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About authors //

Joao Tavora Paupério, originally from Porto,
has spent the last 14 years living from

London to Ljubljana, nurturing his passion for
food exploration. His return to Porto, coupled
with Karmen Celam, a Slovenian enthusiast
for new cuisines and adventures, sparked ‘A
Good Petisco is a Beautiful Thing. Together,
they embark on a journey through Portos
food scene, blending Joaos local roots with
Karmen's outsider viewpoint.

Their story began with a chance meeting in
2006 that grew into a decade-long friendship.
It was only in 2017 that they realised they
were destined to join paths and upgrade their
friendship. This guide is the result of their
combined efforts over the past seven years,
exploring and celebrating the rich flavours
and culinary innovations of Porto.
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On your
second
day...

Kick things off at either Mateigaria or
Pérola do Bolhao, offering a variety of
sweet and savoury delights similar to
Padaria Ribeiro.

For lunch, Xau Laura is an excellent choice
with its concise but remarkable menu,
including a daily lunch special that's sure to
satisfy. If you're in the mood for something
simpler, Calhambeque is ideal, or for a
variety of petiscos, Cantinho dos Braganca
is an excellent pick.

The afternoon snack ritual stands, with all
the previous day's tasca options available.

Foryour final dinner in Porto, indulging in

a Francesinha is practically obligatory —
choose any from the recommended spots,
or if a decadent sandwich isn't to your
taste, the traditional Portuguese ambiance
and food at Terreiro or Adega de Sao
Nicolau provides a spectacular end to your
stay.
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Taberna This place is a must-visit in Porto for

de Santo anyone looking to savour authentic

Antonio Portuguese cuisine prepared with passion
and offered up at reasonable prices. With
a diverse range of dishes, everything on
the menu is absolutely delicious, and the
location near Parque de Virtudes is an
added bonus, allowing you to relax after a
satisfying meal.

Although everything is worth trying, we
particularly recommend the bochechas
de porco (pork cheek stew) and the lingua
estufada com puré (veal tongue stew with
mashed potatoes).

Casa Viiva Here's another tasca, but this one is
all about complete meals. Back in my
university days, | used to come here all
the time, and even now, 15 years later, the
same folks are still dishing out delicious,
straightforward food at honest prices.
It warms my heart to see, despite all the
new developments and trendy restaurants
popping up, that places like this one still
stand strong and haven't been replaced
by some overpriced, pretentious eatery
serving tempura avocado or other such
things.

If you're looking for a satisfying lunch
that won't break the bank, this is the spot
for you. They offer traditional meat and
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Lobb

Gruta is a culinary gem in Porto, boasting an
all-female kitchen that crafts some of the
city’s most delectable dishes. The highlight
of our experience there was undoubtedly
the arroz de marisco (seafood rice) —one of
the best we've had. Each dish they serve is
atestament to their commitment to quality,
featuring the finest ingredients and an
elevated preparation style.

The atmosphere at Gruta adds to the
overall dining experience, making it not just
a meal, but a memorable event. You'll leave
not only satisfied but also grateful for the
recommendation. This place is a must-visit
for anyone seeking exceptional food in a
fantastic setting.

Lobb is redefining the art of the takeaway
meal with its exquisite sandes de lagosta
(lobster sandwich). Francisco, whom |
have known and been best friends since
our time together at University, has always
surprised us in the best ways possible
with his projects, and this one does not
disappoint.

With his eye for quality and his dedication
to customer satisfaction, Lobb is the
perfect place for anyone in search of a fast,
yet decadently satisfying meal, promising a
delightful experience with every visit.
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Rua das Galerias de Paris and
surroundings // Ah, the good old days,
when this place was the beating heart

of Porto's nightlife scene. But let's be
real, it's become a bit mainstream and
touristy. It's like a never-ending parade of
oblivious tourists who didn't even bother
to read this guide.

But don't worry, my fellow readers,

there are still a few hidden gems worth
checking out. Plus, let's not forget that
this area is still home to some of the best
cocktail bars in Porto and one of the
best clubs anywhere.
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A guide to happiness by area

The heart of Chama consists in a wood-
fired oven around which they specialize in
slow-burning fire food. This sustainable
restaurant provides a degustation menu
that's based on the ingredients supplied by
small producers for that week, including
vegetables, meat, and fish.

Aside from offering a unique dining
experience, Chama also delivers
exceptional service. Guests can anticipate
being served various cocktails and shots
between dishes, adding a touch of surprise
to their dining experience.

Oh! Almost forgot! If you're lucky enough
to know our friend Emmet, a brilliant
piano player and all-around entertainer,
you might get the chance to take over
their piano at the end of the night for an
impromptu late-night concert.

If you're looking for a place with a big heart
despite its small size, this is it. The dynamic
duo of the chef and waiter work together
like Batman and Robin, except with more
delicious food and less spandex.

Their veggie and meat/fish options are
filled with classic Portuguese dishes with a
unique twist. But don't be fashionably late,
as they anly serve in two slots: from 7 pm to
9 pm and 9 pm to closing time. Try to go for
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Tascas are my favourite places. They have
a certain charm that | find irresistible

— unassuming, non-judgmental, and
hospitable. But let me make one thing
very clear: the warm reception only
applies to those who come in peace.
Otherwise, you'll face their wrath and be
kicked out in a heartbeat.

The beating heart of the country, where
people of all walks of life come together
to relish life's simple pleasures. If you're
not accustomed to these places, you
might be put off by their unadorned
interiors, the walls tiled from floor to
ceiling, and the boisterous chatter of local
drunks getting their fix of cheap wine and
spouting off about football. But for those
in the know, these humble spots are a
haven of authenticity and camaraderie.

If you're willing to give them a chance,
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Vitdria is a historic neighbourhood in
Porto, home to the iconic Sao Bento
train station, picturesque streets, and
traditional baroque, neoclassical, and
modernist architecture.

O Rapido

Tapabento

This place boasts a mouth-watering
selection of 100% Portuguese cuisine,
including must-tries like the bacalhau
(codfish) and filetes de polvo com arroz
do mesmo (pan-fried octopus’ legs with
octopus rice). You won't be disappointed.

Traditional Portuguese cuisine with a dash
of upgrade. This place serves up some
serious petiscos and other dishes. And
let's not forget the ambiance — located

on a quirky road, it's the perfect spot for

a memorable dinner. Just make sure you
book ahead - reservations are a must.

And if you're wondering what to order, wed
highly recommend cataplana de peixe e
mariscos - a delicious fish and seafood
stew served up in traditional cataplana
dishware.
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Local vocabulary // A quick guide to the
tasty words behind the tastes you
need to know.

pato

shellfish prepared
with bread cooked
in shellfish stock

clamsin a
traditional
Portuguese sauce

sausage mixed with
meat, bread and
spices

oven-baked codfish
with breadcrumbs

bacalhau com codfish with
hummus hummus

bifana pork stew sandwich
bochecha de black pig cheeks
porco preto

bolinhas de Berlim doughnuts — egg

cream-filled dough
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Padaria Neta

This is the place where both Anthony
Bourdain and | lost our cachorrinho
virginity — and trust me, it was a life-
changing experience. These hot dogs are
so good you'll be going back for seconds.
And if you're feeling adventurous, ask for
the spicy sauce —it's not that hot, and it'll
take your taste buds to another level.

If you're in Porto, this spot is a must-visit.
There are two locations, but make sure you
hit up the original one by Teatro Nacional
Sao Joio (look for Travessa do Cimo de
Vila). And if you're not a famous celeb, don't
expect your photo to make it up onto the
wall of fame.

