
T  o  n  y      C  a  r  v  a  l  h  o 
1  9   L  a  f  a  y  e  t  t  e     S  t  r  e  e  t  , 

W  a  t  e  r  b  u  r  y  ,   C  T     0  6  7  0  8   
 T  e  l  e  p  h  o  n  e  (  2  0  3  )   7  5  4  -  0  7  8  9 

  
 
 
 
 
 
 
         World Wines 
 
 
 

   
 
 
 
 
 
E Guigal Cote du Rhone Blanc 
(France) 
Freshness marked by a white flower,  
white peach and acai. Plenty of body 
and richness. A well rounded wine. 
 
              750 ml - $30.00    
 
                        SANTA JULIA  
                   Mendoza-Argentina    
      
                  The Torrontés grape produced 
                  a dry, floral, and aromatic wine, 

                  with a spicy and refreshing finish. 
 

                     750 ml - $19.00 
               SANTA MARVISTA 
                       This wine is an exceptional  
                       Merlot form Chile. 
                       Taste that integrates fruit  
                       and spice flavors,  
                       plenty of rich dense plum  
                       and sherry. 
                       It is well balanced  
                       and full –bodied. 

 
                   750ml - $20.00 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

            

Lisboa Restaurante 
Portuguese & American Cuisine 

THE NECESSARY INGREDIENT WHEN PREPARING FINE FOOD IS TIME. 
EVERY SOUP, APPETIZER, AND ENTRÉE IS MADE TO ORDER, NOT MICROWAVED. 

 
MAY WE PLEASE HAVE YOUR INDULGENCE. 

 
Tempo é o ingrediente principal na preparação de boa comida. 

 
 

CODFISH CASSEROLE………………………………...25.95 
SHREDDED CODFISH, POTATOES, CREAM (PASTE) 

BAKED IN CLAY POT WITH BREAD CRUMBS 
BACALHAU COM NATAS 

CODFISH STEW (bones)……………………………......21.95 
CODFISH CHUNKS, ONIONS, PEPPERS, AND POTATOES 

CALDEIRADA DE BACALHAU 

GRILLED PORGY (whole, bones)……………………...20.95 
WITH BOILED POTATOES AND VEGETABLES 

PORGUI GRELHADO 

PORK CHUNKS “MURTOSA”………………………...19.95 
CLEAR BROTH 

BOILED POTATOES AND BROCCOLI RABE 
ROJÕES À MURTOSA 

ROAST CORNISH HEN (whole, bones)………………..19.95 
FRANGUITO ASSADO AO FORNO (inteiro) 

ROAST SUCKLING PIG………………………………..23.95 
ROCK SALT, BLACK PEPPER SAUCE, SPICY 

LEITÃO À BAIRRADA 
 

Thursday, Friday, Saturday, and Sunday 
LUNCH:    11:30 AM – 3:00 PM 
DINNER:   5:00 PM – 9:00 PM 

 
Closed Monday, Tuesday, and Wednesday 

Please visit us at 
www.lisboarestaurant.com 

 
PRICES AND MENU SUBJECT TO CHANGE WITHOUT NOTICE 

 
PRIVATE FACILITY FOR ANY OCCASION UP TO 90 GUESTS 

FULL BAR- ESPRESSO-CAPPUCCINO 
*DJ SERVICE* 

CORPORATE GATHERINGS 
MAJOR CREDIT CARDS ACCEPTED 

 
 


