
STARTERS

Soup of the day (V) _ _ _ _ _ _ _ _ _ _ _ _ _ _ 4.95 

Bolo do Caco with garlic butter _ _ _ _ _ 4.95 

Bolo do Caco with mozarella cheese _ _ _ _ 5.95 

Chicken wings with piri-piri _ _ _ _ _ _ _ _ 6.50 

Fried mushrooms w/ garlic and w. wine (V)  6.70 

Melon with Smoked ham  _ _ _ _ _ _ _ _ _ _ 7.50 

Braised goat cheese, with toasts with garlic
& oregano and pumpkin jam _ _ _ _ _ _ _ _ _ 8.50 

Setubal-style fried cuttlefish, garlic mayo __ 8.70 

Tuna tataki with fleur de sel, fresh chilli and
homemade soy reduction _ _ _ _ _ _ _ _ _ 9.90 

King Prawns saladete w/ marie rose sauce    12.50_

Garlic King prawns flamed with brandy _ 13.75

SEAFOOD
all garnished

Seabream fillets ''au meuniére'' or simple grilled_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _  13.95

Sea-style mussels, in a pan with white wine, butter, coriander, celery, onion and garlic _ _ _ _ _ _   15.95

Sea bass fillets with champagne sauce  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _     16.95

Tuna steak, madeira island style, in a white wine and onion sauce _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _   16.95

Sole fillets with banana and Madeira island passion fruit sauce _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _   17.50

Salmon fillet with prawns and seafood sauce _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _   17.50

Lagareiro style cod loin _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ __ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _   18.50

Portuguese style fried King Prawns _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 24.50

Rich fish and seafood cataplana_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ for 2  59.00

KEBABS

Chicken and pineapple with fries _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _   for 1 _ _  for 2   14.00 19.50

Mixed  Meats (Tuscan sausage, spicy sausage and chicken with bacon) w/ french fries  _ for 1 _ _  for 2   14.00 19.50

Colombo (Beef, Turkey with bacon, Tuscan sausage) with french fries  _ _  for 1 _ _  for 2   15.00 22.50

Rump of beef with garlic butter, served with french fries _ _ _ _ _ _ _ _  _ _  for 1 _ _  for 2   16.00 24.50

Madeiran Island style fillet of beef with fries and fried polenta   _ _ _ _ _ _  for 1 _ _  for 2  21.00 34.50

SURF & TURF - Fillet of beef with king prawns and fried potatoes _ _ _ _ for 1 _ _  for 2   29.50 44.50

Experience the magic of Rodízio! The flavor 

and authenticity of our meats are waiting for you.

Rum Cap, Maminha, Cupim, Skirt Steak, prime 

Rump, Chicken legs, Spicy Sausage, Pork Loin, 

Sirloin steak, Turkey with Bacon, Smoked 

Ham, Spare Ribs, Grilled Pineapple

Warm bread, olives, tuna paste, butter

Help yourself, as much as you like!

- Charcoal grilled meats served table side -

- Starter -

RODÍZIO DINNER 27.50

- Salad bar -

Children up to 5: 5.00 - From 5 to 12: 15.00

RODIZIO



COLOMBO - RESTAURANTE BAR

If you want information about the ingredients and allergens of the dishes and products served in our establishment, ask one of our 

employees. All prices in Euros. - V.A.T. included. This establishment has a complaints book.

French fries or new potatos _ _ _ _ _ _ _ 3.50 

White rice _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _  3.50

Fried sweet potato _ _ _ _ _ _ _ _ _ _ _ _ _  3.95

Tomato and onion salad  _ _ _ _ _ _ _ _ _ _   3.50

Mixed salad _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _   3.95

Stir-fried mixed vegetables _ _ _  _ _ _ _ _ _ 4.50

Couvert: Bread, butter and olives _ _ _P.P.  3.25

Bread basket _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _  2.95

Tapenade couvert _ _ _ _ _ _ _ _ _ _ _ _ _ _  2.45

Basket of Toast _ _ _ _ _ _ _ _ _ _ _ _ _ _ _  2.50

Olives _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ __ _ _ _ _   2.65

Fried corn polenta cubes _ _ _ _ _ _ _ _ _ _ _ 4.50

OTHER

MEATS
All garnished

1/2 Grilled piri-piri chicken _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _   7.95

Chicken Curry (Can be: mild, medium or very spicy, served with popadam and mango chutney)  _ _ _ _ _ _ _   11.50

Chicken supreme with cream and mushroom sauce _ _ _ _ __ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _  12.50

Black pork spare ribs with BBQ sauce, sweetened with brandy _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 15.95 

Grilled lamb chops with mint sauce on the side _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _   17.75

Portuguese style fillet steak with smoked ham  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _    29.50

Fillet steak with mushrooms sauce _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _    28.50

Fillet steak with creamy peppered sauce  _ _  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _  28.50

CHATEAUBRIAND, with tomato, mushrooms and French fries (+/- 45 minutes) _ _ for 2 58.50

Spaghetti Bolognese with grated Parmesan cheese on the side _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 10.95 

Meat lasagna, gratin with mozarella cheese _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 12.50 

Vegetarian Lasagna _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _  (V) 12.50 

Tortelli stuffed with pumpkin and ricotta cheese, in sage butter and white wine  _ _ _ _ (V) 13.50

SALAD BAR - Help yourself, make your own dish _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 12.50 

Grilled Chicken Salad: Pineapple, lettuce, tomato, cucumber , croutons and orange vinaigrette  _  12.50

Tuna Salad: Lettuce, tomato, onion, cucumber, croutons and mayonnaise _ _ _ _ _ _ _ _ _ _ _ _ _  13.50

King Prawn Salad: Lettuce, apple, tomato, red onion and marie rose sauce _ _ _ _ _ _ _ _ _ _ _ _ _ 17.50

PASTAS

SALADS


