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TABERNA IBERICA

— COZINHA TRADICICNAL PORTUGUESA E MEDITERRANEA —




Appetizers

COUVEI .. eeecceeeeeeeeeetteeeeeeeeeasssssssssssesessesseeessesssssssssssssssssssessesssessssssssssssssssssssssssssssssssssssssssssssssssssssssessssssssnnssnnnnsnnssssne R$ 24,00
Portuguese olives, pate, toasts and codfish pastel.

COATISI PASEEI (UN1T) cuurerrrernneierrennneceerreenneeeeseesssssesesesssssssessssssssssssssssssssssssssssssssssssssssessssssssssssssssssssssssssssssesssssssssssenns R$ 14,00
POrtUgUESE ROAST SAUSAZE. .....cccoeiiiiirnnnnnnttiiiiiiiiciiiiiiiisssssssssssstttttiiissssssssssssssssssssssssssssttssssssssssssssssssssssssssssnnsns ®Rs 46,00
SPANISH SEITAN0 HAM ... eeeeiieeiccerecrnerecseneeessneesesnesssssnesessaesssssnssessansssssnssssssnesssssnesessanessssnssessansssssnasssssnnnss ®Rs 50,00
AlentejO GOAL CREESE DO ........uireriiireiiiiiiiirertiestiesaseesnssessssssssssssssssssesasssssssesssssssssssssssssssssssesassssassssassssssossaness ®Rs 54,00
Morro Azul Cheese, White Mold Cheese, POMErode 1208........cccccveervererrereercnnresssnersssnessssnssssssnsssssassssssasassns ®Rs 48,00
With bread..

EQrth FIAVOULS .....cuuiiiiiiiitittcttctcnncntcstcstnstsatsscssscsste st ssstsssesasssssessesssssesssesssesssssssessessstsseesaesssssssessasas ®Rs 110,00
Spanish ham, Serra da Estrela cheese and smoked portuguese sausage.

POFtUSUESE SAUSAZE ....ccoiiiiiiiiiiiiiiiiiinnnnnneetttiiiiiissiiisissssssssssssssssssttttsssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssses R$ 56,00
With bread and eggs.

GUITTNO STYIE SHEIMPS ...eceeveeeeeeenceecesceesasascasssssssssssassssssssassassassasssssassassassasssssassassassassassassassassssssssassnssassasssssasses ®Rs 68,00
Shrimp sautéed in extra virgin olive oil, with garlic and parsley, flambéed with regional cachaca. Served with bread.

GUIIINO SEYIE OCLOPUS ...ceeiiiiiiieiiiinttenttestiesntsesaeessaesesasssasssssssesasssssssesassesassssnssssssssssssssssesassssassesassssassssassss ®Rs 110,00
Octopus sautéed in extra virgin olive oil, with garlic and parsley, flambéed with regional cachaca. Served with bread.

COUFISH BAIIS (6 UNit).ureverusrereensseesssassesssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssesees ®Rs 60,00
COUFISN BAIIS (3 UNit)ceruurreruseeesssesessseesssssesessssssssesssssesssssssssssesssssessssssssssssssssasssssasssassssssesssssasssssesssssssssssssssnes ®Rs 30,00
COAFISN PATANISCAS (6 UNIL) ceveeerrernneeereeenneeereeenseseesseessssssesssssssssesssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssesss R$ 62,00
Shredded codfish with parsley, onion and flour pureé.

SPANISH STYIE IMUSSEIS ......eeeieeieeecnerctiereeeneeeseeeseeessnesesaeessnesssessssnssssessssesssasssssessssssssnssssesssanasssssesassssnesssnasssns ®Rs 48,00
Mussels with tomato sauce, peppers andonions. With portuguese bread.

