
S E A M E
P e i x a r i a  M o d e r n a

FISH of the DAY!
T R A D I T I O N A L
Grilled

€|Kg

3. Barbatana Caudal

1. Barbatana Dorsal espinhosa

2. Barbatana Peitoral

1. Barbatana Dorsal espinhosa

3. Barbatana Dorsal Mole

5. Barbatana Caudal

9. Opérculo

7. Boca

8. Olho 2. Barbatana Peitoral

4. Pedunculo

COUVERT
ARTISAN BREAD AND CORNBREAD, SEA BUTTER, KING CRAB PASTE  
AND OLIVE OIL.................................................4 , 5 0 € /PER PERSON

SHOW US 
YOUR LOVE
& SHARE US

Please allow us the adequate time to prepare your meal. 
Thank you & enjoy.

JUST DOCKED
FISH AND SEAFOOD SOUP ................................................ 1 6 , 0 0 €
FRIED CUTTLEFISH AND SHISÔ LEAF
IN BLACK TEMPURA.............................................................1 4 , 0 0 €
TUNA TARTAR ON TOASTED BRIOCHE WITH WHITE CHOCOLATE 

AND LIME ........................................................................1 6 , 0 0 €
SEARED SCALLOPS, MANGO TARTAR AND MIX SALAD........1 8 , 0 0 €

CEVICHE OF THE DAY ........................................................ 1 9 , 0 0 €
OCTOPUS CARPACCIO, FENNEL SALAD AND ORANGE .. 1 8 , 0 0 €
SALMON TARTARE WITH AVOCATO AND IKURA.............. 1 8 , 5 0 €

PAN SEAR PRAWNS AND GARLIC........................................ 2 0 , 0 0 €
SALTED CLAMS IN OLIVE OIL, GARLIC
AND FRESH CORIANDER .................................................... 2 5 , 0 0 €

"O PREGO DA PEIXARIA"
PORTUGUESE TENDERLOIN SANDWICH 
IN SWEET POTATO BREAD AND CHIPS ..............................1 7 , 0 0 €
TUNA SANDWICH IN SWEET POTATO 
AND CAROB BREAD WITH SWEET POTATO CHIPS ...........1 7 , 0 0 €

STEERSMAN

PENNYROYAL AND SHRIMP AÇORDA ..................................2 2 , 0 0 €
COCKLE RICE WITH SEA BASS TEMPURA ..........................2 7 , 0 0 €
ROASTED CODFISH, POTATO AND TURNIP GREENS .......2 7 , 5 0 €
OCTOPUS, ONION, OLIVE OIL AND GARLIC .....................3 1 , 5 0 €

the SEA HARVEST
LOBSTER/BLUE LOBSTER/SPIDER CRAB/STONE CRAB
(from our farms)............................................................................€ /KG

FISH MARKET SEAFOOD SELECTION - ASSORTMENT OF 3.... 56,00€

FISH MARKET SEAFOOD SELECTION - ASSORTMENT OF 6.....98,00€
We receive oysters and shellfish from certified farms on a daily basis. Ecotoxicology analyses are 
also conducted at independent laboratories on a regular basis. However, as with any kind of food 
served raw we cannot guarantee the risk of contamination does not exist.

SADO OYSTER | RIA FORMOSA OYSTER

3 , 2 0 €       3 , 2 0 €
SPECIAL FIGUEIRA DA FOZ OYSTER

3 , 5 0 €

SPECIAL AVEIRO OYSTER

3 , 9 0 €  

SIDE DISHES
PUNCHED POTATOES AND SAUTÉED VEGETABLES............4 , 5 0 €
TOMATO RICE ........................................................................6 , 0 0 €





S U S H I  B A R

1. Perfil Dorsal Convexo

8. Flancos Rosados com Três Bandas Amarelas Longitudinais

2. Bordo Distal das Escamas Castanho

3. Barbilhos4. Barbatana Pélvica5. Escamas

6. Ventre Róseo

7. Barbatana Caudal

2. Alongado Maxilar Superior

1. Rosto Característico em Bico Deprimido

3. Opérculo

4. Dorso Negro Azulado

5. Linha Lateral 6. Barbatana Caudal Forma de Lua

SASHIMI & TATAKI              7 pieces

HORSE MACKEREL .......................................1 6 , 0 0 € / 1 7 , 5 0 €
SALMON ........................................................1 7 , 5 0 € / 1 9 , 0 0 €
SEA   BASS ........................................................1 9 , 0 0 € / 2 0 , 5 0 €
TUNA...............................................................2 5 , 0 0 € / 2 6 , 5 0 €
TORO..............................................................2 8 , 0 0 € / 2 9 , 5 0 €

SUSHI & SASHIMI

SALMON FEST | 19 PIECES................................................3 9 , 0 0 €

CHEF'S RECOMMENDATION | NIGUIRIS | 6 PIECES.....2 7 , 0 0 €

SCARLET PRAWN NIGUIRI|1 PIECE ..................................1 1 , 5 0 €

Duo
Roasted Sardine.......................................................................... 1 0 , 5 0 €
Salmon  Niguiri.......................................................................1 1 , 5 0 €
Tuna Niguiri ............................................................................... 1 3 , 0 0 €
Toro Niguiri..........................................................................1 5 , 5 0 €

CHEF'S RECOMMENDATION |GUNKANS | 6 PIECES.....2 9 , 0 0 €
Duo
Chopped salmon Gunkan.......................................................... 1 1 , 5 0 €
Sea bass with clams Gunkan....................................................1 3 , 0 0 €
Tuna Gunkan..........................................................................1 4 , 0 0 €

SUSHI & SASHIMI |19 PIECES...........................................4 0 , 5 0 €

SPECIALS 8 pieces

CALIFORNIA .......................................................................... 1 7 , 0 0 €
Ebi, Avocato, Black Sesame 

VEGETARIAN ......................................................................... 1 7 , 0 0 €

SPICY TUNA MAKI ................................................................ 2 6 , 0 0 €
Tuna, Lime and Kimchi

RED DRAGON ....................................................................... 3 5 , 0 0 €
Fried Scarlet Prawn Jus and Chives

* The price of the fish is increased by €20/kg due to
its delicate preparation and cooking time.

TAYLOR MADE*

FISH IN 9 MOMENTS ............................................................ €/Kg

HAVE COMPLAINS BOOK • VAT INCLUDED

SASHIMI KISETSU | 21 PIECES .........................................4 3 , 5 0 €
Catch of the Day Selection




