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MENUS DE GRUPQOS
MENUS FOR GROUPS

Viajes en Pandilla
+34 677361399
info@viajesenpandilla.com
www.viajesenpandilla.com



A Issimo, empresa familiar, iniciou-se no Turismo
de Restauracdo ha 30 anos, com a aquisi¢do do seu
primeiro restaurante na Zona Historica e tipica da
Cidade do Porto - a Ribeira, parte mais conhecida e
importante da zona classificada pela UNESCO
como Patrimonio daHumanidade.
O Restaurante Chez Lapin, com alvara de janeiro
de 1938, é ja uma referéncia na gastronomia
tradicional portuguesa. Dispde de trés salas, cada
uma com a sua decoragdo propria e ambiente
distinto, consoante se pretenda uma atmosfera
mais alegre ou reservada. Aqui mesmo ao lado,
apresenta-se, com ambiente elegante e
hospitaleiro, o restaurante Casa Victorino.
A familia conta também com o restaurante
Downing Street, localizado em plena Praca da
Ribeira e que, no inicio dos anos 90, veio
revolucionar os servigos de refeicGes para grupos.
Das suas varandas, temos o privilégio de
contemplar paisagens unicas, como o Mosteiro da
Serra do Pilar, a Ponte Luis |, o Rio Douro ou as

Caves do Vinho do Porto.
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Issimo, a family company, started it's catering
activity 30 years ago, when it acquired the first
restaurant in the typical and historical area of
Porto, Ribeira, the most famous and relevant
part of the area classified by UNESCO as a
World Heritage Site.

The Chez Lapin restaurant, with official license
since 1938, is already a reference in the
Portuguese traditional gastronomy. The
restaurant has three rooms, each one
decorated in a different and particular kind of
way, depending whether you prefer a more
cheerful or reserved ambience. Next to Chez
Lapin is the elegant and friendly restaurant
Casa Victorino.

The family also holds the Downing Street
Restaurant, at the Praca da Ribeira, which in
the beginning of the 90’s, revolutionized the
catering services for groups. From its
balconies, we have the privilege of
contemplating unique landscapes, such as the
Serra do Pilar Monastery, Luis | Bridge, the

Douro River or the Port Wine Cellars.
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MENUS DE GRUPO. MENU 1
MENUS FOR GROUPS. MENU 1

Preco | Price: PAX/NET=19,20€

*C/ bebidas | W/ drinks: PAX / NET = 21,50€

*Informamos que dos menus apresentados, e mediante o menu selecionado, deverao optar por uma
entrada e por um prato principal iguais para todos!

*We inform that from the menus presented, and through the selected menu, you should opt for an entry
and a main course just the same for everyone!

COUVERT  P3o diverso, paté e azeitonas aromatizadas

Severaltypes of bread, paté and aromatized olives

ENTRADAS Sopade legumes Ou Salada primavera (alface, tomate, cebola e milho)

STARTERS  Vegetables soup Or Spring salad (lettuce, tomato, onion and corn)

PRATO Red Fish a Pescador | Red Fish “fisher-style” Ou | Or
PRINCIPAL Carapaus assados no forno | Roasted mackerels Qu | Or
(I\:A(;&\JJESE Peixe espada com arroz de coentros | Sword fish with coriander rice Ou | Or
Sardinhas fritas com arroz de feijdao | Fried sardines with beans rice Qu | Or
Entrecosto assado no forno | Backed ribs in the oven Ou | Or
Carne de porco a Lavrador | Pork “lavrador” style Ou | Or
Peru a Salsicheiro | Turkey “salsicheiro” style Ou | Or
Frango assado com legumes e bacon | Roasted chicken with vegetables and bacon
SOBREMESA
DESSERT

BEBIDAS Vinho, Agua mineral e Café

DRINKS Wine, Mineral Water and Coffee

info@viajesenpandilla.com | +34 677361399 | www.viajesenpandilla.com




Chez. L E
Laoln /\/(/ Downing |
rc:tnirnntz """""""" bl’]’{ﬂtl’ -

MENUS DE GRUPO. MENU 2
MENUS FOR GROUPS. MENU 2

Preco | Price: PAX /NET =20,70€

*C/ bebidas | W/ drinks: PAX / NET =23,00€

COUVERT Paodiverso, paté e azeitonas aromatizadas

Several types of bread, paté and aromatized olives

ENTRADAS Sopade legumes ou Salada mista

STARTERS Vegetables soup Or Mixed salad
PRATO Peixe-espada a Madeirense | Swordfish Madeirense style Ou | Or
PRINCIPAL Salm3o c/ alecrim no forno | Salmon with rosemary in the oven Ou | Or
MAIN
COURSE Pescada dourada com arroz de grelos | Golden hake with sprout rice Qu | Or
Lombos de porco com laranja | Pork loin with Orange Ou | Or
Peito de frango com mostarda e alecrim Ou
Chicken breast with mustard and rosemary Or
Filete de frango com alheira | Chicken Fillet with alheira
SOBREMESA
DESSERT
BEBIDAS Vinho, Agua mineral e Café
DRINKS

Wine, Mineral Water and Coffee
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MENUS DE GRUPO. MENU 3
MENUS FOR GROUPS. MENU 3