Crab Cone With SNIIMPS (UNI1) ciieeeerrrerieiiisnnneiineissssnniisssssssssssossssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssse R$ 26,00
GFAtiN OYSEEIS (6 UNil)eeeereeiririntiriretienietiesnttessstiesssstssssessssssssessssssesssssessasssessassssssssssssssssessssssessasssssassssssassssssnssssssns R$ 48,00
OYStErs @ BUING0 PAtO (72 UNil).ceeeeieereeeeessnnresscnsiessnsssssssssessnssssssssssssassssssnsssssansssssnssssssnssssssnsssssassssssnssssssnsssssansssssns R$ 85,00
Sautéed in olive oil, garlic, white wine, and fresh coriander. Served with bread.

OYSLErS @ 1@ GUITNO(T2 UNIL) ceeeerrerrereerreeeersneeeessneeessnessssnesssssnesesssnsssssnssssssnsssssansssssnssssssnssssssssssssassssssnsssssansssssnassssnns R$ 85,00
Sautéed in extra virgin olive oil, with garlic and parsley, Flambéed with regional cachaca. Served with bread.

GIEEI SOUP ...uueeiiniientiiintiesntessnssesesssssesssssssssosassosssssssssssnsssssssssssossssesssssssssessssssasssssssssssosssssssssesassssassesassssassssassssns ®Rs 38,00
FISI SOUP covveevievceneescescasesssscsssssssssssssssssssssssssssssssssssssassssssassssssssssssssssssssssssssnssssssssssssasssnssnstassssssnsssssssssssssssssassans ®Rs 40,00
Tagliatelle TAberna IDErICA SEYIE...... i eieeeeierrnrrerceeresneteesneressneesesnesssssnsssssnnsssssnsessssnssssssnsssssasssssnsasssansssss R$ 92,00
Shrimps with cream sauce and rocket.

Penne with Shrimp and Sicilian [€MON SAUCE ...ttt sae s sase s sase e R$ 94,00
Shrimp in a mild cream sauce with Sicilian lemon.

LingUini With OCEAN FIAVOKS .....cccouuiiiiiiiiitiiiiicetiesnteenastesnstesseesessasssessassessanssessassssssnsssssssssessasasessasssssanss R$ 100,00
Black linguini with crayfish, shrimps, mussels and cockles.

Vegetarian TAGHAtEIlE ...... . eeeeerrerieeeteceeresneeeesnesessnnesssneessssnessssnnsssssnsssssansasssnnsssssnssssssnssessasssssnsasssansssss R$ 62,00
Sauteed in olive oil with vegetables, tomato sauce and arugula.

LI F =L L= T QN R$ 40,00

Tagliatelle with butter or tomato sauce. Additional: fillet mignon R$25,00.

Salads

POFEUBUESE SAIAM ...ttt st seses s ne s s s e as s e s s s sas s asssnssssnssssssesassssassesassssnssasnssssssssssnns ®Rs 80,00
Thin slices of codfish, chickpeas, onions and olive oil.
ROCKEL SAIAM ...ttt ss e s e s e s s s s e an s s e s b e a e s e ss e saessnsssaanns ®Rs$ 44,00

Cherry tomatoes, parmesan flakes and balsamic vinaigrette.

® Gluten Free



Codfish

At Taberna Ibérica, we only work with Gadus Morhua, the variety that
guarantees superior quality and flavor. Experience the difference! 2 people

Special Codfish Taberna Iberica StYl@(45 MiNULES)..uccceeieererrerrsereerceresssnrsessnsessssnsssssansssssnsasssansasss R$ 348,00
Special loin of codfish roasted in extra virgin olive oil with sliced potatoes,
roasted onion and garlic.

Special Codfish Lagareiro SLYIE (45 MiNULES).uiieeerrererrreresssereessnessssnessssnsassssnsssssnsssessnsssssansssssnns ®R$ 348,00
Special loin of codfish roasted in extra virgin olive oil with potatoes, generously
watered with olive oil and garlic confit.

Special Codfish “COmM TOAOS” (45 MINUIES).uererrerersererserirenssussssessssesessssssesesssssssssssssssssssssssesasssssens ®Rs$ 348,00
Special loin of codfish roasted in extra virgin olive oil, with potatoes, boiled eggs,
vegetables, chickpeas and garlic confit.

