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Thank you for visiting Casa Portuguesa, a place where you can 

experience a true Portuguese ‘celebração’ – feast.

Growing up in Guimaraes, a city in Portugal, I was intrigued by 

Portuguese cuisines and dreamed of a culinary career. I honed my 

chops all around the country, working my way up to a head chef 

before being invited to work in Singapore. With a passion for 

bringing the diversity of Portuguese flavours to you through my 

cooking, Casa Portuguesa is also a celebration of my culinary 

lineage from my motherland.

This pop-up menu is curated to be reminiscent of a sojourn in 

Portugal. Expect dishes that are playful and bold, with inspirations 

from native culinary techniques, all paired with Portuguese wines 

handpicked by Matthieu Delaunay of Colheitas, Singapore’s leading 

Portuguese wine purveyor.

I hope you will enjoy the cultural gastronomy that awaits.

Welcome to Casa Portuguesa!

Tiago Martins



PRICES SUBJECT TO 7% GST AND SERVICE CHARGE

CHEF’S SIGNATURE

Small Plates To Share

SOPA DE PEIXE $14
Portuguese fisherman’s soup served with barramundi 

AMEIJOAS A BOLHAO PATO $16
Clams simmered in white wine and seafood stock

COGUMELOS COM CHOURICO PICANTE $18
White button mushrooms sauteed with spicy 
Portuguese chorizo, garlic and olive oil

SALADA DE POLVO $22
A cold salad of sliced octopus tossed in red/green peppers,
onions and Portuguese vinaigrette 

OUOS MEXIDOS COM ESPARGOS E CHOURICO $18
Scrambled eggs with asparagus and Portuguese chorizo

CAMARÕES TEMPURA $25
Plump Ah Hua Kelong prawns breaded and tempura
a la Portuguese style (4 pcs)

PASTEIS DE BACALHAU $22
Portuguese salted codfish fritters (5 pcs)



Seafood To Share

PRICES SUBJECT TO 7% GST AND SERVICE CHARGE

$35POLVO Á LAGAREIRO
Grilled whole octopus leg served with baby potatoes

$35BACALHAU Á BRAS
Shredded salted codfish tossed with scrambled eggs and fried potatoes

$35BACALHAU Á LAGAREIRO
Oven baked codfish loin served with roasted baby potatoes

CHEF’S SIGNATURE

$35BACALHAU Á NARCISA 
Codfish loin served with stewed peppers and crispy potato chips

$45ARROZ DE MARISCO 
Portuguese style soup “risotto” cooked in seafood stock with
Ah Hua Kelong prawns, mussels, clams and scallop

Codfish in this menu are cured and unsalted using
traditional Portuguese method. Bones may be found.



Meat To Share

$32“PICA-PAU” COM BATATA AOS CUBOS
Literally translated into “woodpecker”, grilled beef cubes tossed
with sauteed potato cubes 

Dessert

PRICES SUBJECT TO 7% GST AND SERVICE CHARGE

CHEF’S SIGNATURE

LEITE CRÈME $6
Milk custard topped with caramelised sugar 

MOUSSE DE CHOCOLATE CLASSICO $6
Old fashion chocolate mousse in a jar served with fresh berries

PASTEIS DE NATAS $6
Freshly backed traditional Portuguese egg tarts (2 pcs)

$58STEAK PORTUGUESA 
A Lisbon-to-Porto classic Portuguese grilled tenderloin (220gm) steak
served with sunny side up, “airy” fries

Choice of creamy garlic wine sauce or spicy Piri Piri sauce 

$32CARNE DE PORCO Á ALENTEJANA
A savoury juxtaposition of sauteed pork, potato cubes and clams



The
WINE LIST

BRANCO (WHITES)

$110Niepoort Tiara 2018

$140Niepoort Redoma Reserva Branco 2020
One of Niepoort’s classics, the wine comes from vineyards which are more than 80 
years old at an altitude of 600 metres above sea level. The best barriques were 
selected for the wine’s maturation in order to guarantee minerality and complexity.

$140Niepoort Caracolete 2015 Bairrada
The Caracolete is a wine which is produced from old vines and fermented 
spontaneously in small batch and long fermentation with skin contact 
without oak contact. Perfect food wine.

Definido Vinhas Velhas Branco 2019 DÃO
Made by Carlos Raposo the former head winemaker at Niepoort, this wine 
has complex notes of sea breeze, seaweed and white flowers. Tense and 
vibrant in the mouth, slightly unctuous, with great acidity, & a lot of 
elegance and complexity.

$170

The Tiara is a light white wine whose elegance, firm grip and vibrant energy5 bear witness 
to its heritage: high-altitude sites planted with Códega do Larinho vines older than 60 years. 
As it is fermented with natural yeasts, the wine retains its fresh and elegant character.

$95Niepoort Nat Cool branco 2019 (1l) Vinho Verde

Douro

Douro

A funky and innovative concept initiated by Niepoort to
create a light and easy to drink wine typical of this region.
The “cloudiness” is due to the second fermentation of residual sugar
and fine lees taking place inside the bottle. 

PRICES SUBJECT TO 7% GST AND SERVICE CHARGE



The
WINE LIST

TINTO (REDS)

$95Conceito Legitimo 2016

$160Barão de Vilar Grande Reserva 2008
Vinified in the new Barão de Vilar winery, founded in 2008 in Santa Comba da 
Vilariça, in the heart of Douro Superior, this is a classic full bodied red with 
ripe red fruits aroma and sweet tannins from new French oak.

$110Dominó Salão Frio 2016 Alentejo
Using field blend from old vines in Portalegre sub region, scented red cherry 
and currant gives way to flowers and spice. Mineral-sluiced acidity makes 
for a fine, persistent, very long palate. 

Antonio Madeira Vinhas Velhas 2017 DÃO
A terroir-driven biodynamic wine, mineral aromas and flavours of fresh 
black forest fruits gives way to great structure with hints of vegetal 
nuances, small flowers and pine needles. An elegant and well structured red 
to pair with meats.

$120

An equal blend of three different cepage of native grapes from 40-year old 
vines, the wine has medium tannins and high acidity with expressive 
bouquet of black fruits and a balanced finish.

Niepoort Poerinho 2015 Bairrada
The Baga grape, a specialty of the Bairrada region, is traditionally known for 
its tannins. Here, in the hands of Dirk Niepoort from the Douro, it reveals a 
rounded, smoother character. Crisp, light and juicy, it is a perfect 
complement to food. 

$140

$90NIEPOORT VERTENTE 2016 Douro

Douro

Douro

A wine of incredible elegance and complexity, it masterfully combines the 
fruitiness and concentration of Douro wines with the freshness typical of 
Niepoort’s winemaking philosophy, resulting in bouquet of plums and a lovely 
balance, with enjoyable acidity leading to a long finish.

PRICES SUBJECT TO 7% GST AND SERVICE CHARGE



Glass(75ml) / Bottle

The
WINE LIST

FORTIFIED

$25 / $170Dalua Colheita Port 1995

$29 / $200Justino’s Boal 1996 (Madeira)

(Port)

PRICES SUBJECT TO 7% GST AND SERVICE CHARGE


