


Rui Martins
Chef Executivo | Executive Chef Culto ao Bacalhau

Culto - cul.toˈkuɫtu

n.m.

1. idolatry, praise, or tribute;

2. respect or veneration that is devoted 
   to something or someone; adoration;

3. intense love.

Culto ao Bacalhau is a specialty 
restaurant.
The minimalist and sober space 
reveals the Nordic origin of salted 
cod that despite having come from so 
far away transcends its gastronomic 
value, and due to its relevance is 
considered an icon of the Portuguese 
identity.

On our menu you will find traditional 
Portuguese dishes which tell the 
story of fierce and irreverent people 
who converted the fame of an ill-fated 
fish into a prime ingredient.

Sail with us on this tribute journey 
to salted cod and take with you unfor-
gettable moments and a story to tell.



Cured Hake with Tomato Rice
“Bacalhau à Brás”: Shredded Codfish with Shoestring Potatoes mixed 
with Egg, Olives, and Parsley
Codfish “Açorda” on Bread
“À Lagareiro” Octopus
“Bacalhau à Zé do Pipo”: Roasted Codfish with Oven Purée, 
Mayonnaise, and Olives
Codfish and Prawn “Cataplana”
Codfish au Gratin with Prawns
Codfish Rice with Oysters
“Cabeço de Bacalhau à Lagareiro”: Charcoal Grilled Codfish Head 
and Potatoes with Olive Oil

Spanish-style Codfish Rissole with Fennel Mayonnaise (un.)
Salted Codfish fritters with Black-eyed Peas Salad (un.)  
Tomato Salad with Cured Tuna
Salad of Codfish Roe with Green Sauce
Shredded Codfish with Onion, Garlic, Black Olive, and Parsley Salad dressed with Olive 
Oil, and Vinegar
Codfish with Chickpeas in “Frigideira”
Laminated Smoked Codfish with Capers
Octopus Salad with Green Sauce
“Conde da Guarda” Codfish with “Coração de Boi” Tomato Tartare
Shrimp in Garlic

.  starters and snacks .  

7.00€
7.00€

12.00€
16.00€

17.00€
18.00€
19.00€
20.00€
22.00€
25.00€

Traditional Egg Pudding, prepared with Port Wine, Cinnamon, 
and Lemon, with a Salty Twist
Chocolate and Codfish Tartlet
Sponge Cake ”Pão de Ló” with Cream Cheese from Beiras
“Leite Creme” with Roasted Pineapple from Azores in Madeira Wine
Salted Cod “Mil Folhas” with Sweet Egg Cream and Vanilla Ice Cream

.  Main course .  

20.00€

25.00€
30.00€
30.00€

31.00€
32.00€
33.00€
34.00€

39.00€

38.00€

44.00€
55.00€
55.00€

56.00€
56.00€
60.00€
62.00€

73.00€

.  Side dish .  

.  DESSERT .  
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8.00€
8.00€
8.00€
8.00€
9.00€
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Roasted Veal Ribs Rice in Wood Oven
Charcoal grilled Loaf of Beef with Oven Purée and Braised Cabbage Salad

31.00€
31.00€

Grilled “Bimis” with Vinaigrette 6.00€
Grilled Cabbage Salad 6.00€

56.00€
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.  DRINKS .   

.  WHITE WINE  .

.  SPARKLING WINE  ..  APERITIFS AND WINE GLASSES .

.  vinho ROSÉ rosé wine .

