A LA CARTE

MENU

Our Restaurant Ribeira 17 bas been carefully designed to supply the guest needs and is available from 12.30 PM to
2.30 PM and 7.30 PM to 10.30 PM.

1t is located in a restored historic building where customers can find wall paintings from 17th century which report
the customers back in time.

If you suffer from any allergy, please inform the waiter while he is placing the order.

Any dish, food product or beverage, including convert, cannot be charged if not requested by the guest or if rendered
useless by him.

Following our constant commitment with sustainability, most of our fresh products are brought to you from national
producers, being our dishes prepared with local and sustainable ingredients.




Pragca da Ribeira 17, Porto

RIBEIRA

STARTERS

Couvert

Bread Selection, Vila Flor DOP olive oil and
homemade flavored butter

2000000006000

Pumpkin Velouté Cream

Roasted pumpkin, hints of spices and a drizzle of
extra virgin olive oil

00

Sea Bass in Green Aguachile
Fresh marinated Sea Bass, citrus herb emulsion and
a subtle spicy touch

(1)

Cod in Delicate Slices
Cured cod, aromatic olive oil and notes of acidity

=15)

10,00€

9,00€

15,00€

17,00€

FISH

Cod Loin, Chickpeas & Crispy Spinach
Two textures of chickpeas, spinach and
infused olive oil

008

Octopus, Parsnip & Seasonal Vegetables
Tender octopus, parsnip purée and a seasonal vegetable
composition

®008

Sea Bass & Creamy Shrimp Bread Stew

Perfectly cooked sea bass, creamy shrimp bread stew and
fresh coriander

200060

32,00€

36,00€

38,00€

MEAT

Confit Chicken
Confit Free-range Chicken, woodland purée and
delicate aromatic notes

(o1 515

Pork & Crushed Potatoes

Juicy cut of pork, rustic crushed potatoes and
reduced jus

2060

Sirloin Steak & Mushroom Quenelle
Premium meat, rich jus and a classic mushroom quenelle

06

28,00€

32,00€

38,00€

RICE & PASTA

Linguini with Prawns
Sautéed prawns, gentle garlic and shellfish emulsion

200600

Oxtail & Shimeji

Intense rice, shredded meat and oriental mushrooms

060

Creamy Octopus Rice
Octopus, creamy rice, fresh herbs

e ls]

VEGETARIAN

Lentils & Wild Mushrooms
Earthy textures, aromatic reduction and fresh herbs

(]

Tomato, Basil & Pistachio Linguini
Tomato variations, herbal freshness and pistachio crunch

?200038

Mushroom Risotto

Creamy arborio rice, selection of mushrooms and aged Parmesan

0e
KID’S MENU

For children up to 10 years old

Spaghetti Bolognese
200060

Golden Chicken with French Fries & Mayonnaise
20000006060

DESSERT

Fresh Sliced Fruit

Salted Caramel Cheesecake
Creamy, balanced between sweet and savoury

00

Pear in Multiple Textures
Confit pear, crisp textures and light foam

@000

Sicilian Granita
Refreshing, citrusy and light
e

Selection of Portuguese Cheeses

20060

If you suffer from any allergies a technical sheet is available

22,00€

34,00€

37,00€

19,00€

21,00€

24,00€

13,00€

15,00€

9,00€

9,00€

12,00€

12,00€

20,00€

WWW.CASAZOGBI.COM




