
Sl�ly infusing Smoke into �r hand selected products. Wild F�e �eates an intense ��atic flav�r, 
unique to the �aditi�al smoked products �eated in the Mid West USA. 

We pride �rselves the quality of �r products and �uly feel that Wild F�e is a �eat new additi� to �r 
resta�ants ��p.

Th�e is no Smoke with�t F�e.
Welc�e to Wild F�e

FILET MIGNON  200gr  €23.50  300gr  €30.50

SIRLOIN VAZIA  227gr  €20.50  300gr  €24.50

RIB EYE ACÉM     300gr €23.50

BUTTERFLIED FILET MIGNON    300gr €30.50
BIFE DO LOMBO MARIPOSA

RACK OF LAMB CARRÉ DE BORREGO   €26.50

DUCK BREAST PEITO DE PATO    €22.00

WILD FIRE BURGER HAMÚRGUER WILD FIRE 170gr €18.00
With blue cheese, red onion marmelade & rocket in a homemade bun
Temperado com queijo azul, cebola roxa, rúcula, tomate - Servido no pão caseiro

2persons 

3persons

4persons

€ 38,00

€ 56,00

€ 72,00

FROM THE GRILL

FROM THE SEA
SMOKED FILLET OF COD FILETE DE BACALHAU FUMADO €19.00  
Poached egg, roast tomato & aubergine cream
Servido com ovo “poché”, molho de tomate e beringela assada

SWORDFISH STEAK BIFE DE ESPADARTE    €23.00
Tomato con�t, clam & citrus sauce  
Com tomate con�tado, molho de ameijoas e citrinos
 
HONEY & LEMON GLAZED SALMON SALMÃO GLASEADO  €19.00
Sautéed green beans Com mel e limão, feijão verde salteado

SMOKED WILD RICE RISOTTO     €17.00
with Mediterranean vegetables & goat cheese
RISOTTO DE ARROZ SELVAGEM FUMADO
com vegetais Mediterânicos assados e queijo de cabra

CREAMY MACCARONI       €16.00
with roasted vegetables & brown bread gratin
GRATIN DE MASSA MACARRÃO com legumes assados e pão integral  

   JOSPER RIB EYE | ACÉM DE NOVILHO NO JOSPER
Charcoal grilled rib eye steak with onion & thyme con�t

Acém de novilho com con�t de cebola e tomilho

(GF) - Gluten Free (V) - Vegetarian
 Any dietry or allergy requirements please inform us | Em caso de restrição alimentar, favor informe-nos
All prices including Leagl rate - IVA incluído a taxa legal em vigor   

Couvert         €3,50

SMOKED CHICKEN WINGS with Bu�alo sauce      €7.50
ASINHAS DE FRANGO FUMADAS Com molho Búfalo

ROASTED SMOKED GOATS CHEESE (GF) (V)    €8.00
with sun blushed tomatoes & oregano
QUEIJO DE CABRA FUMADO E GRATINADO com tomates secos e oregãos

CHICKEN LIVER PATÉ with Muscatel jelly & toasts    €9.00
PATÉ DE  FÍGADO DE FRANGO
com geleia de Moscatel e tostas

HOUSE SMOKED SALMON SALMÃO FUMADO CASEIRO (GF)   €12.00
With capers, red onions & horseradish cream
Com alcaparras, cebola roxa e rábano picante

SMOKED DUCK & PEAR SALAD (GF) candied walnuts & pomegranate €12.00 
SALADA DE PEITO DE PATO FUMADO E PÊRA com nozes caramelizadas e romã

SMOKED BOURBON BONELESS BEEF RIBS in a rich BBQ sauce  €8.50
COSTELAS DE NOVILHO FUMADAS S/ OSSO em molho BBQ

MARINATED SARDINE FILLETS, AVOCADO & ROCKET   €12.00
with sun blushed tomatoes & croutons
FILETES DE SARDINHAS MARINADAS, ABACATE & RÚCULA
com tomates secos e croutons

SMOKED CAPRESE SALAD (GF)      €9.00
smoked mozzarella, tomatoes, fresh basil & pesto
SALADA CAPRESE FUMADA mozzarella fumada, tomate, manjericão e pesto

