
LUlAS Á AlHO   8.95
Sautéed squid with garlic, white wine and lemon juice, 

topped with milho frito croutons (polenta)

LUlAS FRITAS COM PIMENTOS 8.95
Fried squid with spicy peppers

GAMBAS GRElHADAS   8.95
Grilled whole shrimp with a hot piri-piri sauce, 

served with garlic corn bread

CAMARÁO COM QUEIJO DE CABRA   9.95
Casserole of shrimp, goat cheese, fresh tomatoes, 

herbs and jalapeño peppers
 

SARDINHAS GRElHADAS   8.95
 Grilled whole sardines with roasted pepers 

WAlTER SAMPlER   16.95
Sauteed garlic shrimp over grilled corn bread, cold 
octopus tossed with lemon vinaigrette, fried squid 

with piri-piri mayonaise

QUEIJO COM PATÉ   6.95
Portuguese white cheese with chourico Pate and grilled 

garlic corn bread

PASTÉIS DE CARANgUEJO   9.95
Crab Cakes served over baby greens, tossed with 

a balsamic vinaigrette

PRESUNTO DA CASA COM QUEIJO E TOMATES  8.95   
Sliced home-cured ham, Portuguese white 

cheese and tomatoes

LINgUIÇA COM ANANÁS   6.95
Grilled linguica, served with pineapple, a 

traditional Azores combination

DOBRADINHA   6.95
White kidney beans with linguica, chourica, smoked 

bacon and tripe cooked in a light tomato sauce

AMEIJOAS Á BUlHAO PATO   9.50
Littleneck clams poached in a garlic olive oil and 

white wine broth, finished with cilantro and
 lemon juice

AMEIJOAS E MEXILHOES COM LINGUICA   8.95
Clams, Mussels and Linguica, steamed with roasted

 tomatoes, garlic and white wine 

EMPADA DE CARNE   7.95
Beef turnovers, with Atasca fresh, flavorful light tomato sauce 

CREPES  8.95
Spinach, walnuts and raisin Crepes with a piquant 

sour cream and melted S.Jorge cheese sauce

PASTÉIS ATASCA   9.95
Pasteis de Bacalhau (codfish cakes), Rissois 

de Camarao (shrimp dumplings) and Croquettes 
de Vitela (veal cakes) served with blackeye 

pea salad

LEgUMES   7.95
roasted zucchini, summer squash, eggplant, asparagus 

and Portobello mushroom, sautéed with
 garlic and olive oil

MINI KABOBS DE gAlINHA   8.95
Chicken skewers, marinated in orange-mustard sauce, grilled

 and served with a mustard mushroom cream sauce

MINI kABOBS DE CARNE   9.95
Sirloin steak skewers with peppers, red onions and a goat 

cheese cream sauce

CAMARÕES   9.95
Fried Shrimp in a crispy batter with a shrimp
 piripiri and roasted red pepper cream sauce

CODORNIZ   9.95
Quail sautéed with garlic and vinho verde, over 

fava bean polenta

Before placing your order, please inform your server if a person in your party has a food allergy
Consumer Advisory: Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase risk of foodborne illness.

18% service will be added to parties of 6 or more people

Appetizers

POlVO NA CACAROlA   8.95
Chilled salad of tender bits of octopus tossed 

in a light cumin vinaigrette

Dinner Menu

SAlADA DE FEIJÃO   5.95
Two bean salad: blackeye pea, chickpea

and grilled roasted peppers
SAlADA DA HORTA   5.00

“Horta” means vegetable garden: a fresh mixed 
green salad with Atasca vinaigrette

