
Lulas Fritas
Fried calamari rings blended with cherry 

peppers & homemade hot sauce.
$14.95

Ameijoas A “Bulhao Pato”

Little necks in garlic, extra 
virgin olive oil & chablis.

$14.95

Ameijoas A Espanhola
Little necks with chourico, peppers and 

onions in a red sauce.
$15.95

Chourico A Madeira
Sautéed Portuguese sausage with hot 

cherry pepper rings.
$13.95

Asas de Galinha ‘a Madeira
Fried chicken wings Madeira style.

$13.95

Camarao Mozembique
Sauteed shrimp in spicy 

malagueta pepper & Chablis.
$14.95

Aperitivos ~ Appetizers

Caldo Verde
Kale, chourico & potato broth.

$5

Sopa A Portuguesa
Fresh vegetables, beans, 

beef, pork & pasta.
$5

Garden Salad
Fresh seasonal greens, ripe tomatoes, 

red onion & crisp cucumbers.
$5.25

Entradas ~ Starters

Queijo Fresco

Fresh Cheese & Toasted Garlic Bread
Crushed Malagueta

$11

**Consumer Advisory: Consumption of raw or undercooked foods may increase your risk of foodborne illness.
Please notify your server of any Food Allergy

Camarao Alhinho

Sautéed shrimp
garlic, butter, Chablis & spices.

$14.95

Camarao Cocktail
Jumbo Shrimp Cocktail.

$4/ea Madeira
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Pao
Additional basket of bread

$3

azeitonas
Black olives 

$2



Gambas A Chef
Jumbo shrimp sauteed in 

Chablis, garlic & mild spices.
$22.95

Gambas Recheadas
Baked jumbo shrimp with 

seafood stuffing.
$24.95

Camarao Mozembique
Sauteed shrimp in spicy

malagueta pepper & Chablis.
$18.95

All entrées are served with a choice of 2 sides 
unless otherwise noted with *

Choose from: 

Roasted Potatoes
Boiled Potatoes

Portuguese Fries

Saffron Rice
Fried Cornmeal

Seasonal Vegetables

* These entrees are served with side dishes 
noted within description.

Frutos do Mar ~ Seafood

Polvo A Madeira*
Stewed octopus mixed with potatoes 

in a spicy Merlot sauce.
$28.95

Mariscada*
Shrimp, mussels, littlenecks, 

squid & scrod in a mild tomato sauce.
 Served with Saffron rice.

single: $39.95   |   For two: $49.95

Add Lobster ~ market Price

Filetes Dourados
Fried battered filet of Scrod
topped with seafood sauce.

$21.95

Bacalhau A Narcisa*
Fried bone-in codfish 

topped with sauteed onions, 
garlic & extra virgin olive oil.

Served with Portuguese fries.
$31.95

Paelha A Valenciana *

Shrimp, mussels, littlenecks, squid, 
scrod, chourico & pork blended 
with saffron rice peas & carrots 

in a mild red sauce.

single: $39.95  |  For two: $49.95

Add Lobster ~ market Price

Bacalhau na Brasa*

Grilled bone-in codfish in 
extra virgin olive oil & garlic.

 Served with boiled potatoes.

$31.95

**Consumer Advisory: Consumption of raw or undercooked foods may increase your risk of foodborne illness.
Please notify your server of any Food Allergy
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Bife A Casa **
Pan-seared Sirloin steak

topped with a slice of ham & fried egg 
in Burgundy wine sauce.

$26.95

Bife Grelhado **
Grilled 10oz sirloin steak

$25.95

Bitoque **
Pan-seared jr. sirloin steak 

topped with fried egg, 
in Burgundy wine sauce.

$19.95

Carne ~ Steak Carne de Porco ~ Pork

Carne de Porco Alentejana *
Marinated pork blended with 

roasted potatoes & little necks.
$21.95

Lombinhos na Brasa
Grilled marinated pork cutlets 

roasted garlic & Burgundy wine sauce.
$18.95

Galinha ~ Chicken

~ House Specialty ~

Espetada A Madeirense **

Tender cubed Sirloin or Filet Mignon 
garlic, bay leaf, and sea salt, grilled over 
an open flame on a traditional skewer.