KING PRAWNS A LA PLANCHA (GF) Wild Tiger prawns, lime, garlic & chili €21.50
CAMARÃO TIGRE A LA PLANCHA Camarão Tigre selvagem aromatizado 
com lima, alho e malagueta

PULLED PORK WITH HOMEMADE BUN     €7.50
Slow cooked pork shoulder with secret spices
DESFIADO DE PORCO C/ PÃO DA CASA Porco lentamente fumado com especiarias
 
WILD FIRE COLD CUTS       €14.00
A platter of home smoked & locally cured meats with pickles & chutney
Travessa de carnes curadas e fumadas com pickles e chutney

STARTERS

FROM THE SMOKER
STICKY BABY BACK PORK RIBS        €17.50
PIANINHO DE PORCO MARINADO

SMOKED BOURBON BEEF BRISKET 230gr     €19.50
MAMINHA FUMADA COM BOURBON

SMOKED RIB EYE STEAK  227gr      €18.50
BIFE DO ACÉM FUMADO

SHARING PLATTERS  
PARA PARTILHAR 

5persons € 87,00

SMOKED RIB EYE 227gr  | STICKY BABY RACK PORK RIBS
ACÉM FUMADO 227gr | PIANINHO DE PORCO MARINADO

SMOKED RIB EYE 227gr  | STICKY BABY RACK PORK RIBS | BEEF FILLET 200gr
ACÉM FUMADO 227gr | PIANINHO DE PORCO MARINADO
 BIFE DE LOMBO 200gr

SMOKED RIB EYE 227gr  | STICKY BABY RACK PORK RIBS | BEEF FILLET 200gr
PULLED PORK 150gr  | BOURBON BONELESS BEEF RIBS 200gr
ACÉM FUMADO 227gr | PIANINHO DE PORCO MARINADO
BIFE DE LOMBO 200gr | PORCO DESFIADO 150gr
COSTELETAS FUMADAS BOURBON S/OSSO 200gr

SMOKED RIB EYE 227gr  | STICKY BABY RACK PORK RIBS | BEEF FILLET 200gr
PULLED PORK 150gr  | BOURBON BONELESS BEEF RIBS 200gr
SMOKED BOURBON BEEF BRISKET 200gr
ACÉM FUMADO 227gr | PIANINHO DE PORCO MARINADO
BIFE DE LOMBO 200gr | PORCO DESFIADO 150gr
COSTELETAS FUMADAS BOURBON S/OSSO 200gr
MAMINHA FUMADA COM BOURBON 200gr 

WILD FIRE PEPPERCORN MOLHO PIMENTA
WILD MUSHROOMS COGUMELOS SELVAGENS
CLASSIC BBQ CLÁSSICO BBQ
SPICY MUSTARD MOSTARDA PICANTE

€2.50

227gr | 8oz 17.00€
454gr | 16oz (2 x 227gr)     28.00€

DESSERTS
CRUMBLED APPLE Crumble de Maçã   €7.00

VANILLA SMOKED CRÈME BRÛLÉE (GF)  €6.50

SMOKED STRAWBERRY CHEESECAKE  €6.50

WHITE CHOCOLATE & RASPBERRY DÉLICE  €7.50

WILD FIRE MINIATURE    €11.50
Vanilla Smoked Crème Brûlée | Eton Mess | Smoked Strawberry Cheesecake
Baked Alaska | Pistachio Millefeuille | Ice Cream Deli
Crème Brûlée fumado com baunilha | Eton Mess | Cheesecake de Morango fumado
Baked Alaska | Milfolhas de Pistcahio  | Gelado    

Crème Brûlée fumado com Baunilha

ETON MESS (GF)      €6.00

BAKED ALASKA      €7.50
Homemade Vanilla ice cream, strawberry compote, fresh sponge. All baked in merengue

PISTACHIO MILLEFEUILLE     €7.50
Layered puff pastry with fresh pistachio & raspberry cream
Fatias de massa folhada recheada c/creme de pistachio e framboesa

ICE CREAM DELI p.scoop/ p.bola    €4.00
SELEÇÃO DE GELADOS

Gelado de baunilha caseiro, compota de morango, pão de ló - Assado no forno com suspiro

Delícia de Chocolate branco e framboesa

Cheesecake de Morango fumado

Frutos Silvestres, chantilly e suspiros