We found this delight during an extended
stay in Batalha. This bakery is the real deal,
complete with lovable Porto OG's serving
up the best breakfast treats in town.

Start your day with a torrada, toast
slathered in melted butter, or indulge in
Karmen'’s favourite bolo de arroz, a rice
muffin that will have you hooked. If you're
feeling savoury, go for my favourite, the
pastel de chaves, a puff pastry stuffed with
meat. And of course, no visit is complete
without trying pastel de nata and other
eggy delights.
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Other Bars //

Gito

Ferro

Underground
club/bar

Tucked in a charming street, Gito caters
to natural wine lovers. With a diverse array
of options from around the globe, it even
boasts selections from Slovenia, much to
Karmen's delight. The bar serves up simple
petiscos, perfect for complementing your
wine-tasting endeavour. There's always
something new to sample by the glass,
inviting you to discover a different wine
with each visit.

Some of our wildest and most memorable
nights have gone down at this joint. They've
got an eclectic mix of cool DJs spinning
everything from electronic beats to rock.
The décor might be a bit rough around

the edges, and you could say it's got an
underground vibe to it, but that only adds
to the charm. You'll find a motley crew of
cool hipsters and Porto hardcores rubbing
shoulders here.

And let’s not forget, they're open until 5 am,
so if you're in the mood for some serious
partying and don't mind nursing a hangover
and dirty shoes the next day, this is your
spot.
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Gota a Gota
Wine House

Catraio

A guide to happiness by area

consistently keep up with the festivities,
ensuring there's always something new and
thrilling to explore.

Without downplaying the incredible
selection of products, what truly keeps us
coming back is the dynamic duo who run
the joint. Ana and Daniela are the ultimate
hosts, always ready with a warm welcome,
a witty quip, and a genuine desire to make
you feel at home. They make choosing the
perfect gift a breeze, so be sure to swing by
and say hi.

Owned and operated by Dinis and
Mariana, this store boasts a vast wine
selection that promises something for
every connoisseur. From revered classic
labels to an intriguing few natural options
and a variety of port wines, the choices
are abundant and diverse. With such a
comprehensive assortment, it's easy for
guests to immerse themselves in the world
of wines. The environment is as friendly as
it is informative, with the owners always
ready and delighted to assist in navigating
their impressive collection.

If you're a fan of Portuguese craft beer,
then you can't afford to miss out on this
place, where you can find the very best of
local brews. And don't be afraid to venture
towards the bar in the back - you'll be
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Capa Negra Capa Negra is a classic cervejaria, a beer
house where you can enjoy seafood,
francesinhas, or grilled dishes. It's
also renowned for serving some of the
best francesinhas in Porto, making it a
must-visit destination for lovers of this
iconic dish. Give it a try, you won't be
disappointed.

Convivio This is the go-to place for a good, honest
francesinha with a delectable sauce. My
family has been coming here for years
because my father was obsessed with
it. It will give you a sense of how a real
francesinha should taste. In addition to the
signature dish, the restaurant also serves
other traditional dishes and excellent
French fries, so there’s something for
everyone in your group, even if theyre not
in the mood for a francesinha.

Yuko Taverna Yuko Taverna’sfrancesinha was awarded
the best in Porto, but | have yet to try it
myself. However, my friend’s description of
it had me salivating, and | trust his opinion
when it comes to francesinhas.
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Xau Laura

Borboleta.
Porto
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At Xau Laura, it's all about great food
and feeling like family, thanks to the
two brothers who run this cosy spot.
They're serving up some seriously good
Portuguese dishes here. Their sandes
de pernil (shank sandwich) is a real
showstopper — probably the best you'll
find in Porto. And their alheira em prato
(a sausage mixed with meat, bread, and
spices) is, in my opinion, the highest
quality available in the city.

And the vibe? It's super welcoming. You
walk in as a customer and leave feeling
like a long-lost relative.

Borboleta Bistro instantly caught the
attention of my partner, nicknamed
‘Borboletad, due to its name that signifies
‘butterfly’. This bistro blends a laid-

back atmosphere with an open kitchen
concept.

At the helm of the kitchen is Chef Katya,
whose menu is an inventive fusion,
showcasing her flair for combining diverse
culinary traditions.

Our meal at Borboleta was a delightful
exploration of tastes, elevated by the
perfect glass of natural wine. The
standout dish was tiger prawns with
cherry tomatoes and tahini. This was
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Modern cuisine // If you're looking to
step off the beaten path and explore the
latest in culinary creativity, reserve the
next two days to experience the work

of Porto's emerging chefs. Their dishes,
inspired by global flavours, are sure to
impress.

The schedule here is flexible, with

some places open only for breakfast or
lunch and others exclusively for dinner.
Well give you a list to choose from, but
whichever you pick, you're in for a treat.
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Babel Chef Ana Ledo’s latest venture, Babel,
is a culinary delight like all her previous
projects in Porto. At Babel, savour her
latest creations, including an array of
delectable sharing plates and main dishes
like the irresistible massada de borrego
(lamb pasta) and moelinhas (gizzards).

Beyond the exceptional cuisine, Babel
boasts a stylish design and ambiance,
setting the perfect tone for a memorable
evening with friends. We were planning
adinner for four, but it ended up being a
dinner for ten, including some people we
didn’t know. Such is the spirit of Porto.

Mito Mito holds a special place in our hearts, as
it was the site of a memorable milestone
that we toasted with a cold glass of
white wine. Additionally, it was where
we indulged in the bolinhas de Berlim
—a donut filled with black pig ham and
bacon jam — a combination we had never
experienced before,

Under the guidance of Chef Braga, Mito
achieves heights of culinary excellence

by sourcing and preparing only the

finest ingredients. With an ever-evolving
menu, each dish is crafted to perfection
and guaranteed to delight your senses.
Whatever you decide to order, rest assured
that you'll be making the right choice at
Mito.
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Ribeiro
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For an authentic Porto morning or a simple
day’s pick-me-up, this historic bakery
serves the city's traditional treats. From
high-quality Portuguese pastries, both
savoury and sweet, to artisanal bread,
there’s something for every palate.

Ideal for a satisfying morning breakfast or

a midday snack, this bakery is a favourite
for both locals and visitors. Yet, be warned:
it's easy access could prove perilous for the
diet conscious. Living nearby, my partner
Karmen was enamoured with their bolo de
cenoura com nozes (carrot cake with nuts),
and | was always tempted by the savoury
lanche misto (ham and cheese pastry).
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Antiqvuum This is where | took Karmen for our first
date in Portugal, and we both loved it.
Located in a stunning setting with
picturesque river views, this two Michelin
starred restaurant offers beautifully
prepared meals and an outstanding
selection of wines. If you're looking for a
fine-dining experience that meets all your
expectations, dress up and savour every
moment of your meal at this exceptional
establishment.

Semea by We had a wonderful culinary experience

Euskalduna at Chef Vasco Coelho dos Santos’s
more casual restaurant. We visited on
Valentine's Day and were impressed by
the high quality of the food, which was
prepared with the same attention to detail
as at his other, more formal establishment.
The more relaxed atmosphere is reflected
in the reasonable prices.

| highly recommend this restaurant for
lunch or dinner. If you visit in spring or
summer, be sure to sit outside to enjoy the
breath-taking views.
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It's a trendy, bohemian neighbourhood
known for its art galleries, independent
shops, and diverse dining options. It's also
the neighbourhood we call home and our
favourite area.

Genuino This characterful restaurant boasts a
selection of natural wines that perfectly
complement their creations: simple food
with a fine dining twist. Gustavo, who runs
the place, is always on hand to help you
decide what to eat and drink, making it
an ideal spot for both lunch and dinner,
catering to meat-eaters and vegetarians
alike.

