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BO BEACH BAR

ENTRADAS
STARTERS

Pao de alho com mozzarela (G, L)
Garlic bread with mozzarela

Pasta de alho com queijo mozzarela
Garlic paste with mozzarella cheese

Croquete de atum (P, G, O, L)
Tuna croquette

Atum, batata, pimento, cebola e salsa
Tuna, potato, pepper, onion and parsley

Bruschetta mista (P, G, L)
Pao rustico com atum, tomate, mozzarela, alho e maionese

Rustic bread with tuna, tomato, mozzarella, garlic and mayonnaise

Couvert (G; L)
P3ao, manteiga e azeitonas
Bread, Butter and olives

Asinhas de frango (G)
Chicken wings

Molho bbq picante

Spicy bbq sauce

Moreia frita (G)
Tipica Cabo-verdiana
Tradicional Cape-verdean moray ell

Pintxos (Espetada)

Escolha um sabor: | Choose one flavor:
Atum (P) | Tuna

Frango (L) | Chicken

Porco | Pork

Batata frita
French fries

Sopa de legumes da estacao
Seasonal vegetables soup

PETISCOS
TAPAS

Camaraio africana (C)
Refogado no tomate frito
Stew Shrimp in fried tomato

Buzio guisado (C)

Stew conch shell

Refogado em molho tomate, cebola e pimentos
Stew conch shell in tomato sauce, onion and peppers

Polvo guisado (M, O)
Stew Octopus

Refogado em cebola, batata aos cubos, pimentos e molho de

tomate
Sautéed with onion, diced potato, peppers and tomato sauce

POKE BO

Kite Surfer (A, L)

Quinoa, beterraba, amendoim e maca e hortela, servidos com

molho de iogurte e azeite
Quinoa, beetroot, peanuts, apple and mint leaves, served with
yogurt sauce and olive oil

Esquerda da Ponta Preta (P, SE)
Ponta Preta Left
Atum fresco marinado ao leite de coco, servido com arroz,

cenoura, cebola, tomate, pepino, sésamo e gengibre, toque de

chili picante
Fresh tuna marinated with coconut milk, served with rice, carrot,
onion, tomato, cucumber, sesame and ginger, dash of spicy chilli

Tartar di Bo (P, SE)
Atum picado servido com papaia, alface, cebola, tomate,

pimento e sésamo, marinado com azeite e vinagre balsamico
Sliced tuna served with papaya, lettuce, onion, tomato, bell pepper

and sesame, marinated with olive oil and balsamic vinegar

TOSTAS & SANDWICHES
TOASTS & SANDWICHES

Todas servidas com batata frita | All served with French fries

Hamburguer a BBB (G, L, O) | BBB Hamburqguer

Hamburguer de novilho servido com queijo Cheddar, alface,

tomate e ovo estrelado

Beef burger served with Cheddar cheese, lettuce, tomato and fried egg

Hamburguer de frango (G, L, O) | Chicken Hamburquer
Peito de frango servido com queijo mozzarela, alface, pepino,

tomate, e ovo estrelado

Chicken breast with mozzarella, lettuce, cucumber, tomato, fried egg

Baguete de frango (G, L) | Chicken Baguette
Com pimentos, tomate, cebola picada, alface e maionese
With peppers, tomato, chopped onion, lettuce and mayonnaise

Baguete de atum (G, L, P) | Tuna Baguette
Com pimentos, tomate, cebola picada, alface e maionese
With peppers, tomato, chopped onion, lettuce and mayonnaise

Baguete de bacon (G, L) | Bacon Baqguette
Com queijo camembert, alface tomate e maionese
With camembert cheese, lettuce, tomato and mayonnaise

Tosta mista (G, L) | Mixed toast

Queijo derretido, fiambre e tomate servidos no

pao tostado

Melted cheese, smoked ham & tomato, served on toasted loaf

Sandwich club (G, L, O)

Frango grelhado, ovo, queijo derretido, bacon, alface e tomate,

servidos no pao tostado barrado com maionese
Melted cheese, smoked ham & tomato, served on toasted loaf

WRAPS

Di Bo (P, G, SE)

Atum conservado em azeite e alho, servido com tomate e cebola

salteados, acompanhado de alface fresca e sésamo

Tuna conserved in olive oil and garlic, served with sauteed tomato and

onion, along with fresh lettuce and sesame

Frango com cogumelos (G)
Chicken with mushrooms

Frango salteado com cogumelos, cebola e tomate, acompanhado

de alface e pepino

Sauteed chicken with mushrooms, onion and tomato, served with lettuce

and cucumber

Chilli (G)
Com Chilli cougette, abobora, cenoura, tomate e cebola
With Chilli cougette, pumpkin, carrot, tomato and onion

PASTA

Carbonara (G, L, O)

Com nata e bacon servidos com parmesao
Bacon & mushrooms sauteed with cream & served
with parmesan

Penne nostro (G)
Com molho de tomate, cogumelos e azeitona preta
With tomato sauce, mushrooms and black olives

MAR
SEA

Tataki de atum (P, G)
Tataki de atum marinado com molho de soja, sementes de

sésamo acomapnhado com batata rosti e cebola caramelizada

Tuna tataki marinated with soy sauce,
served with rosti potato and caramelized onion