Preco | Price: PAX/NET=21,50€

*C/ bebidas | W/ drinks: PAX / NET =25,00€

COUVERT P&o diverso, paté e azeitonas aromatizadas

Several types of bread, paté and aromatized olives

ENTRADAS  Salada multicolor ou Sopa a Lavrador

STARTERS

Multicolor Salad or ‘Lavrador’ Soup
il Bacalhaua G de Sa | Codfish “G de S3” styleOu | O
PRINCIPAL acalhau a Gomes de S3a | Codfis omes de Sa” style Ou | Or
MAIN Douradas no Forno em calda aromatizada Ou
COURSE Glithead sea bream in the oven in aromatized syrup Or

Arroz de bacalhau com bolinhos de bacalhau Ou

Codfish rice with codfish cakes Or

Lombo a Transmontana | Loin ‘Transmontana’ style Qu | Or

Vitela a Jardineira | Veal stew with potatoes and vegetables Qu | Or
Pertd com cogumelos | Turkey with mushrooms Qu | Or

Tranches de porco com molho de mostarda

Pork with mustard sauce

SOBREMESA
DESSERT

BEBIDAS
DRINKS Vinho, Agua mineral e Café

Wine, Mineral Water and Coffee
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MENUS DE GRUPO. MENU 4
MENUS FOR GROUPS. MENU 4

Preco | Price: PAX/NET=23,50€

*C/ bebidas | W/ drinks: PAX / NET = 27,00€

COUVERT P&o diverso, paté e azeitonas aromatizadas

Several types of bread, paté and aromatized olives

ENTRADAS Creme de espinafres ou Sopa de feijao-verde

STARTERS Spinach cream soup or Green beans soup
PRATO Pescada gratinada no forno| Gartin hake in the oven Qu | Or
PRINCIPAL Peixe assado a Portuguesa | Baked fish in the oven Portuguese style Qu | Or
MAIN
COURSE Peria Mordomo | Turkey Butler style Qu | Or
Vitela ao campo com arroz saloio Qu
Veal with ‘saloio’ rice Or
Lombo de porco com arroz de enchidos
Pork loin with portuguese sausages rice
SOBREMESA
DESSERT

BEBIDAS Vinho, Agua mineral e Café

DRINKS . ;
Wine, Mineral Water and Coffee
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MENUS DE GRUPO. MENU 5
MENUS FOR GROUPS. MENU 5

Preco | Price: PAX/NET =26,00€

*C/ bebidas | W/ drinks: PAX / NET =28,50€

COUVERT Pao diverso, paté e azeitonas aromatizadas

Several types of bread, paté and aromatized olives

ENTRADAS Creme de espargos | Aspargus cream soup Ou | Or

STARTERS  sgjadade feijao fradinho | Black eyed beans salad Ou | Or
Salada de grao ¢/ peru | Chick-peas salad with turkey
PRATO Bacalhau & Margarida da Praca | Codfish ‘Margarida da Praca’ style Ou | Or
PRINCIPAL Filetes de pescada com arroz de cogumelos Ou
MAIN
COURSE Hake fillets with mushroom rice Or
Arroz de pato a Avd Micas | Duck rice ‘Avo-Micas’ style Ou | Or
Perna de Borrego ¢/ alecrim | Lamb leg with rosemary Ou | Or
Vitela com molho de Vinho do Porto | Veal with Port Wine Sauce
SOBREMESA
DESSERT

BEBIDAS Vinho, Agua mineral e Café

LR Wine, Mineral Water and Coffee
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MENUS DE GRUPO. MENU 6
MENUS FOR GROUPS. MENU 6

Preco | Price: PAX /NET =32,00€

*C/ bebidas | W/ drinks: PAX / NET =36,00€

COUVERT Paodiverso, paté e azeitonas aromatizadas

Several types of bread, paté and aromatized olives

ENTRADAS Sopade bacalhau | Codfish soup Ou | Or
STARTERS  sopade cebola | Onion soup Ou | Or

Favada a Portuguesa | Broad beans Portuguese style

PRATO Bacalhau assado ¢/ broa | Baked codfish in the oven Ou | Or
PRINCIPAL
MAIN

COURSE Novilho ¢/ Vinho do Porto | Steer w/ Port Wine Qu | Or

Arroz de marisco | Seafood rice Qu | Or

Medalhdes de Vitela ¢/ natas e cogumelos

Veal medallions with cream and mushrooms

SOBREMESA
DESSERT

Vinho, Agua mineral e Café
BEBIDAS o e
DRINKS Wine, Mineral Water and Coffee
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MENUS DE GRUPO. MENU 7
MENUS FOR GROUPS. MENU 7

Preco | Price: PAX/NET=37,00€

*C/ bebidas | W/ drinks: PAX / NET =41,00€

COUVERT  P3o diverso, paté e azeitonas aromatizadas

Several types of bread, paté and aromatized olives

ENTRADAS  Salada do mar | Sea salad Ou | Or

STARTERS Sopa a Pescador| Fisher style soup Ou | Or
Misto de enchidos em pao saloio
Mixed “enchidos” (traditional portuguese smoked sausages in peasant’s bread)
PRATO Filetes de Polvo ¢/ arroz de feijao | Octopus Fillets w / bean rice Qu | Or
PRINCIPAL Arroz de tamboril | Monkfish rice Qu | Or
MAIN
COURSE Polvo assado | Roastes octopus Ou | Or
Cabritinho assado no forno | Roasted Goat Qu| Or
Peito de vitela recheado com arroz de forno Ou
Veal breast stuffed with oven rice Or
Vitela assada com arroz de enchidos e legumes salteados
Roasted veal with stuffed rice and sautéed vegetables
SOBREMESA
DESSERT

BEBIDAS Vinho, Agua mineral e Café

DRINKS Wine, Mineral Water and Coffee
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