We've indulged in the entire menu a few
times already. Their take on a scotch egg,
made with codfish, is incredible, and their
grilled mackerel with beurre blanc is one
of our favourite dishes ever. So, take it from
us, order whatever your heart desires —you
can't go wrong.
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According to a recent TripAdvisor
count, Porto boasts more than 2,000
restaurants.

This guide wasn't concocted by some
anonymous reviewer on TripAdvisor.
No, it's the handiwork of myself, Joao.
I'm a Porto native who has spent more
than a decade abroad, constantly
yearning for a taste of home. Alongside
my wannabe-patient partner Karmen,

a discerning foodie from Slovenia who
has come to appreciate Portugal’s
gastronomic delights (despite having to
put up with my obsession with all things
Portuguese). We are here to give you
the inside scoop on the best places to
eat in Porto.

Let us be your foodie guides in Porto.
We want to share with you our must-
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Local vocabulary // A quick guide to the
tasty words behind the tastes you
need to know.

peixe galo frito com  Fried St. Peters with
acorda de ovas bread cooked in fish
stock and roe

percebes goose barnacles

petinga frita small fried sardines

petiscos bites, tapas

pica-pau small pieces of
beef and sausage in
gravy

prego em pao steak sandwich

prego em pao de tuna steak

atum sandwich

presunto cured ham

rabo de vitela oxtail

risotto de portobello
cogumelos mushroom risotto
portobello

rissol pastry pockets

with a meat or fish
filling, sometimes
vegetables
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Charming waterfront neighbourhood,
famous for its colourful buildings, lively
bars and restaurants, and scenic views
of the Douro River.

Adegade Sao
Nicolau and
Terreiro

Casalopes

This is one of the few places in Ribeira
where they put quality above all else.
There are two restaurants, both owned by
the same owner — Terreiro, which focuses
on fish, and Adega de Sao Nicolau, which
serves up typical Portuguese meals,
including fish and meat.

At Terreiro, you've got to try the acorda
de marisco (shellfish prepared with bread
cooked in shellfish stock), oysters, clams,
or bacalhau (codfish).

Over at Adega, make sure to tuck into the
tripas a moda do Porto (Porto-style tripe
stew), galo a Bordalesa (roosterin red

wine sauce), or the rabo de vitela (oxtail).

Tucked away in Ribeira lies a hidden gem,
one of the last surviving tascas in the
neighbourhood. Here's a pro tip for you:
grab a snack and a couple of beers, then
enjoy them by the river. Not only will it
save you some money, but you can also
choose your own seat. And if you're in the
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Capture quirkiness and not just
Instagramable things.

Forget the Instagram porn-bait, celebrate
the marvellously quirky.

Just because something looks or smells
somehow odd or suspicious doesn't mean
it's going to taste bad. Try new things, live
new experiences.

In Porto be Portuguese, eat local food,
support local businesses, say foda-se and
caralho (fuck it), ask for fino (small beer)
and remember when you finish always say
obrigado or obrigada (thank you).

You shall try our wine and it shall amaze
you. You won't find better quality for such a
reasonable price anywhere — from natural
to classic wines. Don't be shy to ask for the
house wine. Affordable in Portugal does
not mean bad.

Tascas aren't just a place to eat, they're a
way of life. These culinary sanctuaries are
too important to simply let disappear. Go
and show them some love.
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Porto boasts seven Michelin-starred
restaurants that are home to world-
class chefs. Each of these restaurants
is exceptional, and if you're looking for
an unforgettable dining experience then
you should definitely give them a try.
Compared to other countries the

prices are quite reasonable, but the
craftsmanship and quality of produce
are second to none.

Euskalduna This restaurant was a fantastic birthday

Studio surprise from my lovely partner, Karmen.
The attention to detail, local ingredients,
and unique flavour combinations make
this place stand out. The menu changes
seasonally, so you're always in for
something new and exciting.

There's a distinct Japanese vibe and sitting
at the counter is a must to watch the
skilled chefs prepare each dish. The same
chefs will also be the ones serving and
explaining your dishes.

And Chef Vasco Coelho dos Santos was
recognized with a well-deserved Michelin
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Local vocabulary // A quick guide to the
tasty words behind the tastes you
need to know.

sandes de bifana pork stew sandwich
sandes de figado I|versandW|ch .........
sandes de lagosta _ lobster sandwich
SandesdepemllShanksandw‘ch .......

sandes de presunto  cured ham

sandwich
SandeSderojéoSIOWCOOkedpork .....

sandwich
Sapatelracrab ..........................
SopadepelxeﬁShsoup ..................
tasca typica.lic;,.a‘l't'('-:-'l:)‘/. .........
torradatoaStSIatheredm .....

melted butter

tripas a moda Porto style tripe

do Porto stew
V|e“—assa|teadasSauteedsca”ops ......
thowme .........................
thObranCOWhltewme ................

vinho tinto red wine
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mood for an honest lunch, they've got you
covered.

Estomago Estdmago, a cosy spot in Ribeira, is known
for its natural wines and great food. We
gathered here with our friends for Friday
night dinner; the menu, though concise, is
big on quality and variety, catering to both
vegetarians and meat lovers.

The wine list is extensive, offering natural
wines from all over Portugal and some
international ones as well. The standout
dish, bochechas de porco (pork cheeks
stew), was exceptionally well-prepared
and made a lasting impression.

Ribeira is the most
touristic place in Porto —
which is reflected in the
prices.
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We beg of you, please resist the urge to hit
up McDonald’s. Just because you're on a
budget doesn't mean you have to settle for
subpar sustenance. Trust us, when that
hangover hits, you'll be better off sinking
your teeth into a juicy francesinha (the
most marvellously decadent sandwich)

or bifana (pork stew sandwich). Your body
will thank you. So, say foda-se to faceless
fast food and embrace the delicious local
cuisine.

Respect and being nice will take you very
far in Porto. Be a dick and you'll be treated
as such. Remember to mind your manners
and treat others with kindness. It's the
Porto way.

Sure, you could have brunch and avocado
toast anywhere in the world, but why settle
for something you can get anywhere when
you're in a new and exciting place? Step
out of your comfort zone and try something
local, like a warm torrada with butter,

or some delectable sweet and savoury
pastries from a nearby bakery. So, put
down that avocado toast and embrace the
deliciously unique flavours of Porto —you
won't regret it.
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Original Eco Mercado is a cool little spot
that's perfect for anyone looking to unwind
with a great glass of natural wine and
some tasty bites. The vibe here is just right
- laid-back and ideal for sitting back and
enjoying the moment. The staff are very
friendly, ensuring everyone is well taken
care of. It's a go-to place for a relaxed and
enjoyable experience.

Happily, Porto is one of those places where
you can find hidden treasures in the most
unlikely of places. Who knew that entering
a small shop would lead you into a 100+ m2
garden, tasty beers, and nice food.

Their wide selection of craft beers is
brewed in-house, which they'll serve you up
with some delicious food to go with. Don't
miss out on this nice place.

This is an excellent bakery to enjoy a
delicious hot pastel de nata (custard tart)
along with fantastic coffee.

If you're in Porto and looking to take a
step back in time to experience old-school
Portuguese grocery shops, then you
absolutely must visit the typical shops.
These gems will treat you to a delightful
variety of goodies, ranging from savoury
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pork leg sandwich). If you want the real
deal, head to the old original location in
Praca dos Poveiros — the one with the
white tiles on the walls.

conga This is a Porto institution celebrated for
their delicious sandes de bifana (pork stew
sandwich) — one will never be enough.
And don't miss out on their codorniz (quail
dish).

