A LISBON VIEWPOINT
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Two floors of traditional gastronomy
and signature cuisine, where the best
iIngredients are combined with the
uniqgue view of this space.
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*Main dish must be chosen in advance

Couvert
(Sourdough bread and goat butter)

STARTER
Shrimp tartar, pineapple and coriander

MAIN*
Cod loin, legumes and Alentejo pork
chorizo

or

Confit duck leg, sweet potato puree,
asparagus and almonds

DESSERT

Alcobaca PDO apple pie

DRINKS
Water and coffee




Couvert
(Sourdough bread and goat butter)

STARTER
Cured salmon, apple and mojito

FISH
Turbot, celery, other vegetables and
pine nuts

MEAT

Veal tenderloin, roasted pumpkin
puree, potato mille-feuille and red wine
sauce

DESSERT
Orange roll with ginger ice cream

DRINKS
Water and coffee




Couvert
(Sourdough bread and goat butter)

Muxama, the sea-ham salad

Hook fish and bivalves

Carabinero prawns and coriander

Tornedo Rossini

Foie gras, caramel and sour cherry

Chocolate pie and vanilla ice cream

DRINKS
Water and coffee




Kompassus Espumante Brut - Bairrada

Mob Senna - White - Do

Lacrau Vinhas Velhas - Red - Douro

Porto LBV Pocas - Porto




DRINKS MENUS

1

Passagem - Douro (White or Red)

1 bottle for every 3 people

2

PO de Poeira - White — Douro
and
Seara D'Ordens Reserva - Red - Douro

1 bottle of white and red wine for every 3 people

3

Procura - White - Alentejo
and
Dona Maria Amantis Reserva - Red - Alentejo

1 bottle of white and red wine for every 3 people

4

Conceito - White - Douro
and
Monte da Raposinha Grande Reserva - Red - Alentejo

1 bottle of white and red wine for every 3 people

S

Guru - White - Douro
and
Dona Maria Grande Reserva - Red - Alentejo

1 bottle of white and red wine for every 3 people

*All drinks menus include as an alternative to wine:
2 beers with or without alcohol or 2 soft drinks

The value of consumption outside of what is agreed is added as an extra charge.






Port or Muscat or Sparkling Wine
One drink per person
The same drink for all participants

Martini, Gin, Vodka, Port, Muscat, White Wine,
Sparkling Wine, Orange Juice
One drink per person

- Truffled beef tartare in panipuri
- Foie, fig and cherry

- Cod cake

- Veal croquette

- Crispy goat cheese




BOOKING CONDITIONS

e The menus apply to groups of 12 or more people.
o All participants of the group have to choose the same menu, except for intolerances or specific dietary regimes, as long as they are communicated on time
(48 hours in advance).
e The customer must inform the restaurant about intolerances, restrictions and menu choices up to 48 hours before the event.
e In the absence of timely communication of any exceptional situation, the restaurant does not guarantee its resolution.
e Ifthere are changes at the event, they are considered extra.
o All reservations must be made at least 48 hours in advance.
o After confirming the reservation, the number of people can be changed up to 48 hours before the date of the event, this being the number of people charged.
e To formalize the reservation, we request a deposit of 50% of the total value of the event, the amount to be deducted from the final invoice.
e Payment must be settled in full by or on the day of the event.
e The reservation is only confirmed after payment of the deposit. Until then, it will be pre-booked, and the restaurant may accept other bookings.
e Via Graca has three rooms, spread over two floors, with capacity for 50, 12 and 34 people.
e The distribution of tables and rooms is the responsibility of the restaurant, unless the client privatizes the space.
o Group seating can be distributed across several tables, depending on the number of people and availability of the restaurant.
e Reservations for dinner time for groups or events over 16 people are accepted on the condition that the room is privatized for the event only.
The privatization of the Main Room (max. room capacity of 50 pax) costs:
01 to 25 people - 3,500€
26 to 50 people - 2,500€
The privatization of the Chef's Room (max. room capacity of 34 pax) costs:
01 to 20 people - 2,500€
21to 34 people - 1,500€
The Small Room (maximum room capacity of 12 people) costs 500<€ for privatization.
e To the value of the privatization, consumption, menus, extras are added.
e We reserve the right to change the menus and conditions approved until the booking is formalised.
e We reserve the right to request an exclusivity fee, depending on the intended event.
e Billing information must be provided by the day of the event (name, address and VAT).

e In the case of cancellation of the reservation, regardless of the reason, the deposit amount will not be refunded or rescheduled for another date.

The values shown include VAT at the current rate.



Via Graca assumes itself as a peculiar and
differentiating space, where a sublime view and a high
quality cuisine reveal the best of this city.

We are sure that your event will be a success!

VIA GRACA

Rua Damasceno Monteiro 9b
1170-108 Lisboa

(+351) 218 870 830
reservas@vgraca.pt

www.vgraca.pt
€19 restaurante_viagraca