Codfish Taberna Iberica Style (45 MINULES) ceucvuirrerreirirsireiseiniseiieisnisssnetssssesesssessessesessasesesssseas R$ 326,00
Roasted codfish slice with extra virgin olive oil, with sliced potatoes, roasted onion and garlic.

Codfish Lagareiro StYl@ (45 MiNULES).eeeereseeeresiesssstrsssetssssnsisssssssessassssssnssssssssssssssssssassssssnssssss ®Rs 326,00
Roasted codfish slice with olive oil, garlic and punched potatoes.

CodfisSh “COM TOUOS (45 MINULES) cereeerererererserrssssessnssssssssssssssesseessssssssssssssssssssssssssssssssssssssssssssssssss ®Rs 326,00
Codfish slice roasted with extra virgin olive oil, with potatoes, boiled eggs, vegetables,
chickpeas and garlic confit.

Codfish with Cornbread CruUSt........iiiiiniiinctnrenstt sttt ss s e saseenne R$ 294,00
Shredded codfish, smashed potatoes, roasted onions, extra virgin olive oil, and cornbread.

COAfiSh DOFVAliNG POItO SEYIE ......cu.eeeeeeeeceseeceecaencecsssesssssssssssssssssssssssssssassossssassssssasssassases ®Rs 294,00
Roasted codfish thin slices, potatoes, onions, tomato and olive oil.

Codfish GOMES de S& SEYI@.....coouiiiiiiiirirrctr ettt s e s sas s sae s ®Rs 294,00
Codfish thin slices, cooked potatoes, onions, boiled eggs and extra virgin olive oil.

COAFISH ZE O PIPO SLYIE ....eueevcereeeeaeescieessacsssss st sssssssssssssssssssssssssssssssssassssssessassasssassassans ®Rs 294,00
Codfish thin slices, mashed potatoes, onion, extra virgin olive oil, mayonnaise, slightly gratin.

COUFISN BIAS SEYIE ..c.eeveeveerereececaecescsscasessasssss s sssssssssssssssstasssssssssassssssssssssasssssssssassssssassassans ®Rs$ 250,00
Shredded codfish with crispy potatoes, onion, garlic in extra virgin olive oil and scrambled eggs.

Creamy €O BaKe......cccoveiiiiiiiietiineeienntniesnsssssensssssssssssnssssssssssssassssssassssssnsssssassssssnssssssasssssansss R$ 260,00
Gratin shredded codfish with potatoes, onions, boiled eggs, cream, and parmesan cheese.

* all dishes are served with white rice
® Gluten Free
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Meat

RADBIt HUNTEE SEYI@ ...ttt sttt e se s s ae s st s s st s sas s ae s sas s snasassassasssssens ®Rs 116,00
Rabbit cooked in red wine with potatoes, rice, broccoli and almonds.

Roasted Lamb Serra da EStrela Style........... ittt sse s e sas s e asssne ® R$ 98,00
Boneless lamb’s leg, seasoned in beird way and roasted in its own sauce.
It accompanies rice with broccoli and almonds, roasted potatoes, legumes and onions.

Portuguese Sausage Mirandela Style ... ittt sesass st ssssessasssessasssssasssessasasas R$ 76,00
Portuguese typical sausage made with chicken, beef,
duck and pork. Served with rustic potato, rice and fried egg.

0 T T o ® R$ 92,00
Sheredded duck, portuguese sausage and dory rice.

QUAIl TAbErnNa IDErIiCa STYIE ........eeeieeeieeerecerecntrrereeressneeeesnesessnnesessnssssssnssssssnsssssnsassssnsssssansssssansssssnsasssnns ® R$ 96,00
Quails and mushrooms cooked in red wine. Served with rustic potato, rice, broccoli, and almonds.

BitOQUE POFTUSUESE STYIE .....eeeeeeeeeeiiereeierrneeresneressnnesessansesssnesssssnssessassssssnessssanssssnssssssnesssssasssssnesessansssssansssse ® Rs$ 98,00
Grilled filet mignon with special sauce. Served with rustic potato, rice and starry egg.