If you ever feel tempted to hit up a
McDonald’s, stop and reconsider, clear
your mind, apologize to your taste buds,
and head for this place for a satisfying
bifana fix.

Casa Louro If heaven tasted like something, it would
be the presunto (cured ham). And this
tasca will serve you a really good one. Their
bifana (pork stew sandwich) is like a porky
embrace and the petinga frita (small fried
sardines) is like tiny bites of the sea.

It's no wonder this place is considered one
of the best tascas in town. Just make sure
you wear stretchy pants because you won't
want to stop eating.
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Voltaria We went there the first time with one of
my best friends Sandro and his partner
Débora, never having heard about this
little gem of Portuguese cuisine. | ended up
realizing that the owner and | attended the
same school —which is the first excuse for
Portuguese people to bond and talk of a
past that they did not share in time but did
S0 in space.

The restaurant itself is small and the
queues are sometimes huge. Forget table
reservations, it's first-come first-served
here, but it's worth the wait (or try to arrive
a bit sooner).

Portuguese food with a little twist, cooked
by his wife and mother-in-law. It feels

like you've been invited to someone’s
private house. My favourite is bochecha
de porco preto em vinho tinto (black

pig cheeks in red wine sauce), Karmen's
favourite bacalhau com broa (oven-baked
codfish with breadcrumbs); and she went
crazy with profiterole de atum (tuna
profiteroles). And what can we say... we
could easily recommend the entire menu.
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Local vocabulary // A quick guide to the
tasty words behind the tastes you

bolo de cenoura
com nozes
cachorro

need to know.

carrot cake with
nuts
Portuguese hot dog

hearty Portuguese

cabbage soup

fish and seafood
stew served up

in traditional
cataplana dishware

cataplana de peixe
e marisco

couve grelhada grilled cabage with
romesco romesco sauce
empanada de sardine empanadas
sardinha

espadal rose wine made

from green grapes
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pleasantly surprised by their delightful beer
garden.

But that's not all - they host some really
exciting chefs, catering to all dietary
preferences from vegan to meaty options,
and it never fails to impress. So, make sure
to check out their Instagram page for the
latest updates on their menus. It's a beer
and food lover's paradise just waiting to be
explored.

Looking for a sacred spot to drink? Well,
look no further than this converted chapel
wine bar. It may not be the holiest of
places, but it's certainly one of Porto's most
charming.

And let’s face it, what's more divine than

a glass of fine wine and some tasty
petiscos? Just be warned, snagging a table
can be a devilish challenge.
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Trama After a long day at Simplesmente, awine
fair in Porto focusing on small producers,
ourdinner plans expanded from four to ten
people. We had a reservation at Trama and
the staff were fantastic in accommodating
the extra guests.

Trama is a restaurant with a Mediterranean
influence, offering a range of delicious
petiscos and other dishes. We sampled
almost the entire menu, and the food was

a delightful surprise well-prepared and
perfectly portioned, the perfect spot for

a Friday evening with friends. They also
offer a good selection of wines and some
exceptional cocktails.

Terraplana Ana is one of our favourite friends, our
real estate queen and this is one of her
favourite bars. We were discussing our
next boozy adventure when she went and
dropped the name of this place in Bonfim.
We must have walked by it a zillion times,
wondering what sort of secrets it held
beyond those doors.

But once we finally made it inside, we were
highly surprised and well rewarded. The
cocktails were top-notch, and the thin
crust pizzas were the perfect antidote to
the never-ending stream of new Neapolitan
pizza joints opening across the world.





OEBPS/image/pic088.jpg
On your Begin your morning at Padaria Ribeiro
first with a classic torrada or a delightful sweet
day... pastry to fuel your adventures.

For lunch, make your way to Taberna de
Santo Anténio—be sure to drop them a
line on Instagram to secure a table, asit's a
popular spot. Alternatively, you might enjoy
Voltaria or O R4pido for a satisfying midday
meal.

Embracing Portuguese tradition means

a snack around S5pmiis in order; head to

a tasca for a bite-sized treat like Gazela's
renowned hotdogs, a succulent bifana at
Conga, sandes de rojdo at Casa Expresso,
sandes de pernil at Casa Guedes, or a
refreshing plate of cold meats at Casa
Louro.

For dinner, Meia Nau and Ostras e Coisas
offer some of Porto’s finest fish and
seafood.
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cured meats to codfish, fine wines and all
the canned fish that you can imagine.

Whether you're hunting for the perfect
gift or simply looking for some top-quality
produce to take home, these shops are
your ane-stop tasty and tasteful goodie
shops.

Typical shops are //

A Pérola do Bolhao, Casa
Chinesa, Casa Januario,
Casa Natal, Favorita do
Bolhao, Feira do Bacalhau,
O Pretinho do Japao.
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Espécie

When we first visited, it was the steak

that seduced us. But little did we know
that we were in for yet more treats. From
the perfectly baked empanadas, with a
variety of fillings, to the mouth-watering
chori e morci (sausage and blood sausage),
everything we tried surpassed our wildest
expectations. Don't forget to try the bife de
chorizo (sirloin steak) and the ossobuco
with polenta (veal shin steak) to get a

true taste of what this establishment

has to offer. This is also the place where
Karmen saw her Portuguese friends taste
polenta for the first time - a regular dish in
Slovenian cuisine.

And beyond the food, the atmosphere is
equally inviting, with a staff that's truly
passionate about their craft and dedicated
to providing an unforgettable experience.

Espécie is a vegetarian and vegan-friendly
restaurant perfect for both lunch and
dinner. The dishes that we tried and liked
were the Korean fried cauliflower and the
shiitake noodles with peanut sauce. If
you're looking for vegetarian options, give
this place a go.
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This spot is arguably the most exuberant
of the three, particularly at night and on
weekends, when it transforms into a lively
gathering place. Hundreds of revellers can
be seen standing outside, their glasses full,
engaged in lively chatter and thoroughly
enjoying their evening with friends. It's
remarkable how this place has continued
to draw so many people together year after
year. Despite the long queues, the staff is
fantastic, and it's all worth it.

Their motto is “we serve almost
everything,” and they certainly deliver on
that promise — wine, beer, spirits, food —
you name it, they have it.
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Galerias de
Paris

Vermuteria

The Royal
Cocktail Club

Tendinha

Step into the past at this quirky bar, where
the decor is a true masterpiece that has
stood the test of time. It's like a time
capsule of awesomeness that never fails
to amaze and delight. Seriously, you won't
find anything quite like it in all of Porto. It's
the perfect spot to unwind and transport
yourself to another era.

Get a taste of Italy with amazing cocktails
and food at this spot. We can't get enough
of their negronis and whisky sours,
especially as a way to wind down at the end
of the day.

This is not your ordinary cocktail bar, it's

a classy establishment with highly skilled
bartenders who are true magicians behind
the bar. While you can certainly enjoy your
drinks here, it's also a place to appreciate
the art and craft of these guys.

If you're a night owl with a penchant for
rock and roll, this place is a must-visit.
They keep the party going until the wee
hours, so you can head bang and fist-pump
all you want. This is the ultimate rock club,
complete with killer tunes and an electric
atmosphere that will leave you feeling like a
rockstar (or at least a groupie).
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The Francesinha, is a true marvel and
possibly the most magnificent food
creation ever known to mankind. It's the
ultimate sandwich experience that you
simply cannot afford to miss. It's so good
that even if you have a severe health
condition, your doctor might just allow
you to indulge in one of these.

