal da Estrela - 14,5
No Rules Wines, Dão

Porta 6 - 12
Caves Vidigal, Lisboa

Mariana - 17
Herdade do Rocim, AlentejoP O R TO

Dessert wines

Dona Antónia 10 anos - 6
Ferreira Tawny - 5

R O S S O
Young and fruity, easy to taste

Escadas Infinitas - 12
Douro

Quinta da Pacheca - 13
Colheita, Douro

Quinta da Pacheca - 3,5 15cl
Colheita, Douro

Papa Figos - 17
Casa Ferreirinha, Douro

Portal da Estrela - 14,5
No Rules Wines, Dão

Porta 6 - 12
Caves Vidigal, Lisboa

Mariana - 17
Herdade do Rocim, Alentejo

Intense, balanced and fullbodied

Encantado - 15
Monte da Ravasqueira, Alentejo

C H A M PA G N E  &  P R O S E C C O
Fine and refreshing bubble

Mariana Blanc de Blancs - 21
Herdade do Rocim, Alentejo

Bedin Prosecco - 17
Itália

V I N I

 


