FREESTYLE LEBANESE CUISINE

Manifesto
Named after our cheffe Cynthia’s childhood nickname, Touta is a tribute to the memories,
travels, and moments that have shaped her culinary voice, a journey of flavors both nostalgic

and timeless.

At Touta, we embrace a freestyle approach to Lebanese cuisine, reimagining tradition with
creativity while always honoring its essence.

By blending cultures, we create dishes that reflect our personal connection to the flavors of
Lebanon, combining locally sourced ingredients with artisanal Lebanese products.

Our menu is centered around the joy of sharing, a tribute to the Lebanese tradition of
gathering around the table to create lasting memories.

We are deeply committed to sustainability, working closely with local farmers and producers
to ensure every ingredient is fresh, seasonal, and responsibly sourced.

With a passion for diversity and excellence, we strive to showcase the very best of Portugal
alongside the most authentic flavors of Lebanon.

If you're seated at the front section, don't miss the chance to head to the back!
There's a hidden treasure waiting for you!

Sahtein!



To nibble
Cheese bonbons (5units) filo dough | Akkawi cheese | nigella seeds (cg-cd) 8
Zlebieh oven-baked with zaatar|labneh | olive makdous | fresh greens(cd-cg-cn) 8

Oysters from the Algarve (2 units) fattoush gazpacho|fried Lebanese bread(cg) 7

Batata croquette (2 units) minced beef meat & onions | pine nuts | cabbage | beetroot ketchup (cg-cn) 9
Vegetarian version (2 units) onions, sumac & walnuts | cabbage | beetroot ketchup (cg-cn) 7

To start

Hommos pine nuts from Alcacer do Sal | sujuk-infused olive oil | fresh greens | Lebanese bread (v-cn) 15
Moutabbal with pork makanek & pine nuts|pomegranate molasses|arugula|Lebanese bread(cn-av) 15
Asparagus puffed freekeh | smoked asparagus & freekeh sauce (cg) 18

Siyadieh onion soup bacalhau confit | fish & onion broth [lemon confit | fried Lebanese bread(cg) 22

Kafta dry-aged beef tartare|fresh greens|beef tallow fries 21

To continue

Arnabieh slow-cooked catch of the day | white rice | tahini & citrus sauce | glazed sweet onion 35
Provencale char-grilled line-caught Azores squid | agorda gnocchi| coriander & lemon emulsion(cg) 26
Shawarma Roll char-grilled Alentejo black pork | homemade brioche | biwaz chimichurri(cg) 28

Saff confit lamb|burgul & chickpeas|cabbage & lacto-cabbage |lamb jus(cg) 32
Vegetarian version burgul & chickpeas|cabbage & lacto-cabbage | vegetable jus 18

Lebanese bread basket 3

To finish

Mhalbieh milk pudding | mastika & orange blossom | dried apricot coulis |
kadaifi & pistachio praliné (cg-cn-cd) 9

Dacquoise zaatarinfused white chocolate cremeux | passion fruit & lemon curd |
grilled Azores pineapple (cg-cd) N

Chocorange Valrhona 70% dark chocolate & cardamom cremeux | brownie biscuit |
Cointreau salted caramel(cg-cd-ca) N

(vJvegan (av)alsovegan (cg)contains gluten (cn)containsnuts (cd)contains dairy (cd)contains alcohol



BEVERAGES
Signature Cocktails 15

Zaatar Spritz Zaatar liqueur | Prosecco|Soda

Zaatar Margarita Zaatar Infused Tequila| Cointreau | Zaatar & salt

OR Mezcal 20

Citrusy Ginbey Lebanese gin|Bitter orange syrup | Orange blossom water

OR Mocktail with tanqueray 0.0

Ward Martini Rose infused Vodka | Dry martini | Rose water

Beirooti Glenbey whisky infused with cardamom & beetroot | aquafaba | beetroot powder