Prepare to be swept away by a
francesinha, a towering masterpiece of
gastronomy that will leave you in awe.
This layered sandwich boasts a mouth-
watering combination of bread, ham,
salami, fresh sausage, chorizo, succulent
steak, cheese, and bread covered with
more cheese on top. But it doesn't
stop there - this indulgent delight is
smothered in arich, velvety gravy that
is the ultimate finishing touch. And to
top it all off, a perfectly cooked fried
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paired with a lighter fare: the sea bass
with cauliflower tabbouleh. The pairing
of these dishes with the wine resulted in a
very satisfying dinner.

Generosa - Generosa is a charming spot that

The Bakery by transforms from a bakery by day into

Day, Pizzeria  Porto’s best pizzeria by night. By day,

by Night it's known for artisanal bread, boasting
the finest sourdough and focaccia
sandwiches in town, along with what
might just be the world’s best chocolate
chip cookie. Each item is a celebration of
the baking craft.

We've been here quite a few times,
especially when we're walking home, and
the scent of freshly baked pizza irresistibly
draws us in. Generosa becomes a pizza
sanctuary come evening. Despite its
modest size and takeout-oriented setup, it
offers a few tables outside for a quaint and
cosy dining experience under the stars.

It's the perfect spot for those who cherish
high-quality, handcrafted food with a glass
of natural wine in a laid-back setting.

CURB Prepare to enter the pearly gates of burger
heaven. This isn't your average burger joint
The only burger —it's a cult, a lifestyle, a way of being. Once
place to make it you sink your teeth into one of their juicy
onto this list. masterpieces, all other burgers will pale in

comparison.,
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star for his culinary creations at this
restaurant.

Villa Foz Villa Foz is a dining destination that stands
out for its exceptional service. The culinary
creations are simply amazing. The palatial
surroundings, which date back to the
1800s, exude a glamor and charm that
will leave you awestruck. It's no surprise
that this restaurant has one Michelin star
and are definitively going for the second.
The wine and cocktail pairings are also
outstanding, making for an all-around
exceptional dining experience.

Fauno Tucked away on a quiet street in Porto is
Fauno, a culinary gem that's a must-visit in
our city.

We had the pleasure of meeting Pedro, one
of the owners, at our local natural wine
shop, and we were immediately intrigued to
try their restaurant. Pedro and his brother
bring a sense of calm and respect for fresh,
seasonal ingredients to Fauno, creating a
superb degustation menu. They pair it with
exceptional natural wines or delightful
non-alcoholic options crafted by Rita. It's a
place where you can enjoy a high-quality,
yet relaxed meal without any fuss. Fauno

is worth discovering for a delicious and
uncomplicated dining experience in Porto.
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Alfredo
Portista

Taskinha

Espaco 77

Looking for a tasca with an interior that's
fully dedicated to FC Porto? This is the
place to be. Grab a beer, watch the game
with the locals, and indulge in some
petiscos.

This is another spot where you can enjoy
petiscos and affordable drinks, located
on a lively street that has undergone a
transformation from a previously avoided
area to a bustling hub of tascas, bars, and
restaurants.

The street has become a popular hangout
for young people who come to socialize
and indulge in inexpensive food and drinks
until 2am. The lively atmosphere often
gives the impression that you are in the
midst of a festival, rather than a residential
street in the heart of Porto.

This spot was a go-to during my university
days as it was conveniently located nearby
and offered affordable beers and petiscos.

Though the interior has undergone some
changes, the essence of the place remains
unchanged — a destination for inexpensive
drinks and satisfying late-night bites. In
what other downtown area can you still get
a beer for a mere 0.75€?
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glory. From perfectly cooked green curries
to colourful stir-fries, you'll find an array
of creative and satisfying dishes that will
leave you feeling nourished and content.
And if you have a sweet tooth, don't miss
out on the amazing coffee and desserts.

Whether you're a die-hard veggie fan or
just looking to mix up your dining routine,
this spot is definitely worth a visit. Oh, and
they also have a great selection of natural

wines.
Meia Nau Great seafood restaurant. Our first
Porto visit was with our friends from Copo

d'uva (more on that later) and we were
thoroughly impressed with the meal and
the impeccable service. It's exciting to

see these types of restaurants, usually
reserved for Matosinhos — an area near
Porto where fish spots are as ubiquitous
as London’s chicken shops — popping up in
the city centre.

The real highlight here is the wild fish
cooked over charcoal — a must-try for any
fish lover. We also highly recommend the
peixe galo frito com acorda de ovas (Fried
St. Peters with bread cooked in fish stock
and roe), a hearty and flavourful dish. Just
make sure to have it during lunch or as

an early dinner, as it can be a bit heavy to
digest before bedtime.
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Description //

In ‘A Good Petisco is a Beautiful Thing,’
Joao and Karmen guide you through

the bustling eateries of Porto. This

isn't a conventional guide; it's their

story of discovering the city's culinary
wonders. From their favourite tascas

to innovative dining experiences, each
recommendation comes with a personal
touch - stories of their visits, the food
they loved, and the atmosphere that
made each place special. Organized by
neighbourhoods, the guide makes it
easy for anyone, local or visitor, to follow
their culinary footsteps and experience
the flavors that make Porto unique - all
from two perspectives that celebrate the
city's rich food culture.
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Avillez
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You simply must check out this bistro from
none other than the two-star Michelin chef
Avillez, hailing all the way from Lisbon. If
you're looking for a midday meal, they've
got some set menus for a steal at around
15-20 €. And if you're feeling fancy, go for
the a la carte dinner, where they're dishing
out all kinds of elevated Portuguese
cuisine.

We went for vieiras salteadas com risotto
de cogumelos portobello, the sautéed
scallops with portobello mushroom risotto,
and it was to die for.

This is the place where Karmen managed
to make more friends in one night than

| ever imagined possible in Porto. And

to think, she was still unsure of how the
Portuguese would take to her in that first
week.

The wine and cold cuts are top-notch, too.
You won't see many locals here, but it's still
a lovely spot for a glass of vino or a cheeky
sangria.
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Local vocabulary // A quick guide to the
tasty words behind the tastes you
need to know.

filetes de polvo com  pan-fried octopus’

arroz do mesmo legs with octopus
rice

fino small beer

focaccia de codfish focaccia

bacalhau

francesinha layered sandwich,

combination of
bread, ham, salami,
fresh sausage,
chorizo, succulent
steak, cheese, and
bread covered with
cheese on top and

gravy

galo a Bordalesa rooster in red wine
sauce

lanche misto ham and cheese
pastry

lingua estufada veal tongue stew

com puré with mashed
potatoes

mariscos seafood
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Traditional cuisine // Experience
restaurants featuring dishes cooked the
traditional way.

If you're planning a brief visit to Porto
and have two days to savour the local
cuisine, we've got your culinary itinerary
covered.
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At the top of the Escadaria dos Guindais
towards Ribeira you'll find the Guindalense
Futebol Clube - the perfect spot for
enjoying breath-taking views and a few
drinks like porto tonic, sangria, and finos
(beer).

But if you're in need of a simple tasty lunch,
keep heading down until you reach a tasca
called Clube Desportivo e Cultural Dos
Guindais. With a little luck, the owner will
be grilling up some sardines. Add a glass
of good tasca white wine and voilal — your
lunchis sorted.

Lingua, a breakfast and lunch spot in
Bonfim known for its cool, minimalist design
and constantly changing weekly menu, is

a place you won't want to miss if creatively
crafted dishes are your thing. From their
homemade yoghurts at breakfast to a
vegetarian menu where veggies truly shine,
it's a destination well worth a visit.