Quinta de Seara D´Ordens Mater
Douro . João Moreira e Luís Soares

42.50€

Vermute Soberbo Poças

Porto Tónico

Gin Tónico

9.00€

7.00€

6.50€

7.80€

9.00€

11.00€

Porto Seco Poças
Dry White Port . André Barbosa

Culto Bairrada
Branco . Espumante . Bairrada . Paulo Sousa

Culto Minho
Branco . Vinhos Verdes . Carlos Magalhães e Nuno Silva

Culto Alvarinho
Branco . Vinhos Verdes . Luís Cerdeira

5.00€

Lacrau Moscatel Galego
Branco . Douro . Hugo Linton

7.00€

Trava Línguas
Branco . Douro . André Barbosa

6.00€

Culto Segredos
Branco. Palmela . Horacio Simões

8.00€

7.80€Culto Douro
Tinto . Douro . Rita Marques

Kompassus
Tinto . Bairrada . Magda Costa e Anselmo Mendes

Caladessa
Tinto . Alentejo . Eduardo Cardeal

Culto Porto 20 Anos
Porto . André Barbosa

6.50€

6.50€

Monte de Zambujeiro
Tinto . Alentejo   Alain Bramaz e Luís Lourinho.

8.00€

12.70€

Culto Velha Reserva
Vinhos Verdes . Carlos Magalhães e Nuno Silva

Culto Bairrada
Bairrada . Paulo Sousa

27.50€

37.50€

28.50€

45.00€

Lacrau Moscatel Galego
Douro . Hugo Linton

26.00€Quinta Seara D´Ordens Reserva
Douro . João Moreira e Luís Soares

25.00€Trava Línguas
Douro . André Barbosa

Lacrau Superior
Douro . Hugo Linton

Conceito
Douro . Rita Marques

59.00€

Culto Minho
Vinhos Verdes . Carlos Magalhães e Nuno Silva

Culto Alvarinho
Vinhos Verdes . Luís Cerdeira

22.50€

33.50€

Sidónio Reserva Branco
Bairrada . Paulo Sousa

Culto Tradição
Setúbal . Luís Simões

Culto Segredos
Setúbal . Luís Simões

40.00€

28.50€

32.00€



Super Bock Original
Super Bock Stout
Super Bock 0 Álcool

3.50€
3.50€
3.50€

.  BEER  .

.  LATE HARVEST  .

.  Madeira .

H.M. Borges 3 anos 0.375 Lt
Meio Seco

H.M. Borges 3 anos 0.375 Lt
Meio Doce

26.50€

26.50€

.  RED WINE  .

Soft Drinks
Water 0.80lt
Water 0.40lt
Sparkeling Water 0.75lt
Pedras 0.25lt
Lemonade Verso
Natural Orange Juice

.  ÁGUAS E SUMOS  .

2.80€
6.00€
3.50€
4.60€
2.10€
4.50€
5.00€

.  WATER AND JUICE  .

Refrigerantes
Água Lisa 0.80lt
Água Lisa 0.40lt
Água com Gás 0.75lt
Pedras 0.25lt
Limonada Verso
Sumo de Laranja Natural

2.80€
6.00€
3.50€
4.60€
2.10€
4.50€
5.00€

Culto Doce 0.375 Lt
Tejo . Tiago Correia

40.00€Culto Douro
Douro . Rita Marques

Poeira
Douro . Jorge Moreira

Quinta de São José Touriga Nacional
Douro . João Brito e Cunha

Quinta da Manoela Vinhas Velhas
Douro . Jorge Borges

Trava Línguas
Douro . André Barbosa

Quinta de Saes Estágio Prolongado
Dão . Alvaro Castro

Sidónio Merlot
Bairrada . Paulo Sousa

Kompassus
Bairrada . Magda Costa e Anselmo Mendes

Old School Signature
Setúbal . Luís Simões

Caladessa Syrah
Alentejo . Eduardo Cardeal

Monte do Zambujeiro
Alentejo . Alain Bramaz e Luís Lourinho

29.00€

77.50€

48.00€

152.50€

40.00€

36.00€

32.00€

32.00€

29.50€

30.00€

25.50€



Coffee
Decaf
Double Coffee
Tea / Infusion
Cappuccino
Coffee with Milk

2.00€
2.00€
3.00€
4.00€
4.00€
4.00€

.  coffee and tea  .

Jameson Black Barrel
Aguardente Velha Soalheiro
CRF
Macieira Cream
Licor Beirão

8.00€
12.00€
6.00€
5.00€
5.00€

.  DIGESTIf .