BACAlHAU DE CEBOlADA   18.95
Dry salt cod with caramelized onions and 

peppers, surrounded by Atasca fried potatoes

BACAlHAU Á LAgAREIRO   18.95
Charcoal grilled dry salt cod, drizzled with hot olive oil and 

garlic, served with punched potatoes and grilled 
peppers and onions

***BACAlHAU COM NATAS 17.95***
Dry Salt Cod casserole with a light cream sauce, 

galic mashed

CAlDEIRADA DE PEIxE   17.95
A variety of fresh seasonal fish with roasted tomatoes,

 onions, white wine, herbs and potatoes

Salads & Soup

GAlINHA Á VERDE   15.95
Boneless breaast of chicken sauteed with vinho verde, 
mushrooms, artichokes and roasted peppers, served 

with jasmine rice 

Fish & Seafood Entrees
PESCADOR   19.95

Fisherman’s Platter - Variety of golden fried fish, 
squid and shrimp, served with Atasca fried potatoes 

and tartar sauce
CAlDEIRADA DE MARISCO   21.95

Traditional shellfish stew served with jasmine rice

CAMARÃO ATASCA   22.95
Broiled jumbo shrimp with a light spicy fresh tomato 
sauce, served with sautéed broccoli rabe and Atasca 

fried potatoes

CATAPlANA   18.95
Clams, mussels and shrimp, steamed in a cataplana 

(copper steamer), with onions, red peppers, prosciutto and 
linguiça served with jasmine rice 

ARROZ DE MARISCOS Á VAlÊNCIANA   32.95
(SERVES TwO)

Shrimp, mussels, clams, squid, pork, linguica and chicken
Portuguese style Paelha

***FIlETES DE PEIxE RECHEADOS 18.95***
Filet of fish, with a seafood stuffing topped with a lobster 

sauce, served with jasmine rice and vegetables

SAlMÃO   17.95
Broiled salmon, topped with a lemon dill sauce, served 

with potato tortilha and vegetables

Chicken Entrees

CARNE DE PORCO Á AlENTEJANA   18.95
Sautéed pork loin with clams, paprika, garlic and cilantro 

with cubed fried potatoes

***FRANgO   18.95***
Roasted 1/2 chicken with roasted garlic sauce, served with 

mashed potatoes 

***gAlINHA COM CAMARAOES 18.95***
Chicken breast sauteed with shrimp, mussels, garlic and 

wine, topped with polenta croutons

PEITO DE GAlINHA COM QUEIJO S. JORgE   16.95
Boneless chicken breast sautéed with S. Jorge 

cheese, linguiça and wine, served with broccoli 
rabe rice

Pork Entrees

FEBRAS DE PORCO   16.95
Marinated pork loin medallions sautéed with white wine, 

garlic and a touch of mustard, served with Atasca fried pota-
toes and vegetables

COSTElETA DE PORCO RECHEADA   18.95
13 oz. Pork Chop Stuffed, with raisins and linguica served 

with potatoes and vegetables

BIfE Á AlfACINHA   17.95
Sauteed 12 ounce sirloin steak topped with a garlic light 
creamsauce surrounded with by Atasca fried potatoes

BIfE RECHEADO   19.95
Stuffed Sirloin Steak, with S. Jorge cheese and presunto, 

served with potatoes and vegetables

Steak Entrees

BIfE ATASCA COM OVO A CAVAlO   18.95
Traditional marinated 12 ounce sirloin steak sautéed with a gar-
lic red wine sauce, topped with a fried egg, served with Atasca 

fried potatoes and mixed vegetables 

***BIfE PIMENTA 19.95***
T-Bone Steak, topped with a brandy, mustard and peppercorn 

sauce, served with steak potatoes 

PERNA DE CARNEIRO   19.95
Slowly roasted Lamb Shank, served with garlic mashed 

potatoes and roasted vegetables

SOPA DO DIA - SOUP Of THE DAY   4.00



 

MARTINI TRADICIONAl   7
Gin or Vodka with a whisper of vermouth

BEIRAÕ MARTINI   7
Beiraõ orange liqueur

MARTINI AqUARDENTE   7
Portuguese grappa

PORTUgUESE   7
Sweet Vermouth with a whisper of Gin

LIMÃO MARTINI   8
Vodka with splash of limoncello liquor 

Specialty Drinks 

COSMO LISBOA   8
Absolut Citron, triple sec with a splash of cranberry juice

AMENDOA AMARgA   8
Vodka with a splash of Portuguese almond liqueur

MAÇA VERDE   7
Vodka with a splash of lime juice

RASPBERRY LIMA   8
Vodka with Chambord with a splash of lime juice

CAIPIRNHA   7
Cachaca served over ice and muddled sweet lime

GRACIOSA ISlAND ICED TEA   8
Vodka, gin, tequila and triple sec with lemon and soda