Karmen and | found ourselves there for
lunch on one of those spring-winter days in
Porto when a satisfying meal is exactly what
you crave. We paired our lunch with a lovely
glass of natural wine and a kombucha, and
now were already planning our next visit.
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Pinguin Another classic Porto institution that offers
a variety of unique events, from poetry
readings to concerts, all while serving up
good drinks and food. It's a must-visit if
you happen to be in the area and want to
avoid the tourist traps and their overpriced
offerings.

Catraio If you're a fan of Portuguese craft beer, then
you can't afford to miss out on this place,
where you can find the very best of it. And
don't be afraid to venture towards the bar
in back where you'll be pleasantly surprised
by their delightful beer garden.

But that's not all - they host a rotation of
exciting chefs every day, catering to all
dietary preferences from vegan to meaty,
and it never fails to impress. So, make sure
to check out their Instagram page for the
latest updates on their featured chefs and
menus. It's a beer and food lover's paradise
just waiting to be explored.

Musadas If you're looking for a killer sunset spot

Virtudes with friends, look no further than this joint.
We're talking priceless views and some of
the best Portuguese craft beer around.

And the food: imagine unleashing
internationally trained chefs from some
of the world’s great restaurants onto the
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In this guide, we've aimed to simplify the
identification of various neighbourhoods
in Porto by associating them with the
names of the most renowned areas,
monuments, or roads nearby. This
approach should make it easier to
navigate and explore the diverse locales
described throughout. However, it's
important to note that some places will
be described by their neighbourhood
names.
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you'll discover a world that | find truly
beautiful. These unassuming spots offer
affordable food and drink options, from
hearty and honest meals to flavourful
petiscos.
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Candelabro This is undoubtedly our preferred bar.
We've spent countless hours pondering
life's great mysteries here, and it's probably
where we began drafting this guide. It's a
bustling spot where locals come to unwind
with a fino or a glass of wine. The clientele
is diverse, and they offer a fantastic
assortment of beverages, including an
excellent wine selection, even pét-nats.
Unlike the other two bars, the cuisine here
has a distinctly Middle Eastern influence,
and the food is both delicious and
distinctive.

Local hint: If the
tables are full, don’t
hesitate to ask
someone to share
theirs and make a
few new friends.

PipaVelha | have a deep fondness for this place, since
it was my favourite spot during my time at
university. Everything about it, from the
charming decor and the covered terrace
to the friendly staff and delicious food, is
simply amazing.

With its daily opening hours, there's

no reason not to visit and enjoy some
drinks while mingling with new people
and encountering some authentic Porto
characters.
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Clubs // These are the cream of the
crop, handpicked for their exceptional
music, lively atmosphere, and top-notch
DJs and sound systems.

Pérola Negra

Indastria

PlanoB

This former strip club has now transformed
into a trendy club, attracting a diverse
range of DJs to take to their decks on
weekends, making it an absolute must-visit
spot.

While it's the oldest among the mentioned
clubs, it's definitely not lacking in great
DJs and stays open until the early hours of
the morning. The only downside is that it's
located by the sea, making it a bit of a trek
from the city centre.

This place was a favourite of mine back in
the days. With two separate dance floors -
one for concerts and the other dedicated
to pure electronic music — this funky joint
is housed in a granite square, ensuring
brilliant sound. The decor is also super cool
and well worth checking out.
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the ameijoas a bulhao pato (clamsin a
traditional Portuguese sauce) and the
delicious navalhas grelhadas (grilled razor
clams).

As a grand finale, take a cue from our
Slovenian friend, Rok, and opt for their
sensational prego em pao de atum
(medium-rare tuna steak sandwich) instead
of a dessert. Trust us, it's a decision you
won't regret.

A nice and friendly restaurant for some
good old typical Portuguese foad, usually
quite crowded but you'll find some of our
most beloved dishes here.

From arroz de bacalhau (codfish rice)

to sardines and tripas a moda do Porto
(Porto-style tripe stew) they have a bit
of everything. While it may not represent
the absolute best of culinary excellence
in Porto, this delightful restaurant is

an excellent choice for those seeking

an authentic and satisfying culinary
experience.

Having moved to Portugal some years ago,
Mauricio — an Argentinean native —has
truly found his home away from home. And
with good reason, as this culinary haven
has everything one could ever ask for.
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Just a friendly heads-
up // It's always a good
idea to double-check
the opening hours of the
places you plan to visit,
as they can change. We
also recommend making
table reservations,
especially at restaurants
during the busy summer
months. And don't be
surprised if you find
something new on the
menu — selections can
change from time to time.
Enjoy the adventure of
discovery.
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guide does not feature pictures of food;
and we would advise you not to google
them.

We won't be serving up food porn for
your eyes to feast on because let’s be
honest, that's just a tease. Trust us, your
taste buds will thank you for avoiding
the food tease and going straight to the
real deal.
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To all the gastronomic
explorers and epicurean
adventurers: may this
book serve as your
guide and inspiration on
a journey of delightful
discoveries.
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Tascais life
Casa One of our favourite places to go and get
Expresso into a good old-fashioned argument over

football.

We come here for: caldo verde (hearty
Portuguese cabbage soup), papas de
sarrabulho (traditional Portuguese stew
with pork blood and different meats),
sandes de rojao (slow cooked pork
sandwich).

Come for a glass of wine at the counter

and have a sandes de persunto (cured ham
sandwich). Feeling a bit more adventurous?
Then try the orelheira de porco (pig's ear)
or the sandes de figado (liver sandwich),
these are as authentic as it gets.

Located in the heart of the city centre,

this place is a true gem that should never
disappear. Just be sure to avoid the second
table on the left from the TV - it's reserved
for Sr. Mario who sits there from noon to 11
pm every day.

Casa Guedes Abh studentlife and all the memories that
come with it —where culinary adventures
meet budget constraints. This place might
have changed hands, but the OG owner is
still there making sure no one messes with
his sandwiches.

Their specialty is the sandes de pernil (a
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Oficinados
Rissoéis

After a sun-drenched day at the beach, we
hit the city centre with stomachs growling.
| was desperately craving rissol, pastry
pockets with a meat or fish filling that you
can find anywhere. Suddenly, | remembered
a nearby restaurant that puts a twist on
this classic snack.

The meat and vegetarian options made

us an exceedingly happy couple, but the
real kicker was that they were baked, not
fried as they usually are. Sooo, screw the
cholesterol. And don't even get me started
on their arroz de tomate (tomato rice) -
worth the visit for that alone.

There are lots of spotsin
this square, but since you
don't live here, we'll keep it
good and simple.
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Santa Catarina, the vibrant shopping
street at the heart of Porto, is a bustling
hub teeming with shops, cafés, and
street performers. It stands as the
perfect landmark for exploring an array
of amazing restaurants and shops and is
the home of the legendary Majestic café.

A Cave Do When our friend started working here,

Bon Vivant we were sceptical, thinking it would be
just another tourist trap. But we were
pleasantly surprised by the wild and
crazy scene run by a bunch of French Bon
Vivants who know how to party.

They'll make you feel at home in no

time and fill your glass with natural, low
intervention wines — mainly Portuguese,
which made us extremely happy. And don't
forget to indulge in their special cuisine,
it's the cherry on top of this wacky wine-
soaked experience.
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Capim
Dourado
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Their secret? Only the best cuts of beef,
minced daily and lovingly shaped into
perfect patties. And don't even get me
started on their homemade buns - they're a
treat that will leave you praying for more.

