
dishes
margins

and generations

Tuna Pâté 	 4€
A simple recipe that takes us back  
to seaside memories.

Garlic Bread  	 6€
Golden from the oven, with garlic  
and olive oil. An appetizer that welcomes.

Fried Alheira Sausage	 7€
Crispy on the outside, intense on the inside.  
Tradition with soul.

Chicken Gizzards	 6€
Slowly stewed, in a rich sauce.  
Flavour from the old days.

Cheese Board 	 15€
Selection of national cheeses.  
A portrait of our land.

Mixed Board 	 20€
Cured ham, cheeses and sausages.  
All of Portugal at the table.

Ham Board  	 20€
Thinly sliced cured ham.  
Intensity to savour.

Codfish Cake 	 2€/unit.

Golden on the outside, soft on the inside.  
A memory in every bite.

Codfish Fritte 	 4€
Fried to perfection, light and airy.  
Street flavour with a homely soul.

Garlic Prawns	 16.5€
Sautéed in hot olive oil.  
Sea, garlic and intensity.

Clams “Bulhão Pato” 	 15€
Coriander, garlic and lemon.  
Freshness served in shells.

Mussels with  
Green Sauce	 16.5€
Herbs, lemon and olive oil.  
Perfect for dipping bread.

Octopus with 	 15€ 
Green Sauce	
Tender octopus, olive oil and fresh herbs.  
Flavour straight from the Atlantic.

Padrón Peppers	 8€
Green and grilled — some are spicy,  
others tell stories.

Flamed Chorizo 	 5€
Tradition at the table.

Rissol (Seafood/Meat) 	 2€/unit.

A classic that never fails, with a homemade  
soul and the comforting taste of an old recipe.

Croquette	 2€/unit.

An icon of the Portuguese table,  
reinvented with a touch of elegance.

Iberian Ham (Pata Negra)	 20€ 

Thin slices of ham, slowly cured, with an intense  
and elegant flavour — a classic to be savoured slowly,  
like a sunset over the Douro.

Broken Eggs 	 6€ 
Runny yolk, crispy fries, and that touch of comfort  
that turns each bite into a small moment of pleasure  
— simple, but unforgettable.

Bread Basket	 3€
Assorted bread, as it should be at the table,  
because everything begins here.

House Butter	 2€
Whipped with detail, small, but full of flavour.

Olives	 3€
Seasoned with olive oil and time,  
simple, like all good things.

Vegetable Soup	 3€
Fresh vegetables, slowly cooked.  
A comforting start.

Fish Soup	 3€
Fresh catch of the day, hot and deep broth,  
flavour rooted in the sea.
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Veal Steak	 18€
A northern classic, cooked to perfection,  
served with potatoes and seasonal 
vegetables.

Slow-Braised Veal	 22€
Cooked slowly in the pot, with wedge fries  
and vegetables. Comfort that embraces.

THE Bridge Beef	 18€
Tender beef with Serra cheese melting  
on top, served with golden fries.

Picanha	 22€
Succulent and generously served,  
with rice, black beans, farofa and fries.

Marinated Pork Ribs	 16€
Slowly marinated, served with rice  
and golden fries.

Porto-style Tripe	 16€
Beans, sausages and tender tripe,  
an old recipe served with rice.

Francesinha	 16€
An icon of Porto, worthy of the city.

Black Pork Stew 	 18€ 
(Chanfana)	
Black pork in red Vinho Verde,  
boiled potatoes and a flavour  
that comes from time.

Salmon Steak 	 15€
Grilled lightly, served with 
potatoes and fresh vegetables.

Sea Bass	 15.5€
Firm and delicate, with smashed  
potatoes and garden vegetables.

Grilled Gilt-head 	 15.5€ 
Bream	
Grilled to perfection, with smashed  
potatoes and vegetables to balance 
the dish.

Codfish Lagareiro  
Style	 20€
Flaked codfish, hot olive oil, garlic  
and oven-baked smashed potatoes.

THE Bridge Codfish	 22€
Our version of the classic, codfish  
with memory and elegance.

Codfish “Zé do Pipo”	 22€
Juicy codfish with velvety mashed potatoes  
and golden baked mayonnaise — tradition  
and flavour passed through generations,  
like the city that inspires us.

Hake Gratin  
with Prawns	 18€
Gratinated with prawns and soft purée,  
delicacy on the plate.

Black Pasta with  
Prawns and Mussels	 22€
Dark pasta, fresh seafood and sauce  
with the taste of the deep sea.

Seafood Rice	 40€
Creamy and aromatic, full of the sea,  
with prawns and mussels.

Mixed Fried Fish	 25€
Crispy fish with bean rice or tomato rice.  
Coastal flavour.

Grilled Squid	 18€
Grilled to perfection, served with boiled  
potatoes and a drizzle of olive oil.

