GRIGIG

PIZZERIA & RESTAURANT

MENU
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COUVERT

Wood-fired oven bread with olive tapenade € 350
STARTERS

Garlic Bread - garlic olive oil, rosemary and fleur de sel €500
Rottoli - wrap with mozarella, pepperoni, gorgonzola and garlic olive oil € 8.00
Veal Carpaccio - veal, cappers, parmesan cheese shavings and arugula €12.00
Grigio Prawns - salted prawns with fresh herbs €900
Padron Peppers - salted in wood oven € 6.00
Steak Tartar - egg yolk and fresh herbs €132.00
Alheira Croquettes - fried with honey and mustard sauce € 6.00
Cheese Board - board with a selection of portuguese cheeses with pumpkim jam € 9.00
Meat Board - board with a selection of portuguese deli meat €10.00

Cheese and Meat Board - board with a selection of portuguese cheese and deli meat with pumpkim jam € 12.00

PANINIS

Garlic Bread & Mozzarella - garlic oil, mozzarella € 6.00
Mushrooms - garlic oil, mozzarella, mushrooms, spinach, parmesan € 800
Brie Cheese & Honey - garlic oil, brie cheese, honey, rosemary €10.00
Ovos Rotos - garlic oil, mozzarella, mushrooms, prosciutto, parmesan, truffle oil € 1200
SOUPS

Tomato Soup - tomato and poached egg € 450
SALADS

Caprese - tomato, mozzarella, basil and pesto € 11.00
Chevre - mix of lettuces, goat cheese, honey and nuts € 15.00
Shrimp Salad - mix of lettuce, garlic sauteed prawns with fresh chili and ginger €15.00

PIZZERIA & RESTAURANT Prices with tax included
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PASTAS & RISOTTOS

Spaghetti Alla Bolognese - chopped veal and tomato sauce €13.00
Spaghetti Alla Carbonara - bacon, egg, black pepper and grated parmesan €14.00
Spaghetti Nero With Prawns - sauteed prawns with olive oil and garlic, chili and coriander €17.00
Salmon Linguine - smoked salmon, capers and arugula €17.00
Fresh Raviollis - ricotta and spinach €15.00

Bolognese Lasagna - fresh pasta sheets, chopped beef, tomato & mozarella, gratin in a wood-fired oven € 14.00

Vegetarian Lasagna - fresh pasta sheets, tomato, courgette, spinach & mozarella, gratin in a wood-fired oven € 13.00

Alheira Risotto - alheira, poached egg and spinach €14.00
Mushroom Risotto - fresh mushrooms and minced parsley €15.00
Shrimp Risotto - prawns, tomato sauce, cherry tomato, courgette, chili and coriander €17.00
PIZZAS

Margarita - tomato, mozzarella and oregano €10.00
Tropical - tomato, mozzarella, ham, pineapple and oregano € 1200
Capriciosa - tomato, mozzarella, ham, fresh mushrooms, egg, garlic oil and oregano €13.00
Formaggi - tomato, mozzarella, gorgonzola, brie, parmigiano chips and oregano €13.00
Veggie - tomato, mozzarella, fresh mushrooms, sun-dried tomato, arugula and truffle olive oil €13.00
Prosciutto - tomato, mozzarella, ham, olives and arugula €14.00
Diavola - tomato, mozzarella, pepperoni and arugula € 15.00
Pepperoni - tomato, mozzarella, pepperoni, red onion and arugula € 15.00
Al Funghi - tomato, mozzarella, fresh mushrooms, garlic oil and oregano €15.00
Al Pesto - tomato, mozzarella, pesto, basil, fresh mozzarella and cherry tomato € 15.00
Calzone - tomato, mozzarella, fresh mushrooms, ham and olives € 15.00
Bianca - cream, mozzarella, red onion, gorgonzola, bacon, egg €16.00
Tuna - tomato, mozzarella, red onion, roasted pepper, olive, tuna €16.00
Alheira - tomato, mozzarella, mushrooms, fresh spinach and alheira € 16.00
Veal - tomato, mozzarella, veal, capers, arugula and chipped parmesan €16.00
Wild Mushrooms - tomato, mozzarella, wild mushrooms, arugula, parmesan and truffle olive oil € 16.00
Anchovies - tomato, mozzarella, anchovies, capers, olives, garlic oil and oregano €16.00
Salmone - tomato, mozzarella, smoked salmon, cherry tomato and arugula €17.00
Wild Shrimp - tomato, buffalo mozzarella, shrimp sautéed in garlic and coriander, fresh spinach €17.00