Filet MIgNON POrtUSUESE SEYIE ...ttt ettt s sae s sas s s s s s e sassesas s sas s sne s sasssasasnns ® R$ 104,00
Grilled filet mignon with special sauce and serrano ham. With sliced potato.

Filet Mignon Terra @ Mar SEYI@ ... ittt see e sae s aesessase s e sas s sessse s sssasssesasasessnsssssanes R$ 112,00
Grilled filet mignon with shrimps and cream sauce. With rice, rustic potato and vegetables.

Filet Mignon With GOrgonzola ChEESE .........cuceeiiiiiiiiiiiiiiiinetieneetesseesesassessnsssssassssssnsssessasssssassssssassssssnss R$ 112,00
Grilled filet mignon with fresh noodles wrapped in gorgonzola cheese sauce.

Filet Mignon with MUSRIOOM SQUCE.......ccceiiiiriiiirriineienntienneesesnessssnsssssasssssnssssssnsssssnssssssnssssssssssssassssssnss R$ 106,00
Grilled filet mignon, with mushrooms and cream sauce. With rice, rustic potato and vegetables.

Filet With PEPPEICOIN SAUCE.....cccuiiiiiiieiiieieiitntinaecsat sttt ss e se st ss st se st ssse s s e ssas s s st sesassesaesessessnsessssessnns R$ 106,00
Grilled Fillet Mignon with creamy peppercorn sauce. Served with rice, rustic potatoes and vegetables.

FIlet MIZNON KIdS.....ccccveieereeeerereennerecsnrressnessessnesessssssessnsssssansssssnssssssnssssssnsssssassssssnsssssnnessssnssssssnssessansssssnssssse ® R$ 68,00
Grilled filet mignon, with rice, rustic potato (or mashed potatoes).

® Gluten Free




Fish and Seafood

2 people 1 person

OCLOPUS RICE (40 MINULES) cererarrrrsssssssssssessssssssssessssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssaans ®Rs 298,00 R$ 149,00
Rice with octupus, tomate sauce, peppers and coriander.

OCtOPUS LAgareiro StYI@ ...ttt sttt s as s s s s s e sas s ae e ®R$ 308,00 R$ 154,00
Slowly baked octopus in the oven with extra virgin olive oil.
With punched potatoes, garlic and confit garlic.

Seafood Rice Setubal StYle (35 MINUIES) cecevvrrerirerrsrarrsrserersrssssesesssnisssssesssssassesassssassssssssassosasss ®Rs 266,00 R$ 133,00
Rice with shrimps, cockle, crab meat, mussels, grouper,
tomato sauce, peppers and coriander.

YT e oo B =T - | R$ 314,00
Fried breaded shrimp, boiled shrimp, sauteed shrimp, fried breaded squid, codfish balls,
crab cone and sole with shrimp sauce. With rice, rustic potato and “pirdo”

GrOUPET POFTUSUESE SEYI....cuiiiiiiiieeiieteintnenntiesnetiesnesessnssessnssssssnsssssnsssssnsssossnssssssnsssssassssssassssssnsssssans ®Rs 102,00
Grouper with traditional tomato sauce and peppers.
With roasted potatoes and rice.

SOI0 Belle MEUNIEIE SLYIE ....ceiieeereceereenereenneiecsneressnntsessnesssssnessssansssssnsassssnssssssnsssssnsnssssasssssnnes R$ 208,00 R$ 104,00
Solo filet with butter sauce, shrimps,
mushrooms, capers and rice.

Grilled COA (45 MINULOS)uuierrrererssersrenssissaesssissunssesssesssesssssssessssssssssssssssssssssssssessssssssssessssssssssssssssssss ®R$ 348,00 R$ 174,00
Cod Loin roasted on charcoal. Served with punched potatoes, vegetables,
confit garlic and drizzled with extra virgin olive oil.

Grilled Shrimp Taberna Iberica Style......... v iiiiiiieerrcrnerereneeenneressnesessnnesessnssssssnsssnss ®R$ 308,00 R$ 154,00
With stuffed potatoes, rice with broccoli and almonds.