THE Bridge Octopus	 25€
Grilled with soul, rustic potatoes  
and a touch of the house.

Octopus Fillets  	 23€
Tender and crispy octopus, served  
with octopus rice full of the sea’s flavour.

Meatloaf	 16€
Oven roasted, with light filling  
and mashed potatoes that taste like Sunday.

Hunter’s Rabbit Stew	 16€
Stewed with wine and bay leaf,  
served with loose rice and memory.

Veal Skewer	 18€
Chorizo, peppers and veal chunks  
on a skewer, flame and flavour.

Veal Liver	 16€
Sautéed liver with onion and vinegar,  
served with boiled potatoes.

Veal Chop 2pax.	 45€
Grilled to perfection, with baked potatoes 
and vegetables that elevate the meat.

Chef’s Veal Steak	 16€
Veal to the point, house sauce and  
all that comforts. Simple as it should be.

Tomahawk 	 60€kg

An epic cut, worthy of the view.  
Served perfectly cooked and with  
the robustness that the occasion demands.  
Ideal for creating a memory at the table.



Vegetarian

Salads

Vegetarian Bolognese  
or Meatballs with Spaghetti 		 17€
A creation born of respect for the earth and creativity.  
Seasonal flavours reinvented with a new perspective.

Vegetarian Burger 		  15€	
A reinvented classic: juicy burger, aromatic rice  
and fresh salad — balance and flavour in one dish,  
for those seeking lightness without giving up pleasure.

kids menu 		  15€
Small delights for the little ones:  
nuggets, burger or chicken steak,  
served with fries and rice.

Pepper Salad 	 6.5€
Peppers and onions in simple harmony,  
freshness felt in every bite.

House Salad 	 8€
Lettuce, carrot, tomato, cucumber and onion,  
with light vinaigrette — the essence of The Bridge  
in every leaf.

Codfish Salad 	 12€
Codfish, chickpeas and colourful peppers  
— flavours of sea and land in one dish.

Vegetarian Salad	 12€
Lettuce, carrot, tomato, fresh cheese and onion  
with vinaigrette — light, fresh and full of life.

Chicken Salad	  13€
Lettuce, carrot, tomato, chicken and onion,  
with vinaigrette and crunchy croutons  
— comfort and flavour in one dish.

Tuna Salad 	 15€
Lettuce, carrot, tomato, tuna and onion,  
with vinaigrette and croutons — perfect for those  
seeking freshness with protein.

Shrimp Salad	 16€
Lettuce, carrot, tomato, shrimp and onion,  
drizzled with vinaigrette and croutons  
— lightness and the sea in every bite.

Chef’s Salad	 13€
Lettuce, chicken, croutons, parmesan  
and yogurt dressing — a special creation  
for those who seek flavour and personality.

White Rice 	 3€

Sautéed Vegetables 	 4.5€

Black Beans 	 3.5€

French Fries 	 4€

Boiled Potatoes 	 4.5€

Smashed Potatoes	 6€

Egg 	 2.5€

Sautéed Turnip Greens 	 6.5€

Mixed Salad	 5.5€
(lettuce, tomato, onion) 	

Side Dishes

kids
menu



Soft DrinksDesserts

Coffee & Hot Drinks

Fruit Salad	 5€
Fresh fruit, cut on the spot,  
lightness to finish with colour.

Crème Brûlée	 5€
Creamy and golden, burnt in front of you,  
a comforting classic.

Chocolate Mousse	 5€
Rich and intense texture, with deep cocoa flavour.

Cookie Cake	 5€
Layers of biscuits and cream, with a taste of childhood.

Chocolate Cake	 5€
Moist and rich, a piece of comfort.

Red Berry Cheesecake	 5€
Crunchy base, light cream and gentle acidity  
of red fruits.

Molotof	 5€
Light as air, sweet as memory.

Pineapple Porto	 8€
Sweet, fresh and luminous, served simply.

Cheese & Quince Paste	 7.5€
Balance between salty and sweet.

Pudding 	 5€
Creamy, shiny and firm, served as it used  
to be at home.

OUPA Ice Creams  
(Coffee & Biscuit; M&M’s; Oreo) 	 5.5€
Artisanal and from the north, telling the story  
of those who make them with passion, thinking  
of every detail. Fancy an ice cream? Oupa lá.

House Dessert	 7.5€
A hug in dessert form. Cream, chocolate  
and Maria biscuits. The comfort only  
a family recipe can bring.