Filet Mignon
$37.95

Sirloin
$28.95

All entrées are served with a choice of 2 sides 
unless otherwise noted with *

Choose from: 
Roasted Potatoes
Boiled Potatoes

Portuguese Fries

Saffron Rice
Fried Cornmeal

Seasonal Vegetables

* These entrees are served with side dishes 
noted within description.

**Consumer Advisory: Consumption of raw or undercooked foods may increase your risk of foodborne illness.
Please notify your server of any Food Allergy

Sea & Land **

Pan-seared Filet Mignon Medalion
Shrimp & Mushrooms
Marsala cream sauce.

$36.95

Frango de Churrasco

Grilled marinated bone-in chicken 
topped with a spicy sauce.

$18.95

Peito de Galinha ‘a Madeira
Grilled chicken breast 
lemon & butter sauce.

$18.95

Galinha Mozembique
Sauteed, breaded, chicken breast 

in a malagueta pepper & Chablis sauce.
$18.95

Madeira
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Sides

Seasonal Vegetables - $5
Roasted Potatoes - $5
Portuguese Fries - $5
Boiled Potatoes - $5
Fried Cornmeal - $5

French Fries - $5
Saffron Rice - $5

**Consumer Advisory: Consumption of raw or undercooked foods may increase your risk of foodborne illness.
Please notify your server of any Food Allergy

Pasta & Vegetarian

Pasta Primavera
Pasta & seasonal vegetables

sautéed with garlic, olive oil & herbs.
$15.95

Add to your Primavera:
Grilled Chicken Breast - $6.50

Grilled Shrimp - $8.50

Peppercorn Sirloin Salad

Tender slices of peppercorn-seasoned sirloin 
served over a bed of crisp, fresh seasonal greens

egg, olives. Garnished with ripe tomatoes, 
crisp cucumbers, and zesty onions.

$18.25

Salada ~ Dinner Salads

Grilled Shrimp Salad

Succulent grilled shrimp served over a 
bed of crisp, seasonal greens, egg, olives 

complemented by juicy tomatoes, 
crisp cucumbers, and zesty onions. 

$17.25

Grilled Chicken Salad

A vibrant medley of fresh seasonal greens, 
juicy tomatoes, crisp cucumbers, 

and zesty onions, egg, olives crowned with 
tender grilled chicken.

$15.25

Madeira
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Madeira Trio
Safron rice, Portuguese fries

& seasonal vegetable
$12.95

Misto de Marisco*

Shrimp & mussels in a garlic 
cream sauce served over linguini.

$23.95



Sandes ~ Sandwiches
Served with Portuguese fries

Sandes De Filete De Peixe
Fried filet of scrod sandwich 

w/ lettuce & tomato
$11

Madeira Burger
1/2lb Black Angus Patty

cheese, ham, egg, lettuce, tomato
$16

Classic Cheese Burger
1/2lb Black Angus Patty
cheese, lettuce, tomato

$11.50

Bifana

~ Loaded ~
Seared porkloin, egg, cheese, 

Burgundy wine sauce
$14.75

~ Plain ~
Seared porkloin, Burgundy wine sauce

$10.50

Prego No Pao

~ Loaded ~
Seared sirloin sauteed onion & 

mushrooms Burgundy wine sauce
$16.50

~ Plain ~
Seared sirloin Burgundy wine sauce

$14

Sandes De Cacoila
Pulled pork blade meat sandwich

$11.50

Sandes De Galinha
Grilled chicken breast sandwich 

w/ lettuce & tomato
$10.50

Chourico Com Pimentos
Chourico & peppers sandwich

$12

Chourico Grelhado
Grilled chourico sandwich

$11.50

**Consumer Advisory: Consumption of raw or undercooked foods may increase your risk of foodborne illness.
Please notify your server of any Food Allergy
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