SOMOS* for sharing.

Sharing flavours, conversations and laughter, success around

the table: our table!

The menu “Food for sharing” is an invitation for the curious,
those who enjoy trying new things, combining dishes and

discovering new mixes.

The options are varied and based on the best national
products, from fresh fish and seafood from our shores, to
traditional enchidos and mouth-watering meats of higher
quality breeds such as “Taurino” or “Maronés”.

To go with it, a selection of vegetables and fruits from our

urban garden, respecting the four seasons.

* SOMOS means “We are” in Portuguese

“SOMOS” for tempting, authentic
and irresistible propositions!

Because it’s not enough to exist,
we need to be. And we “SOMOS”.
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Cold

Smoked salmon Caesar salad with iceberg lettuce,
croutons, sesame seeds and Caesar sauce % 7.00€  13.00€

Beet salad with balsamic vinegar, walnuts,
orange and chives % 7.00€  13.00€

Chef’s salad with lettuce, tomato, asparagus, avocado,
smoked salmon, shrimp and Brie cheese % 14.00€  24.00€

Tomato and buffalo mozzarella salad with
basil emulsion and roasted walnuts 13.00€

Mediterranean salad
(Mixed lettuces, Feta cheese, boiled quail egg, cucumber, guacamole, tomato,
asparagus, red onion, walnuts, blueberries, balsamic vinaigrette) y 7.00€ 13.00€

Homemade smoked salmon with fennel cream and toasts 13.00€

Ceviche of sea bass from our coast with ginger, lime,
soy sauce, chives and “pisco” 13.00€

“Maronesa” veal tartare with low-temperature egg,
capers, balsamic vinegar and Dijon mustard 13.50€

Veal carpaccio with Pecorino shavings and arugula salad 14.00€

SOMOS for freshness of flavours so MOS



Hot
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Shredded cod, chickpea purée, low temperature egg 16.00€
Grilled squids, lemon linguine and chives 15.50€
Grilled salmon loin with lime sauce and sesame, cauliflower purée 16.00€
American-style grilled chicken 14.50€
Slow-cooked osso buco of “DOP Maronesa” veal,

potato purée and ratatouille 15.00€
Linguine tartufo with smoked turkey breast, arugula and cherry tomato 14.00€
Shrimp bisque 7.00€
Cream of pea soup with cottage cheese and walnuts 5.00€
Flambéed shrimps with garlic 20.00€
Mussels of our coast with garlic and coriander sauce 6.00€
Clams with sauce “Bulhao Pato” Style (without gluten) 10.00€
Padrén peppers with sea salt (without gluten) 6.00€
Eggs Royale recipe with homemade smoked salmon 8.00€
Mediterranean omelette

(onion, capsicum, potato, tomato, parsley and olives) 13.00€
Risotto with beet from our “Urban vegetable garden”

and porcini mushrooms 7% 13.00€  20.00€
Fregola with dried tomato pesto, poached egg and parmesan flakes 8.00€
Shrimp curry 20.00€

SOMOS for the warmth of great conversations so MO s



Side Dishes

Sautéed Mediterranean vegetables from our “Urban vegetable garden” 5.00€

Ratatouille Mushroom risotto 6.00€
4.00€

Sautéed mushrooms with tarragon 5.00€

Fried onion rings

3.00€ Mushroom tempura with chives 5.00€
Basmati rice 2.50€ Cauliflower purée with truffle 5.00€
Green salad with citrus vinaigrette 5.00€

Crunchy polenta sticks
with dried tomato

Potatoes
4.00€
Punched potatoes 2.50€
Grilled asparagus with *  French fries 2.50€
“Formosa” river salt and S e
extra virgin olive oil * Fried potatoes with
shallots and herbs 2.50€
6.00€ - il

Potato purée with
chives and herb butter 2.50€

Sweet potato purée with
sea salt 3.00€

SOMOS for the perfect company SO MOS
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Desserts

Almond tart

Chocolate marquise with hazelnuts and raspberry

Sweet rice pudding

Ice creams and sorbets

Homemade chocolate mousse

Traditional créme bralée

American cheesecake

Fresh fruit selection

Cheese selection

.......

.......

.......

SOMOS for sweet temptations

SOMOS
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An easy choice

SOllpS Vegetable soup 700€
Sliced green cabbage soup 9.00€
Onion soup au gratin 8.50€
Ham or
Omelette
Cheese or
at y9ur Shrimps or
ChOlce Mushrooms or 15.00€
Local Fish ?f the day at your choice with
o l. t. sautéed potatoes and vegetables
SpeCIa 1UCS in Portuguese style or Grilled 24.00€
Prepared in the Loin.steak with green pepper sauce,
d. ° Mediterranean vegetables
lnlng room and Pont-Neuf potatoes 27.00€

SOMOS for timeless tastes SOMOS



Starter

Cream of vegetable soup
or
Scrambled eggs

Main course

Fish and chips
or

Hamburger

or
Cheeseburger

Dessert

Fruit salad
or
Dessert of the day 18.50€

Valid for children under 10 years old
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GENERAL INFORMATION
LEGISLATION

Opening hours
Lunch | 12:30 p.m. at 3:00 p.m.
Dinner | 7:30 p.m. at 10:30 p.m.

Decree-Law No 10/2015, from January 16"

Article 135° - 3'Y Paragraph

No dish, food or drink, including the appetizer/couvert can be
charged if it's not requested by the client or unusable by him.

European Union Regulation Number 1169/2011

regarding the provision of food information to consumers and

the presence of allergens in the food.

The List of Allergens is available for consultation in the Restaurant.

Complaint Book available.

SOMOS



T.+351 226 072 552
E.somos.restaurant@ihg.com

F.facebook.com/somosrestaurantlounge
I. instagram.com/somosrestaurantlounge

Av. da Boavista, 1466, Porto
4100-114 Portugal