Beer

Lebanese

Almaza Rosé 25¢cl 5.5
Almaza Pilsner 33cl 5.5
Almaza Unfiltered 33cl 6.5

Portuguese

Super Bock 33cl 3.5

Suer Bock0% 33cl 3.5

Musa IPA 33cl 7.5

8a Colina - Barrica Ginja de Alcobacga 33cl 9

Cider

Portuguese
Musa Peste & Sidra 33cl 7.5

Chef Crafted Drinks 25¢c/ 7
(ask about availability)

. Kombucha (ask about flavor)
. Ginger beer
. Tepache

Soft Drinks

Coca-Colal| Sprite 20cl 3

Water

Still 50cl 3
Sparkling 75¢l 5
Sparkling 25¢cl 2.5

Digestifs

Chateau Ksara - eau de vie de vin 13

Chateau Kefraya - fortified wine - Lacrima Doro 12
Orangaline Liqueur 10

Zaatar Liqueur 9

Arag Brun 5

Aguardente Palacio da Brejoeira 19
Aguardente Adega Velha X0 12 years 13
Rum Agricola 980 Madeira 13

Branca Menta 11

Remy Martin V.S.0.P 10

Carcavelos Villla Oeiras 9

Amarguinha sour 6

Beirao D'honra 5

Licor de Ginja Mariquinhas 5
Limoncello Limontejo 5

Hot Beverages

Lebanese coffee 3
Espresso|Decaf 1.5

Infusions 5

. Zhourat (wild flower mix)

. Anis|Orange blossom water

. Fresh mint | Orange blossom water

. Café blanc: Orange blossom water | Lemon peel



LEBANESE WINES

White

Domaine des Tourelles - Bekaa, 2024

Ixsir - Altitude - Batroun, 2024

Chateau Ksara - Merwah - Bekaa, 2023
Domaine des Tourelles - Skin - Bekaa, 2023
Ixsir - Grande Reserve - Batroun, 2021
Chateau Marsyas - Bekaa, 2018

Ixsir - EL - Batroun, 2016

Rosé

Ksara - Sunset - Bekaa, 2023
Ixsir - Batroun - Altitude, 2024
Ixsir - Batroun - Grande Reserve, 2023

Red

Domaine des Tourelles - Bekaa, 2022
Ixsir - Altitude - Batroun, 2021
Chateau Ksara - Bekaa, 2018

Ixsir - Grande Reserve - Batroun, 2017
Chateau Marsyas - Bekaa, 2017

Ixsir - EL - Batroun, 2016

Fortified

Chateau Kefraya - Lacrima Doro

NON-ALCOHOLIC WINES

White
Studio italiano - Pinot Grigio 0% (v)

Red

Cognato - Cabernet Sauvihnon - South Africa 0.5%
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PORTUGUESE WINES

Sparkling

Cabriz- Brut 24 6
Jodo Pato(0&n) 34
Gaudio - Brut 55
White

Cabeca do pote reserva - Douro, 2024 (a) 26 7
Lote 33 - D.0.C Alentejo, 2024 (li) 28
Quinta Vareza da Pedra - Lisbon, 2023 (Natcool) 30
Anexo - Alentejo, 2023 (v) 41

Frei Gigante Terroir vulcanico, Agores 2023 (li-a) 63
Green

Odassia - D.0.C Moncao e Melgago, 2023 (i) 30 8
Muros Antigos - Anselmo Mendes, 2024 (v) 36
Rosé

Ribafreixo - Alentejo, 2023 24 6
Quinta da Pedragosa - Algarve, 2024 (a) 38

Red

Cabecado pote - Douro, 2023 (a) 24 6
Lote 33 - D.0.C Alentejo, 2023 (li) 26
balagar novo - Lisbon, 2021 32
Monte d'Atalaya - Alentejo 2024 (li) 38
Anexo - Alentejo, 2021(v) 41

Casa da Atela - Tejo 2021 45

Porto Niepoort

Tawny 10 years 10
Ruby 6
White extra dry 6

(o)organic (n)natural (v)vegan (li)low intervention (a)artisanal



