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COUVERT
Bastket of Bread 3,00

Bastket of Toasts 4,00

Seasoned Olives  3,00

Garlic Butte 4,00

Tuna Paté 4,00

Sheep Cheese 5,00

Bolota Ham 18,00

STARTERS
Meat Croquet 3,00

Octopus Salad 17,00

Shell Crab 20,00

Mussels in the Frying Pan 17,00

Clams “A La Bulhão Pato” 23,00

16,00

with Basil Sauce  16,50

Prawns with Garlic 15,50

CEVICHE
Salmon 17,00

Tuna 17,00

Fresh Fish 15,00

SOUP
Carrot Cream 4,00

SALADS
Caparica (Smoked Salmon + Mozzarella + Boiled Egg + Curly 
Lettuce + Red Leaf Lettuce + Arugula + Cherry Tomato + Yogurt 
Sauce)

17,00

Atum (Tuna Paté + Curly Lettuce + Red Leaf Lettuce + Purple 
Cabbage + Tomato + Carrot + Corn + Beetroot + Radish + 
Cocktail Sauce)

15,00

Borda d’Água (Roast Chicken + Curly Lettuce + Red Leaf 
Lettuce + Tomato + Carrot + Corn + Beetroot + Radish + Cocktail 
Sauce)

15,00

Tropical (Prawns + Curly Lettuce + Red Leaf Lettuce + Rocket 
+ Cherry Tomato + Carrot + Papaya + Mango + Pineapple + 
Asparagus + Cocktail Sauce)

17,00

Mediterrânea (Feta Cheese + Curly Lettuce + Red Leaf 
Lettuce + Carrot + Cherry Tomatoes + Beetroot + Corn + Olives 
+ Yogurt Sauce)

15,00

MINI STEAK ON BREAD
Rumpsteak (Rumpsteak + Arugula) 11,00

Tuna (Tuna Loin + Arugula) 11,00

SANDWICHES
Tuna (Tuna Paté + Boiled Egg + Lettuce) 7,00

Borda d’Água (Roast Chicken + Boiled Egg + Tomato + 
Lettuce + Mayo)

8,00

Waikiki (Carne Assada, Queijo Flamengo, Abacaxi, Tomate, 
Alface e Maionese)

8,00

Salmon (Smoked Salmon + Boiled Egg + Cream Cheese + 
Lettuce + Aromatic Erbs + Lemon Juice)

9,00

Sea (Crab Paté + Lettuce) 8,00

Mixed (Ham + Cheese + Butter) 4,00

HAMBURGERS
100% Veal / 160g Net Weight

Borda d’Água (Cheese + Pineapple + Bacon + Onion) 10,00

Portuguesa (Ham + Fried Egg) 10,00

Cheese and Onion 8,50

Cheese and Bacon 8,50

Simple 7,00

Vegetarian 9,00

Vegan (Cucumber + Beet) 9,00

VEAL LOIN STRIPS
Filet Migon 24,00

Filet Migon with Prawns 27,00

Tuna Loin with Prawns 24,50



MEAT
Extra Side Dishes: Boiled Potatoes, French Fries or Rice

Picanha with or without Garlic (With Rice + 
Black Bean + Grilled Pineapple + Fried Banana + Cabbage)

20,00

Mushroom Steak

File Migon Sirloin 23,00

Rumpsteak 17,50
Pepper Steak

File Migon Sirloin 23,00

Rumpsteak 17,50

Portuguese Steak (Rumpsteak) 18,50
Grilled Steak

File Migon Sirloin 22,00

Rumpsteak 17,00

Grilled Iberian Pork “Lagartos” 17,00

Grilled Iberian Pork Cheeks 18,00

Feijoada à Brasileira 
(Avaiable from June to September on Wednesday at 
Dinner. Rest of the year, avaiable on Sunday lunch)

18,00

SEAFOOD
Tiger Shrimps (Kg) 105,00

Boiled Medium Shrimps (Kg) 60,00

Moqueca Shrimp Stew 18,00

Prawn Curry 18,00

Black Pasta with Prawns 17,00

FISH
“Lagareiro” Octopus 20,00

Tuna Loin Portuguese Style 20,00

GRILLED FISH
With Grilled with Boiled Potatoes

Little Sea Bream  (Kg) 31,00

Little Sea Bass (Kg) 31,00

Sea Bream (+650g) (Kg) 50,00

Big Sea Bass (+650g) (Kg) 50,00

Salmon (Kg) 50,00

Big Sea Bass (+1,5Kg) (Kg) 65,00

Sole (Kg) 65,00

Turbot Fish (Kg) 65,00

EXTRAS
Sautéed Vegetables 5,00

Mixed Salad 4,50

French Fries 4,00

Sweet Potato Fries 4,50

Sliced Potato 4,00

Rice 4,50

Bacon 3,50

Egg 3,00

Mayo 2,00

Basil Sauce 2,00

Thousand Island Dressing 2,00

DESSERT
Borda d’Água Crepe (With Vanilla and 
Stracciatella Ice Cream, Chantilly and Chocolate Topping)