Salmon Cabo da ROCA StYle.......ccccveiiiiiiinneiiiiiinnneiiinincnneiieissssnesnissssssssssssssssnsssssssssssssssssssssnans ®Rs 208,00 R$ 104,00
Grilled salmon with caper sauce, vegetables and rice.

GIIHIEO FISN ..vceeurceeeseeesseeeasecesseesssseessss et sssesssssesssase st s bR bbbt ®Rs$ 102,00
Fish with vegetables, extra vigin olive oil and garlic.

GEIlIEA BIfE CROFIZO cuveuveveeeeeeeeeeeeeesesseeesesesessessesesasasessssasasassssasasasssessssasssassssssasssssssssssssnsssssssssssssssssssasasasssessssasas ®R$ 96,00

Scotch Fillet (Uruguayan Angus) roasted on charcoal. Served with rustic
potatoes or punched potatoes, vegetables roasted on charcoal.

® Gluten Free




Beverages

Y 4= (VT 3 T N R$ 28,00
[V LTy o= 1= e LIy =T 1]« T- | RPN R$ 26,00
DIy WHiIte POFt WIN@.....ccieeeeeirnereccnerecsntiessneteesnesessnnsssssnsssssansssssnssssssnssssssnsssssnsssssansssssnssssssnssssssnssessnsssssnsasssansssss R$ 24,00
GINGINNa d@ ODIAOS COM EIAS ......ccoeeeerereeseseeesesesesesessssessesssssesessesessssssssssessssessssssessssssessessesessess R$ 32,00
MAAEITA WINE@ ...eeiiiiiieitecntteitteseetsssns st s sessas s e s sanssesassssssnsssssssssessassssssnssessassssssnssssssnsssssssssessnsssssansssssasassns R$ 28,00
LI gl = 1T o Lo N R$ 28,00
Aguardente VINICa VEINQA..........i ittt sttt sae s e sase e sae s s sse e sae e sessaessssanesessnsesane R$ 45,00
POIt WINE TAWNY ...cciiiiiiiiiiiitieintiennttiesnssesssssessasssssanssessassssssnsssssssssessassssssnsssssassssssassssssnsssssasssessnssssssnsssssassssss R$ 26,00
POrt WiNE RESEIVE T0 YEAIS ....uuuueeiiieriirnneriisiscnneriesssssnesisssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssnns R$ 32,00
ViIiNEAZE POIt WIN@ (DOLT/E).uuueiieiueiiiiniiiietiiiaeiiisatisietsesastssssessssssesssssessesssessssasesssssssssssssssssassssssssssesssssssssasssssanes R$ 820,00
POFt WINE 1975 (DOLLIE) ceeeeeerrerrreeeeeeneneeeeeessssssseeeeseesseessssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssnsssssssssssssssssans R$ 2.680,00
UNAEIDEIG . eeeeeieeeeeecetreceteesnetecsneesesnesessansesssnnsssssnssssssnsssssasssssnsssssansssssnssssssnssssssnssessassssssnsssssansssssnssssssnssessnness R$ 16,00
L0113 o gT= T T TR R$ 26,00
Y 4 = =1 o« J TN R$ 24,00
FPANGEIICO ....ueeeeeieeeieeeeiecneeecnnerecsneeesneesssnessssnnesessassssssnsssssansssssnssssssnsssssnnsssssnssessansssssnssssssnsssssnnssessnssssssnsssssanassss R$ 26,00
Martini / CampPari / APEIOL...... ittt ettt sae e sae s e s ae s e ssas e sesaas s sssssesessassessnesessasesessasesans R$ 22,00
NALIONAI VOUKA ....cooiiiiiiieiiinittnetieet ettt sessns e asssssnssessassses st s sessnssessasssessnssssssnssossasssessnsssssanssossassssne R$ 14,00
TEQUIIA 7 GIN / RUN «..cceeeereeneeecnnerecneeresneseesnnesessansssssnssssssnssssssasssssassssssnsssssansssssnnsssssnssssssnsssssansssssasssssansssssanassss R$ 20,00
g =TT 4= T= - TR R$ 14,00