These guys don't mess around with fancy
toppings like avocado or blue cheese; they
stick to what matters — pure, unadulterated
burger bliss. The only downside is that
they're not open 24/7 to cater to our burger
addiction. So, if you're ready to worship

at the altar of burger greatness, this is the
place for you.

Indulge in the flavours of Brazil at this
Porto restaurant, where you won't find
your run-of-the-mill rodizio joint. Instead,
savour truly tasty Brazilian cuisine that
will transport you to a faraway tropical
paradise.

Be sure to experience the moqueca de
camarao, a mouth-watering Brazilian
seafood stew that even my bacalhau-
loving father couldn't resist — he had three
servings.
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egg crowns the dish, making it a truly
decadent feast for all the senses.

This is one of Portos most typical dishes,
along with tripes. It's perfect for curing
hangovers — or preventing them. My
partner Karmen used to believe that
only Portuguese people could handle

it, but even her Slovenian friends and
other tourists devour it like there's no
tomorrow.

Everyone has their own idea as to which
one is the best. I'll give you a few options
where | know they're good... but the list
could get very long... and be aware, the
most important ingredient is the sauce.
It should be so good that you want to
drink it or dress your cereal with it in the
morning.
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Protest
Kitchen

Epoca
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and imaginative cereal bowl combinations.
Their desserts are a testament to their
innovation, and the on-site bakery products
and pastries ensure there’s always
something new and delightful to try.

We arrived on a rainy Friday afternoon,
eager to finally try this place for the first
time. We had heard about their reputation
for excellent food, but with the abundance
of choices and new spots constantly
opening, it's sometimes hard to keep track
of all the places on our list.

The menu catered to all preferences,
offering both meat and fish options as well
as vegetarian choices, all cooked with a
Mediterranean flair, making it an ideal spot
for everyone. As soan as the food arrived,
we instantly regretted not coming sooner.
It's a fantastic spot for brunch or lunch,
offering amazingly cooked food that's great
value for money. They also serve superb
coffee and natural wines.

This vegetarian restaurant is a breath of
fresh air, offering delicious and healthy
meals that are priced just right.

And the best part? No bullshit meat
replacements here. Instead, veggies reign
supreme and are celebrated in all their
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A vibrant area featuring the iconic
Clérigos Tower, stunning Baroque
architecture, and a lively nightlife scene.

The Door

We found out about this place while
desperately looking for some food on the
night of Sao Jodo, and even though they
were only serving some simple takeaway
dishes, it created such an impression on

us that we desperately needed to go back.
Where else could we have found empanada
de sardinha (sardine empanadas) at such a
late hour.

When you step into The Door Porto, you'll
be greeted by Afonso, the owner, and

the creative force behind this incredible
restaurant concept. This place is perfect
for those who enjoy sharing; their petiscos,
such as the focaccia de bacalhau (codfish
focaccia) or alheira sliders (alheira is

a sausage mixed with meat, bread, and
spices), are among the best Porto has to
offer.

Additionally, they boast an impressive wine
list that strikes a perfect balance between
classic and natural wines.
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Local vocabulary // A quick guide to the
tasty words behind the tastes you
need to know.

moelinhas chicken gizzards
morcela blood sausage
moqueca de shrimp moqueca
camarao

orelheira de porco pig's ear

ossobuco veal shin steak

ostras oysters

ouricos do mar sea urchins
.................................... Ovoertoseggscuredham

and french fries
papas de sarrabulho traditional
Portuguese stew
with pork blood and
different meats
pastel de chaves puff pastry stuffed
with meat

pastel de nata custard tart
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Native son in the house
A guiding hand is a helping hand
10 must do's

A guide to happiness by areas
Cedofeita
Clérigos/Baixa
Santa Catarina
Sé/Bonfim
Praca dos Poveiros
Sao Bento
Ribeira

Tasca is life
Francesinha

When you want to treat yourself a
little nicer

Bars & Clubs
The holy trinity bars
Other bars
Clubs

Two-day foodie itineraries
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Casa Guedes

Cantinhodos
Braganca
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Ah, those days of student life, where
culinary adventures meet budget
constraints. This place might have changed
hands, but the OG owner is still there
making sure no one messes with his
sandwiches.

Their specialty is the sandes de pernil
(shank sandwich). If you want the real deal,
head to the old original location in Praca
dos Poveiros. It's the one with the white
tiles on the walls.

So many evenings and afterncons spent
here having a killer sangria and petiscos
while enjoying the sun. This was basically
our place to go after pretending to play
tennis for an hour.

If you're wondering what to order, trust us
and go for the pica-pau (literally translates
as "woodpecker,” but otherwise consisting
of small pieces of beef and sausage in
gravy), couve grelhada romesco (grilled
cabbage), ovos rotos (eggs, cured ham,
and French fries), and camarao grelhado
(grilled shrimps).
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You have not experienced Portugal until
you have been to a tasca. These are

the places that make the world a better
place.

Embark on a tasca rally to discover
the flavours and traditions of Porto,
indulging in local cuisine and drinks as
you explore throughout the day.
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bar food scene. Let's just say your arteries
might not be happy about it, but your taste
buds will be jumping for joy. Who needs a
diet anyway, right? If all that wasn't enough,
they also bring in some sick DJs and create
avibe that’s impossible not to love.
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Chow down on Petiscos and have a wild
Tasca Rally.

Try our Bacalhau (codfish), in its mare than
1001 tasty variations.

Our beer isn't poured as pints, so order a
Fino (0.201) or Principe (0.30l) instead.

You got to taste our famous Francesinha
(the most marvellously decadent
sandwich).

Have a drink at the Holy Trinity.

Don't miss our scrumptious seafood, like
Percebes (goose barnacles) and Sapateira
(crab).

Egg is our jam. Hit up a bakery for Pastel del
Nata and other egg-licious treats.

Get your shoes dirty at Ferro bar/club.

Grab a Cachorro (Portuguese hot dog) at
Gazela for a quick, delicious bite.

Take home a bottle of natural wine from
Cave Bombarda or a nice gift from Copod
Uva for a sweet memary of your special
time in Porto.

But hold up, we haven't even started, and
we've already got 10 must-do’s in Porto. So,
what are you waiting for? Get yourself to
Porto, pronto.
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The Holy Trinity Bars // The Holy Trinity,
as Karmen calls them: three bars located
within a three-minute radius of each
other, each with similar offerings but
each unique in its own.

These establishments embody the
essence of Porto and make you feel like
you belong. They are our go-to spots,
places I've been patronizing since they
first opened, some for more than 20
years. A few of them still have the same
proprietors, and | hope they remain
unchanged.
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the 9 pm slot, as it's always great to finish
the night having a chat and a little shot

with the guys.
Nabos da Whenever we find ourselves a bit tipsy, our
Pucara go-to spot is the fish soup pit stop (sopa

de peixe). This establishment offers a range
of Portuguese-inspired fusion cuisine that's
sure to satisfy any palate.

Try their caril de gambas (prawn curry)
or the bacalhau com hummus (codfish
with hummus). And while you're there,
be sure to say hello to Fragil, a true icon
Portuguese punk legend, who is not
only a great guy but is also known for his
exceptional service.

Ostrase This restaurant is our ultimate destination

Coisas for all things fish and seafood in the city
centre. It is a restaurant where we love to
take our friends to experience the best that
our ocean has to offer. Since its inception, |
have been a loyal patron of this restaurant,
and with good reason.

Make sure to try the percebes (goose
barnacles), ostras (oysters), sapateira
(crab), the fresh and wild caught fish, and
the various types of seafood rice. And if
you're in luck, don't miss their ouricos do
mar (sea urchins). Other must-tries include
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fish dishes, with most meals priced at a
reasonable 6to 8 €.

