
Traditional Cuisine From Beira
Spring/Summer Menu

It is the time of year of scorching days. The sun rises and the chirping of the 
birds is the sweetest melody. The landscape is dressed in green and the 
wildflowers are a colorful scourge. 
It is time to go bathing on the secluded river beaches. To rest in hammocks. 
And to have family picnics. 

In Beira, it is time to contemplate the view of the vineyards, home of Touriga 
and Encruzado. To taste the fresh Dão whites. To feel the aromas of the 
reds in meals outside. 

It is time for strawberries, cherries, and peaches. For genuine flavors and 
bright colors. Watering the backyards becomes routine. And dinner is made 
with the vegetables harvested that day. 

Between mountains and rivers, feel the breeze on your face and the 
freshness on your skin. The environment invites you to walk or ride in the 
tracks of Dão.

In the kitchen of Quinta de Cabriz love, respect and art are nurtured. Dishes 
that tell stories, that reveal the flavors of cultural roots. 

In the heart of Dão, there is comfort food and the feeling of home.

A compliment to the region's gastronomic heritage.

CHEF HENRIQUE FERREIRA

FISH

Steamed Sea Bass, Sautéed Vegetables and Roasted Potatoes

Brothy Rice with Codfish Tongue and Coriander 

Codfish à la Cabriz 

Brothy Monkfish Rice   

Codfish “à Lagareiro” (With Garlic and Olive Oil)

Octopus “à Lagareiro” (With Garlic and Olive Oil) For One 

Octopus “à Lagareiro” (With Garlic and Olive Oil) For Two

Brothy Octopus and Shrimp Rice

Octopus Cataplana (For Two)

17,50€

17,50€

19,00€

22,00€

22,00€

22,50€

37,50€

25,00€

37,50€

MEAT

Grilled Chicken Scallops with a Mustard Emulsion  

Steak “à Portuguesa”   

Pork Loin with Mushrooms  

Grilled Young Goat, Brothy Rice with Beans, Corn Bread with Turnip Greens

Fried Young Goat with Rosemary, Brothy Rice with Beans

and Corn Bread with Turnip Greens

Veal Steak “à la Cabriz” (For One)

Veal Steak “à la Cabriz” (For Two)    

  

 

    

  

12,50€

16,50€

16,50€

18,50€

18,50€

19,00€

37,00€

DRY-AGED BEEF • Aged for 30 days

Veal Short Ribs  

Picanha (Rump Steak)  

Sirloin Steak    

Chuletón (Prime Rib Steak)  

 

  

Rustic Potatoes with Oregano  

Roasted Vegetables 

Mixed Potatoes with Cheese  

Mushrooms with Eggs and Potatoes   

Rice Pudding  

Tigelada (Sweet Egg Pie) 

Chocolate Mousse with 85% Cocoa  

Our Coffee and Biscuit Cake  

Wild Berries Crunchy Merengue 

Sparkling Wine Crème Brûlée 

Lemon and Verbena   

Cheese Board (Sheep and Goat), Pumpkin Jam and Marmalade (For Two)     

  

20,00€

35,00€

60,00€

DESSERTS

3,50€

4,00€

4,50€

5,00€

5,00€

6,00€

6,00€

12,50€

Perfect to Share

CHOOSE YOUR SIDES

2,00€

3,00€

3,00€

4,00€

3

4

5

6

2

Seasoned Galician Olives, a Selection of Bread and a Gift from the Chef 

APPETIZERS

STARTERS

Soup of the Day 

Pastry with Cheese from Serra da Estrela and Honey 

Scrambled Eggs with Farinheira (Pork and Flour Sausage)

Sautéed Mushrooms with Rosemary  

Scrambled Eggs with Green Asparagus   

Codfish Cakes 

Fried Alheira (Pork and Bread Sausage)   

Chourizo Cooked in Red Wine  

Braised Blood Sausage with Pineapple and Coriander 

Huevos Rotos à la Cabriz 

Alheira and Migas (Sausage with Young Goat and Bread with Corn Bread) 

Octopus Salad 

Shiitake and Bread Sausage with Arugula and Truffles 

Sautéed Green Asparagus 

Shrimp Sautéed with Garlic   

  

3,00€

3,50€

5,50€

5,50€

6,00€

6,00€

6,00€

7,00€

7,00€

7,00€

7,50€

8,50€

8,50€

9,00€

9,00€

KIDS MENU

Soup | Steak with French Fries | Our Vanilla Ice Cream

(One Beverage Included) 

 46,00€/KG

15,00€

65,00€/KG

DAILY SPECIALS

Fried Cod Tongues with Tomato Rice 

Sirloin Steak with Sauce à la Cabriz  

23,00€

 17,00€

MONDAY

Tuna Steak with Passion Fruit Sauce

Pork “à Alentejana” (with Clams and Potatoes)

21,00€

16,00€

TUESDAY

Sardine Fillets with Roasted Pepper Rice 

Chicken Curry  

 14,00€

 15,00€

WEDNESDAY

Octopus Glacéed in Moscatel   

Brothy Duck Rice  

24,00€

 16,00€

THURSDAY

From Harbor to Plate 

Crunchy Pork Belly, Green Asparagus and Butternut Squash        18,00€

FRIDAY

A Tribute to Codfish “à Gomes de Sá” 

(With Potatoes, Onions, and Boiled Eggs)

Roasted Young Goat à la Cabriz  

 

       21,00€

       18,50€

SATURDAY AND SUNDAY

      65,00€/KG

The prices shown include VAT at the legal rate in effect.

No dish, food product or drink, including the appetizers, can be charged unless it was ordered or rendered unusable by the

 costumer.

.