[0 T 3 =T PR RPTRTRRt R$ 16,00
IMPOFTEU VOUKA ....ccoeeeeeieeeeeecrnereenneiecetiessnetesssnesessnnsssssnsssssansssssnssssssnssssssssssssnsssssansssssnnsssssnssssssnssessnssssssnsssssansssss R$ 24,00
T =00 L= 13 - R R$ 22,00
Whisky 8 years old (/B / Red Label / TNE FAMOUS GIOUSE)ueusreeessrerssssersnsssssssssssnssssssnsssssssssssassssssssssssassssssnsasssansass R$ 18,00
Whisky 12 years old (Black Label / Chivas ReZAI / Old PAIT).euuieeeereresssrrsesasrsssansasssnnsssssnsassssnsssssassssssnsasssansssssnnassssnsass R$ 26,00
Whisky 15 years old (/B ReServa / Green LODE)euuuueeeeesueeesseiresreisisaeinssseiisssaeissssesssssssssssessssssesssssssssssassssssssssssassses R$ 38,00
WRISKY JACK DANIEI'S ...ttt s sesats e as s s snssessasssessnssessanssossnsssessnssessasssessasssssansasssanasone R$ 26,00
L0 11 o1 1'g | 31 T- TR R$ 28,00
Caipiroska / CAPIriSSIMA c.....uiiiieiiiiiiiiitiiitienittett e ressesse st e s snssessasssessnsesessnsssssssssessasassssnsssssanssossnsasssns R$ 30,00
Caipiroska With IMPorted VOAKA .........ccceiiereeiireceirenneierseeeessneneessnessssnsssssnssssssnssssssssssssassssssnsssssansssssansssssnsassses R$ 36,00
L0 11 o1 - 1 2R R$ 34,00
IVIOJILO cu.veveverecserensesesessessaesessesesessesessssesessesessssessssesessesessssesessesesassesessesessssesessesessssesessssessssesessesessssesnssesessssesassesessesesas R$ 28,00
oL 3T oF TN R$ 28,00
N =Y =4 o T o N R$ 30,00
WRItE/REA WINE GIASS .....ueeiiiiiiiiiitiittinetienettesnsseesnssessasssessassssssassessasssessnsssssansssssnssssssnsssssssssessasssssansasssanssse R$ 25,00
Water San Pellegrino 505 Mi...........u i iiiireieeneiernereescnetessnesesssnesessassssssnsssssasssssnssssssnsssssnssssssnssessansssssnsasssnsssss R$ 36,00
Water ACQUa Panna 505 M.ttt tsssee e saessesaesessasesessssssesssessssssssessasssssassssssssesns R$ 36,00
WaLter (FeQUIAT OF SPAIKIING) cevvveeressrresansrsssssersssnssssssnssossnssssssnssssssssssssssssssssssssssssssnsssssansssssnssssssasssssnssossasssssnsasssansssss R$ 14,00
YT - T R$ 16,00
Fresh Juice orange / lime / PIiN@aAPPIe.... e ittt ettt se s sssesessse s e s ae s s ssasesesansssas R$ 20,00
Del Valle JUICE (SrODE / PEACH) weveuerreeeerrsentirnrntiessntssesnsssssassssssnssssssnssssssssssssasssssssssssassssssnsssssssssossassssssasssssassssssasases R$ 16,00
Grape Juice Casa da MaAU@Ira.......ccceccceeeereereercnrerssneiessseesessnesesssnsssssansssssnsssssnssssssasssssnssssssnsssssansssssnssssssnssssssnsssssns R$ 22,00
2= 2 T R$ 22,00
Beer (Budweiser / Heineken / Stella Artois / Malzbier / NON-GICONOIIC) eveeereerrreenueeeesssssessseseeressesessssssssssssssssssssssssssssssases R$ 16,00
(00 T 1= O R$ 30,00
NESPIESSO COFFE ...ttt ettt st ae e ae s as e as et e saas s sesane s s saesessaessesanesessanessssnes R$8,00
L= TR TR R$ 9,00

www.tabernaiberica.com.br @tabernaiberica n @restaurantetabernaiberica