Mortadela Pistachio - pesto pistachio, mozzarella, mortadella pistachio, sun dry tomato, ricotta, dry roasted pistachio € 18.00

PIZZERIA & RESTAURANT Prices with tax included
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CHEF'S SELECTION

Grigio Pork Cheeks - stew pork cheeks with puree, rosemary and cherry tomatoes

Grigio Salted Cod - olive oil sauce with onion, peppers and cream with cod and potatoes

DESSERTS
Tiramisu
Chocolate Mousse
Lime Tart

Leite Creme
Chocolate Cake

Ice Cream Scoop -lemon / chocolate / vanilla

PIZZERIA & RESTAURANT

€17.00
€20.00

€450
€400
€400
€ 350
€400
€ 350

Prices with tax included
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WINES & SPARKLING WINES

D’Alba Colheita Douro Red/White
Glass-€ 450 | Bottle-€ 17.00

Castelo Rodrigo Red / White
Bottle - € 1700 / €16.00

Quinta dos Carvalhais Red / White
Bottle-€ 2400 / € 2200

D’'Alba Sparkling Wine
Bottle - € 29.00

D’Alba Rosé Sparkling Wine
Bottle - €29.00

Mateus Rosé
Glass - € 3.00 | Bottle-€13.00

Lambrusco Red/ Rosé
Glass-€ 3.00 | Bottle-€12.00

Prosecco Extra Dry
Bottle - € 16.00

Prosecco 18k Brut
Bottle - € 21.00

SANGRIAS

Red/White Wine
Glass-€ 800 | Jug-€ 2200

Sparkling Champagne and Red Fruits
Glass - € 9.00 | Jug-€ 2500

Sparkling Champagne and Passion Fruit
Glass - € 9.00 | Jug-€ 2500

Limoncello
Glass-€ 10.00 | Jug-€ 2500

BEER

Superbock 20c¢l €200
Superbock 50cl € 5.00
Superbock s/ Alcool €300
Abadia € 3200
Somersby € 300
Stout € 300
Principe € 350

SOFT DRINKS

Sodas €250
Water €200
Sparkling Water €200
Lemonade € 300
Juice Lemonade € 350

PIZZERIA & RESTAURANT Prices with tax included
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COCKTAILS

Limoncello Spritz
Aperol Spritz
Caipirinha
Mojito

Margarita

Port & Tonic

Gin Tonic
Tropical Gin
Negroni

Pina Colada
Daiquiri

Whiskey Sour
Long Island
Moscow Mule
Expresso Martini
Mocktails

SPIRITS

WHISKEY
Jameson
Johnnie Walker Red Label

RUM

Captain Morgan Spiced Gold
Captain Morgan Branco
Bacardi Carta Blanca

Malibu

GIN
Beefeater
Beefeater Pink

Vodka

Campari

Martini - rosso / bianco / extra dry
Beirdo

Baileys

Brandy Croft

Macieira

CR&F

Disaronno
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€800
€8.00
€700
€8.00
€800
€700
€700
€8.00
€800
€9.00
€9.00
€8.00
€9.00
€8.00
€9.00
€700

€700
€8.00

€8.00
€700
€700
€700

€700
€8.00

€700
€700
€500
€500
€6.00
€500
€450
€6.00
€8.00

Prices with tax included






