
(PE-TEA-SH-CO)

Welcome to Petisco

Inspired by Portugal’s neighbourhood bars, 
Petisco brings you the warmth and charm of a 
true Portuguese gathering place.

Here, we serve petiscos - sharing plates made 
to savour and share, using the finest local 
ingredients. 

Pair them with a selection of Portuguese wines, 
beers, and spirits for a relaxed dining experience, 
where dishes arrive as soon as they’re ready.

The menu is designed for sharing with a mix of 
small and larger plates.

Bem-vindos, and enjoy!

Scan this to access 
allergen information

ve - Vegan  |  veo - Vegan option available (Please let us know if you’d like this option when ordering)   
gf - Gluten Free  |  Please inform a member of staff of any allergies or special dietary requirements

A P P E T I S E R S

V E G E T A B L E S

Petisco  @petiscomcr

M E A T

3 for £21 lunch menu 
Thursday to Saturday
from 12pm - 3pm 

All dishes with this symbol  A  are included 
in this offer, maximum of 12 guests

New potatoes, tomato with caramelised onion 
aioli (veo, gf)

Pan fried padron peppers, chilli oil, smoked sea 
salt (ve, gf)

Tomato rice, slow roast tomatoes molho verde 
(ve, gf)

Grilled long stem broccoli splashed with almond 
and hazelnut butter (veo, gf)

Fried blooming onion, lemon thyme, black truffle 
aioli (veo, gf)

Broad bean and spinach, sweet potato 
croquettes

£8.50

£6.75

£8.50

£9.95

£8.95

£9.75

A

A

A

A 

A

A 10% optional service charge is applied to bills. 100% of tips go to our team.

Marinated olives, oregano and roasted garlic 
(ve, gf)

Breads and flavoured butters

Peri-Peri red pepper bean hummus and flatbread (ve)

Roasted almonds (ve, gf) 

Charcuterie board, cured meats, cheeses, 
homemade crackers, pickles

£5.95

£6.95

£7.45

£4.25

£17.95

A

A

A

A

Peri-peri chicken skewer, crispy skin with house 
sauce (gf)

Suckling pig rissoles, apple and honey gel

Wild boar and beef meatballs, rich tomato sauce

Beef cheek, smoked potato, fried shallots, 
carrots, cabbage (gf)

£11.95

£10.75

£11.50

£13.95

A

A

A

S E A F O O D

King prawns finished in green peri-peri butter (gf)
Lunch menu supplement £4.00

Salt cod fritters with aioli

Warm octopus, chorizo and clam stew

Grilled sardines, roasted red pepper, lemony garlic 
oil (gf)

£12.50

£9.95

£15.50

£10.50

A

A

A

D E S S E R T S

£3.50

£7.00

£3.50

Pastéis de nata

Rogue Artisan Ice Cream; Sweet Cream, 
Lotus Biscoff, Oreo Cookies & Cream

Chocolate Mousse and Honeycomb

100ML

L A R G E  P L A T E S

Baked cheese, house crumb, red pepper and 
tomato jam, fresh bread
Lunch menu supplement £5.00

Wild mushrooms, asparagus, cured egg yolks (gf)

Grilled flat iron steak drizzled with molhu cru (gf)
Lunch menu supplement £6.00

Pork belly, red pepper rice, chorizo foam 

Cornbread crust coley, butter bean, tomato stew, 
and chestnut dust 

Whole sea bass, shallot, crispy caper, molho cru, 
and lemon butter (gf)

£16.50

£18.95

£17.50

£17.95

£21.50

£25.95

A

A



(PE-TEA-SH-CO)

Welcome to Petisco

Inspired by Portugal’s 
neighbourhood bars, Petisco brings 
you the warmth and charm of a 
true Portuguese gathering place.

Bem-vindos, and enjoy!

ve - Vegan  |  veo - Vegan option available (Please let us know if you’d like this option when ordering)   
gf - Gluten Free  |  Please inform a member of staff of any allergies or special dietary requirements

Petisco  @petiscomcr

A 10% optional service charge is applied to bills. 100% of tips go to our team

S U N D A Y  R O A S T S

Our Sunday menu is the perfect way to end your weekend with 
your friends and family. Think traditional Sunday lunch with a 
Portuguese twist using the finest local produce.

If you’re struggling to decide then the Sunday Sharer gives you 
the best of everything we have to offer. This platter includes all 
the meat options, all veg and sides to be enjoyed as a group of 2 
or more people.

All served with; New potatoes, carrots, broccoli, 
yorkshire pudding and house gravy.

Lightly smoked spatchcock chicken rubbed with 
house spices

Slow cooked beef and chorizo ensopada

Herbed, rolled pork belly, crispy skin

Vegetable bake, sweet fig sauce

Sunday sharer, a trio of meats minimum 2 people

Whole sea bass, shallot, crispy caper, molho cru 
and lemon butter (gf)

Add Cauliflower Cheese

£19.95

£19.50

£19.50

£19.00

A P P E T I S E R S

Marinated olives, oregano and roasted garlic
(ve, gf)

Breads and flavoured butters

Borlotti bean hummus and flatbread (ve)

Roasted almonds (ve, gf) 

Charcuterie board, cured meats, cheeses, 
homemade crackers, pickles

£5.95

£6.95

£7.45

£4.25

S M A L L  P L A T E S  /  S T A R T E R S

Pan fried padron peppers, chilli oil and smoked sea 
salt (v, ve, gf)

Tomato rice, slow roast tomatoes, mohlo verde (v, 
ve, gf)

Broad bean and spinach, sweet potato croquettes 
(v)

Fried blooming onion, lemon thyme, black truggle 
aioli (v, veo, gf)

Suckling pig rissoles, apple and honey gel

King prawns finished in green peri-peri butter (gf)

Salt cod fritters with aioli 

Grilled sardines, roasted red pepper and lemony 
garlic oil (gf)

£6.75

£8.50

£9.75

£8.95

£10.75

£12.50

C H I L D R E N ’ S  M E N U

Breaded chicken strips, chips & beans

Breaded fish bites, chips & peas

Kids chicken Sunday roast

Tomato penne pasta & garlic bread

£8.00

£8.00

£8.00

£8.00

£17.95

£25.95

£5.75

£22.50

Enough for 2 to share

Per person

S E A F O O D

D E S S E R T S

£3.50

£7.00

£3.50

Pastéis de nata

Rogue Artisan Ice Cream; Sweet Cream, 
Lotus Biscoff, Oreo Cookies & Cream

Chocolate Mousse and Honeycomb

100ML

Scan this to access 
allergen information

£9.95

£9.95


