MAIN DISHES

PEITO DE FRANGO

Grilled chicken breast with sautéed chouri¢o and goat cheese 35

SALMAO

Silva’s style grilled salmon 36

LULAS GRELHADAS

Grilled squid served with sautéed rapini and garlic confit tomatoes 36

POLVO
Plate of grilled octopus with chickpea salad 39

PASTA DO DIA
Pasta of the day

JARRET DE PORC

Braised 4 hours & melts in your mouth! 39

PAELLA A LA SILVA

Frango, chourigo, seafood and Spanish saffron 38

GRELHADA MISTA

Savoury, mixed grilled meat platter 38

BIFE COM CAMARAO

New York Strip AAA 49 (with sauteed shrimp paprika (3) 58 )
+3$ Bitoque

BACALHAU A MINHOTA

Pan Seared desalted Cod with sautéed onions, peppers and black olives 39

CAMARAO A GUILLO

“Guillo” shrimp served with seafood broth risotto 39