8,00

Borda d’Água Cup (Mango, Lemon and 
Strawberry Ice Cream over Strawberries with Chantilly and 
Strawberry Topping)

8,00

Banana Split 7,50
Petit Gâteau 7,00
Caramel Petit Gâteau 7,50
Wild Berries Cheesecake 6,00

Passion Fruit Mousse 5,50
Chocolate Mousse 5,50
Chocolate Brownie w/ Vanilla Icecream 7,00

FRUIT
Fruit Salad 6,00

Tropical Salad 7,00

Strawberries 6,00

Pineapple 5,50

AÇAI
Açai Granola and Fruit 9,00

EXTRAS
Yogurt 2,00

Ice Cream 3,00

Chantilly 1,50



BORDA D’ÁGUA - BAR / RESTAURANTE 
OPEN JANUARY UNTIL NOVEMBER

Lunch and Dinner Group • Private and Corporate Events • Weddings and Christenings
Praia Morena • 2825-491 Costa de Caparica

Phone: 212 975 213 • Mobile: 963 862 388 • geral@bordadagua.com.pt • www.bordadagua.com.pt • facebook.com/bordagua.praiamorena

VAT included.
This establishment has a complaints book.
This establishment has information about the allergens.

Glass of Milk 1,50

Mazagran 3,00

“Eraclea” Tea (See Display) 2,50

“Eraclea”Hot Chocolate 3,00

“Eraclea” Hot Chocolate with Chantilly 3,50

Irish Coffee 8,00

SANGRIAS
Rosé Sparkling Wine with Wild Berries (1.6L) 25,00

Rosé Sparkling Wine with Wild Berries (1L) 17,00

Sparkling Wine with Strawberries (1.6L) 25,00

Sparkling Wine with Strawberries (1L) 17,00

White Wine with Fruit (1.6L) 20,00

White Wine with Fruit (1L) 12,00

GLASS OF WINE
Assobio, Douro (Red / White / Rose) 5,00

Mandriola de Lisboa (Red / White) 5,00

Herdade do Pesso Sossego, Alentejo 
(Red / White / Rose)

5,00

For bottled wine options, please
check the DRINKS MENU

PRESSURE WINE
Big Jar (1L) 14,00

Small Jar (0,5L) 8,00

BEER
Small Super Bock 3,00

Mug Super Bock 6,00

Super Bock (Bottle 33 cl) 4,00

Super Bock Stout (Bottle 33 cl) 4,00

Super Bock Abadia (Bottle 33 cl) 5,00

Super Bock without Alcool (Bottle 33 cl) 4,00

Somersby (Bottle 33 cl) 4,00

Corona (Bottle 33 cl) 5,00

NATURAL JUICES / SMOOTHIES
Vitamine of the Day (3 fruits of our choice) 6,00

Mango 6,00

Papaya 6,00

Persimmon 6,00

Pineapple 5,50

Peach 5,00

Strawberry 5,50

Kiwi 5,00

Cantaloupe 5,00

Watermelon 5,00

Banana 5,00

Oranje 5,00

Lemon 4,50

Lime 5,00

Carrot 4,50

Carotte / Oranje 4,50

Mango / Oranje 5,00

Detox Juice 
(Avocado or Blueberry + Cucumber + Manjericão + Lemon)

7,00

SOFT DRINKS
Coca-Cola / Light / Zero / Sprite / Ginger 
Ale / Tonic Water  / Guaraná / Ice Tea

3,00

Red Bull 5,00

WATER
Water (Bottle 33 cl) 2,00

Water (Bottle 50 cl) 2,50

Water (Bottle 1,5 l) 4,00

Sparkling Water (Bottle 25 cl) 3,00

Sparkling Water (Bottle 50 cl) 5,00

Sparkling Water with Flavour (Bottle 25 cl) 3,50

CAFETERIA
Expresso 2,00

Coffee with Cream 3,00

Capuccino 3,00

Coffee Milk 3,50

Half Coffee Milk 2,50