Peixe do dia (P)

Catch of the day

Peixe da nossa costa, servido com legumes grelhados e
arroz branco

Fish from our coast, served with grilled vegetables and white rice

Espetada mista do mar (P, C, MO)
Sea skewered

Misto de peixe e mariscos grelhados no espeto com legumes

salteados

Mixed fish and seafood grilled on skewers with sautéed vegetables

Caril de camario (C, L)

Shrimp Curry

Camario salteado com molho de caril, anands, maca verde,
amendoa e arroz jasmin

Sautéed prawns with curry sauce, pineapple, green apple, almonds and

jasmine rice

Risotto de camario (C, L)

Shrimp Risotto

Com alho francés e queijo parmesao
With leek and parmesan cheese

TERRA
EARTH

Espetada de carne

Meat skewered

Filé de costela de vaca grelhado com salada e batata frita
Grilled beef rib fillet with salad and fries

Cordon Blue de frango (G, L, O)

Chicken Cordon Blue

Peito de frango panado recheado com queijo e fiambre
acompanhado com salada e batata frita

Breaded chicken breast filled with cheese and ham, served with
salad and french fries

Bitoque com molho de tomate e vinho branco (O, L)
Bitoque with tomato sauce and white wine

Bife de porco salteado com alho, ovo estrelado, queijo
acompanhado de salada mista e batata frita

Breaded chicken breast filled with cheese and ham, served with
salad and french fries

OMELETES
OMELETS

Omelete queijo (L, O) | salada mista, batata frita
Cheese omelet | mixed salad, French fries

Omelete fiambre (O) | salada mista, batata frita
Ham omelet | mixed salad, French fries

Omelete de queijo e fiambre (L, O) | salada mista,
batata frita
Cheese and smoked ham omelet | mixed salad, French fries

RISOTTOS

Risotto cogumelos (L)

Mushroom risotto

Com cogumelos, espargos, alho francés e queijo parmesao
With mushrooms, asparagus, leek and parmesan cheese

DOCES
SWEETS

Fruta laminada

Sliced fruit

Servido com uma bola de gelado
Served with ice cream scoop

Sobremesa do dia
Dessert of the day

Bola de gelado (L)

Ice-cream scoop

400ecv | 4.00€

400ecv | 4.00€

400ecv | 4.00€

250ecv | 2.50€

550ecv | 5.50€

450ecv | 4.50€

500ecv | 5.00€

300ecv | 3.00€

300ecv | 3.00€

900ecv | 9.00€

800ecv | 8.00€

1050ecv [ 10.50€

800ecv | 8.00€

900ecv | 9.00€

800ecv | 8.00€

1200ecv | 12.00€

1100ecv | 11.00€

650ecv | 6.50€

650ecv | 6.50€

650ecv | 6.50€

550ecv | 5.50€

850ecv | 8.50€

700ecv | 7.00€

700ecv | 7.00€

700ecv | 7.00€

1000ecv [ 10.00€

900ecv | 9.00€

1300ecv | 13.00€

1200ecv | 12.00€

1500ecv | 15.00€

1600ecv [ 16.00€

1700ecv | 17.00€

1400ecv | 14.00€

1200ecv | 12.00€

1300ecv [ 13.00€

750ecv | 7.50€

750ecv | 7.50€

850ecv | 8.50€

1100ecv | 11.00€

400ecv | 4.00€

400ecv | 4.00€

200ecv | 2.00€

G = Gluten | L = Lactose | O = Ovos | N = Frutos Secos | P = Peixe | C = Crustaceos | S = Soja | A = Amendoim | Al = Aipo

M = Mostarda | SE = Sésamo | DS = Diéxido de Enxofre e Sulfitos | T = Tremogo | MO = Moluscos

G =Gluten | L = Lactose | O = Eggs | N = Dry Fruits | P = Fish | C = Seafood | S = Soy | A = Peanut | Al = Celery

M = Mustard | SE = Sesame | DS = Sulfur dioxide and Sulfites | T = Lupines | MO = Mollucs

1€ = 100ecv 1€ = 100ecv

ser-lhe-4d aplicado uma taxa de rolha de 5.00€ ou
7.50€ por garrafa.

Estimado cliente caso deseje consumir algum vinho ou Dear customer if you want to consume some wine or
espumante proveniente do exterior do nosso restaurante,  sparkling wine from outside in our restaurant, a tax of
€5.00 or €7.50 per bottle will be invoiced

Alguns vinhos podem conter sulfitos. The wines could contain sulfites

IVA incluido a taxa legal. Legal VAT included.

Este estabelecimento dispoe de livro de reclamacoes. Complaints Book available.

Nenhum prato, produto alimentar ou bebida, inclumdo o~ No plate, food or beverage, including “couvert” can be
“couvert” pode ser cobrado se ndo for solicitado pelo  charged if not requested or unused by the guest,
cliente ou por este inutilizado, conforme o ART 135 do  according to article 135 of the Law Decree 10/2015 of
Decreto de Lei 10/2015, de 16 de Janeiro. Ndo é permitida ~ January 16th. Alcoholic beverages may only be sold to

a venda de bebidas alcodlicas a menores de 18 anos. people who are 18 or older.