MARgARITA   8
José Cuervo Gold tequila, triple sec and lemon mix

MEDITERRANEAN AMOR   7
Vodka with peach schnapps, orange and cranberry juice

ROBERTO ROY   7
Scotch and sweet vermouth “Manhattan”

ACORIANO AZORIAN   7
Passion fruit liqueur with Pineapple

SAgRES, PORTUgAl   5

SUPER BOCk, PORTUgAl   5

Cerveja - Beer

AMSTEl LIgHT, HOllAND   5

HEINEkEN, HOllAND   5

 NON-AlCOHOlIC   4

SUMOl DE ANANAS   2.50
Pineapple

SUMOl DE LARANJA   2.50
Orange

SHIRlEY TEMPlE   2.25
Grenadine and Ginger Ale 

Soft Drinks 

PEPSI OR DIET PEPSI   1.95

GINgER AlE   1.95

ICED TEA   1.95

TOM MIx   2.25
Grenadine and Pepsi

SMAll WATER   2.50
Sparkling or non-sparkling

LARgE WATER   4.95
Sparkling or non-sparkling

ExPRESSO   2.25

Coffee
CAPPUCCINO   3.95

GAlAO   3.95

REgUlAR OR DECAf
AMERICAN COffEE 1.95

ATASCA Wines
White

BIN	P RODUCER 				   GlASS	B OTTlE

1	C asa de Vila-Verde	V inho Verde	 Portugal	 5.50	 21.00
2	P onte De Pino Grigio	V eneto	 Italy	 5.50	 21.00
3	A veleda	V inho Verde	 Portugal 	 21.00
4	 Quinta De Melgaco	V inho Verde	 Portugal	 6.95	 33.00
5	C astello D’Alba Reserva	D ouro	 Portugal	 27.00
6	J oão Pires	T erras do Sado	 Portugal	 9.00	 33.00
7	H ibrid Chardonnay	C alifornia	 United States	 6.00	 23.00
8	C asa Santar White	D aõ	 Portugal	  29.00

Rose
9	M ateus	B eiras	 Portugal	 5.95	 23.00
	S angria			   5.50	 19.00

Sparkling
13	A lianca Danubio Brut	B airrada	 Portugal	 30.00

 
Red

BIN	P RODUCER 	R EgION 	 GRAPE	 GlASS	B OTTlE
LIgHT BODIED REDS

17	M onte Velho	A lentejo 	 Portugal	 22.00
18	 Grao Vasco	D aõ	 Portugal	 22.00

MEDIUM BODIED REDS
35	P eriquinta	T erras do sado	 Portugal	 5.95	 23.00 
36	C astas Santar Tinto	D aõ	 Portugal	 33.00
38	M onsaraz	A lentejo 	 Portugal	 23.00
39	B azan Malbec	M endoza	 Argentina 	 7.50	 26.00
40	E sporao Reserva	A lentejo	 Portugal	 42.00
41	 Q. Das Bacelados Cabernet Merlot	B eiras	 Portugal	 48.00

FUll BODIED REDS
19	B ailado Merlot 	 Lontue Valley	 Chile	 6.00	 23.00
20	H erdade Grande	A lentejo	 Portugal	 9.00	 34.00
21	C astello D’Alba Reserva	D ouro	 Portugal	 33.00
22	A nakena Cabernet	C hile	 Chile	 5.50	 22.00
23	 Quinta Dos Grillos	D aõ	 Portugal	 27.00
25	C asa De Santar Reserva	D aõ	 Portugal	 49.00
26	A lianca Chassica Reserva	D aõ	 Portugal	 24.00
27	M arques De Borba Reserva	A lentejo	 Portugal	 108.00
28	P era Manca	A lentejo	 Portugal	 240.00
29	 Garrafeira Dos Socios	A lentejo	 Portugal	 46.00
30	P orta Cavaleiros Reserva	E stremadura	 Portugal	  33.00
31	 Frei Joao	D aõ	 Portugal	 5.95	 23.00
32	 Quinta Do Coa	D ouro Valley	 Portugal	 35.00
34	D ona Maria Cabernet Sauvignon	A lentejo	 Portugal	 55.00
			 