Melon with Cured Ham	 7€

Expresso	 2€

Americano	 3€

Double Espresso 	 4€

Decaf	 2.2€

latte	 3€

Cappuccino	 4.5€

Pingo (espresso with milk)	 2.2€

tea	 3€

English Tea	 4€

Super Bock Alcohol-free 	 3€

Super Bock Green	 3€

Super Bock Stout	 3.5€

Franziskaner Natur	 5€

Franziskaner Dunkel	 5€

Leffe Blonde 	 5€

Leffe Brune	 5€

Corona	 4.5€

Super Bock 	 2.5€	 4.5€	 6€

Super Bock Stout 	 3€	 6€	 7€

Munich Dunkel 1927 	 4.5€	 7€	 8€

IPA MODELAR	 4.5€	 7€	 8€

Still Water 0,5lt	 2€

Still Water 1,5lt	 4€

Sparkling Water 25cl	 2.5€

Sparkling Water 75cl	 5€

Tonic Water 	 2.5€

Coca-Cola / Zero	 2.5€

Ice Tea	 2.5€

Fanta	 2.5€

7UP	 2.5€

Fresh Orange Juice	 4.5€

Fruit Slushies  	 4.5€ 
(strawberry, passion fruit, red berries,  
peach, apple, kiwi, among other)

Pellegrino Sparkling Water 	 5€ 
550ml  	

corona
bucket 22.5€5+1

Beers

draft
beers



Wine List

Red Wines

white Wines

DOURO
 
assobio 	 16.5€		  5.5€	

Vallado 	 20€	

CARM 	 24€	

CARM Reserva	 29€	  

Quinta da Carregosa	 19€		  5.5€

Quinta da Carregosa Reserva	 22€		

Papa Figos	 22€	

Planalto – 11€ / copo 	 19€	 11€	

Duas Quintas	 28€	
 ALENTEJO

 
Esporão Colheita 	 29€		

Esporão Reserva 	 60€		

Monte Velho 	 18€		  6.5€

BAIRRADA 
Quinta d’Aguieira 	 60€	

DÃO 
Tirado a Ferros 	 75€	

DOURO
 
assobio 	 16.5€		  5.5€	

DUORUM  	 22€	

CARM 	 24€		  5.5€	

CARM Reserva	 29€	  

Quinta da Carregosa	 19€		

Quinta da Carregosa Reserva	 22€		

Papa Figos	 24€	

Duas Quintas	 27€	 14.5€

VILA REAL GRANDE RESERVA	 22€

VENDAVAL GR. RESERVA	 75€	

VALE DONA MARIA SUPERIOR 	 22€		  6.5€
 ALENTEJO

 
Esporão Colheita 	 18€		

Esporão Reserva 	 45€		

Monte Velho 	 18€		  6.5€

HERDADE DO GROUS	 30€

HERDADE DO GROUS MOON HARVEST	 48€

BAIRRADA 
Quinta d’Aguieira 	 60€	

DÃO 
Tirado a Ferros 	 75€	



Green Wines

sangria Sparkling Wines

rosé

Casal Garcia Rosé 	 18€		  5.5€

Mateus 	 18€		  6.5€

Quinta da Rede	 27€ 

Quinta da Rede Reserva Rosé 	 35€

Casal Garcia 	 17.5€
	
O Tal da Lixa 	 16.5€
	
Aveleda Alvarinho 	 29€		  6.5€

Aveleda Loureiro 	 18€		  5.5€

Aveleda Loureiro & Alvarinho	 19€	 10.5€	

Quinta de São Gião Alvarinho Barrica 	 45€

Muralhas de Monção	  17.5€	 9.5€ 

red sangria 	 25€	 8€
	
white sangria 	 25€	 8€
		
Passion Fruit Sangria 	 25€	 8€	
	
Sparkling Sangria	 35€	 10€	

Requinte Bruto 	 20€

Quinta da Aguieira Bruto	 25€

Raposeira (Brut/Medium Dry/Swee) 	 25€

Chão da Portela Reserva Bruto 	 35€

Astronauta Blanc de Blancs	 35€

Astronauta Baga	 45€

Veuve Clicquot Ponsardin 	 80€ 
Brut champagne	

Spirits Port Wine

Andresen LBV	 25€	 4.5€

Porto DR Ruby/Tawny/White	 25€	 4.5€

Andresen Dry WHITE	 31€	 6.5€

Andresen 10 Years White	 45€	 6.5€

Andresen 20 Years White	  95€	 13.5€

Porto DR 30 Years Tawny	 145€	 18.5€

Vodka 	 7€
Vodka with juice 	 12€
Whiskey (young) 	 7€
Whiskey (aged)	 12€
Whiskey 15 years	 16€
white Martini	 6€
red Martini 	 6€
Gin & Tonic 	 12€
Ginja & Tonic 	 12€
Bitter Almond Liqueur	 5€
Baileys	 5€
Croft 	 7€
Macieira Brandy	 7€
Licor Beirão	 7€
C.R.F. 	 7.5€
Ginja Liqueur 	 3€