Calhambeque This place has a similar concept to Casa
Viliva, but it's particularly famous for their

tripas a moda do Porto (Porto-style tripe
stew).

Although the restaurant doesn't stand out
visually, it holds a special place in my heart.
Every time my grandfather visited, we had
to come here so he could have his beloved
tripe stew, which he adored. As they say,
“the apple doesn't fall far from the tree.”

I'm sure there are other places that make

it better, but for me, it will always be this

place.
Tascaa Although it's located far from the city
Badalhoca centre, a Badalhoca is definitely worth

avisit. The must-tries are their espadal

(a rose wine made from green grapes),
sandes de presunto (cured ham sandwich),
and other delicious petiscos.

Despite its name, which literally means
“dirty woman”, there’s nothing dirty about
this place except for the incredibly cheap
wine and presunto. Don't miss the chance
to check it out.
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visit places that will simplify your
culinary experience and help you
understand our passion for food. From
traditional tascas to high-end dining
experiences, we've got you covered.
Our recommendations include both
Portuguese traditional and modern
cuisine. You'll find everything from
budget-friendly steak sandwiches and
petiscos to lavish degustation menus
that will cost you more than 100€.

Just a quick heads up - in Portugal we
call tapas “petiscos’, so we'll use that
term throughout this guide. We have
nothing against the Spanish, we're just
proudly Portuguese.

Taste is a personal thing, but only when
you allow yourself to try new things
can you truly understand them. This
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Cave If natural wines are your thing, then Cave

Bombarda Bombarda is your place. Here, Jorge will
expertly guide you through the distinct
regions and producers of Portuguese
natural wines.

Jorge's extensive knowledge and
welcoming nature elevate Cave Bombarda
beyond a mere wine store —it's a
community hub where friends come
together to share stories and laughter
over some of the finest Portuguese natural
wines. And if you find yourself visiting
alone, fret not — there’s always a friendly
face to share a glass with, including some
of Porto’s finest restauranteurs and fellow
wine enthusiasts.

Copo d’'Uva Definitely our favourite store in Porto,
where we've spent more hours than wed
like to admit. Inside, you'll discover a bit
of everything. There's an outstanding
selection of wines from small producers
to well-established names, alongside Port
wines, spirits, and more.

You'll also find a variety of food products,
including an amazing selection of canned
foods and teas, and some remarkable
pieces for home decoration that we
proudly display in our hame. They
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Known for its lively atmosphere, historic
buildings, and diverse population.

Shiko Tasca We stumbled upaon this jewel by pure luck. |
was craving ceviche (citrusy seafood dish)
and thought it was a lost cause, but little
did | know that this place would prove a
treasure trove of flavours.

They have everything from sushi to
authentic Japanese food, and let’s not
forget the showstopper: cavala marinada
(marinated mackerel). Due to the high
quality of its produce, the flavour of its
dishes, and the tasca-style petiscos, we
decided to include it on the list, despite its
primary focus on Japanese cuisine.

Tapas na Looking for a spot to casually booze and

Batalha grub while chatting it up with the locals?
Look no further than this place, where the
service and atmosphere never disappoint.
The duo Mr. Leite and Ms. Alcina are the
heart and soul of the place and will treat
you like one of the family.

Trust us, if you're looking for a nibble and a
drink, the prego em pao (steak sandwich)
provides the best value for your money
anywhere in town.
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Brasio The francesinha at this restaurant has a
great sauce and high-quality ingredients.
The atmosphere is also quite pleasant,
making for a delightful dining experience. In
addition to the francesinha, the restaurant
also offers excellent petiscos and drinks,
ensuring that there’s something for
everyone.

Fernando This historic establishment is a household
name in Porto, with any number of
generations considering it the best place
for francesinha. Anthony Bourdain even
visited the restaurant, making it a must-
visit destination for foodies. The sauce is
particularly noteworthy.

LadoB This francesinha is a good and honest
one that features a flavourful sauce and is
the perfect size. It won't leave you feeling
stuffed, so you can easily go about your day
after enjoying one of these beauties. Some
places tend to exaggerate with portions,
but here you can simply ask for seconds if
you're still hungry.

Regaleira This is where it all began for the original
francesinha, and the quality and flavour of
the sauce remain delicious to this day. It's
one of those places where you can trust
that it will be simply great.
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For a great start to your day, try Hakko,
Protest Kitchen, Early Cedofeita, or Lingua
for top-notch pastries, brunch, or lunch—
and don't miss out on their specialty coffee.

If you're after vegetarian or vegan options,
head to Epoca for one of the best veggie
lunches in town at great prices on
weekdays. Espécie is also fantastic for
plant-based eats.

Need a snack? Generosa makes some killer
focaccia and sweets. For a chill vibe with a
glass of natural wine, Cave Bombarda pairs
it well with cheese and sourdough, or try
Gito and Original Eco Mercado for natural
wine and tasty nibbles.

When it’s time for dinner, don't miss out
on Genuino, The Door, Gruta, Babel, and
Fauno. These spots are all about bold
menus from young chefs who are shaking
things up and making meals you won't
forget.
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Maus Habitos

Marlindo
19.59

Welcome to Torto, a cocktail bar that is
different and edgy. The staff are all trained
professionals who can easily conjure up
any cocktail you can imagine. And if you
need to slow down, don't worry, they have
nice food to help pace yourself. So, get
ready for a barrage of DJs and events.
Basically, it's the perfect spot for everyone
out there looking to feel right at home.

A great bar that’s not only hip and trendy
but also features rotating art exhibitions
and a great view of Porto. Plus, there

are lots of concerts and DJs to keep you
entertained. If you want to stay in the loop,
be sure to check out their website for
upcoming events.

Marlindo 19.59 is a destination for cocktail
enthusiasts where trying at least one
creative cocktail is a must. The bar’s
selection is full of unique creations, but the
highlight is when the mixologists use your
preferences to mix a bespoke cocktail just
for you. Be sure to stop in for an aperitivo
before dinner or a post-dinner drink to kick-
start your evening out.
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Get ready to dance the night away in the
heart of Porto at the club with unbeatable
line-ups and one of Europe’s top sound
systems. The atmosphere is like no other,
with granite walls creating a unique tunnel-
like setting. Keep in mind it's open until
breakfast hours, so don't party too hard
and miss your flight the next day.

To be honest, the other
clubs will depend on

your individual taste

and age. There are many
more options that cater

to different music styles
and age groups, so if the
above clubs don't suit your
preferences, | apologize
for any time wasted. :)
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Hakko Hakko is redefining brunch, moving
away from the typical eggs’ Benedict and
avocado on toast to offer a menu bursting
with seasonal freshness and innovation.
Tiago and Cassie are the luminaries
behind the deliciously prepared food that
highlights the best of what each season
has to offer. Add to that some of the finest
sourdough bread and pastries, and you've
got a brunch experience like no other.

Pair your breakfast or lunch with their
selection of natural wines, homemade
juices, and iced teas for a complete
gastronomic delight.

Early When my partner and our Slovenian chef

Cedofeita friend, Teresa, visited Early Cedofeita, it
was immediately clear that the place had
left a lasting impression. Early Cedofeita
truly embodies its name — ‘cedo, meaning
‘early’ or ‘ahead of time' in Portuguese,
symbolizes something that arrives before
others of its kind, just like the early fruit or
vegetable of the season. This philosophy
is evident in their menu, where the usual
brunch fare is elevated by an injection of
creativity and a commitment to seasonal
produce.

They stand out with their in-season
vegetable offerings, quality meats that
transform into extraordinary sandwiches,





