


Bem-vindos.  
Para início de conversa, apresentamo-nos como deve ser.  

Somos Bistro, não Bistrô nem Bistrot.  

Bistro significa “limpo e claro”, em servo-croata, língua nativa do nosso chef patrón 
Ljubomir Stanisic, nascido na antiga Jugoslávia e em Portugal desde 1997.  

Limpos e claros - os espaços, as ideias, os produtos, as técnicas, as pessoas. 
  

Nas vossas mãos têm o manual para uma navegação de recreio.  
Os sobressaltos, aqui, são feitos à (vossa) medida. Pergunte-nos como. 

  
No Bistro ambicionamos chegar ao “km 0”. Tentamos reduzir a nossa pegada todos os 

dias, trabalhando com produtos biológicos de pequenos produtores, com o peixe 
mais fresco das lotas próximas, produzimos os nossos próprios maturados, fumados, 

fermentados. 
  

É uma cozinha de época, de estação, do dia a dia, de conforto para nós, para vós  
e para o mundo, mas é também de humores e amores.  

Uma cozinha que não dispensa as entranhas que são paixão de Ljubomir  
(“Só para Corajosos”), que se rege a “Fumo e Fogo” (para os fãs da grelha), que é de 

família para família (e a prova maior está nos pratos com marca “A Mamma é que 
Sabe”, da autoria de Rosa Stanisic, a mãe do chefe) e que honra a história. A nossa e 

a do país, assinalando no “Top 100” os favoritos de sempre na nossa casa e do 
receituário tradicional (português, jugoslavo, francês) a base onde vamos sempre 

buscar inspiração. 
  

Se dúvidas surgirem, façam-nos um sinal. De preferência sem fumo. Teremos todo  
o prazer em ajudar-vos a montar o puzzle perfeito para a vossa experiência connosco.  

  
Vemo-nos aqui, hoje e sempre!  

  
Com amor, 

Bistro 100 Maneiras 



Welcome. 
  

To begin with, let us introduce ourselves properly. 
We are Bistro, not Bistrô or Bistrot. 

Bistro means “clean and clear” in Serbo-Croatian, the native language of our chef 
patron Ljubomir Stanisic, born in the former Yugoslavia and in Portugal since 1997. 

Clean and clear - the space, the ideas, the products, the techniques, the people. 
  

In your hands you have the manual for a recreational navigation. The surprises, 
here, are tailor-made to suit you. Jus ask us how. 

At Bistro we aim to reach “zero km”. We try to reduce our footprint every day, 
working with organic ingredients from small producers, with the freshest fish from 
nearby fish markets, and producing our own aged, smoked and fermented products. 

  
It is a cuisine of the season and of the day to day, of comfort - for us, for you and for 

the world - but it is also one of moods and passions.  
A cuisine that doesn’t forget the guts and entrails that are Ljubomir's passion 

(“Brave”), which is governed by “Smoke and Fire” (for the grill fans), which is from 
family to family (and the greatest proof is in the dishes with the “Come to Mamma” 
brand, created by Rosa Stanisic, the chef’s mother) and which honors history. Ours 
and that of the country, highlighting in the “Top 100” the timeless favorites of our 
house and the ones based on traditional recipes (Portuguese, Yugoslavian, French) 

from which we will always seek inspiration. 

  
If any doubts arise, just make us a sign. Preferably smoke-free. We will be happy to 

help you put together the perfect puzzle for your experience with us. 
  

See you here, today and always! 
  

With love, 
Bistro 100 Maneiras



Sinta-se em Casa… 
Make yourself Comfortable… 
………………………………………………………………………………………. 

“As Cascas” de Batata com Molho Trufado 
Potato Skins with Truffled Sauce ……………………………………………………………………………………….


Tártaro de Beterraba Orgânica com Manjericão, Wasabi e Nozes 
Organic Beetroot Tartare with Basil, Wasabi and Walnuts ……………………………………………………………………………………….


“Falsa” Salada de Cogumelos e Espargos com Espuma Béarnaise 
“Fake” Mushroom and Asparagus Salad with Bearnaise Foam ……………………………………………………………………………………….


Sashimi de Peixe da Bossa Costa, Manjericão e Caviar de Mostarda 
Fish From Our Coast Sashimi, Basil Sorbet and Mustard Caviar ……………………………………………………………………………………….


“O Nosso” Pica-Pau 
Our “Pica-Pau” ……………………………………………………………………………………….


Croquete de Polvo com Maionese de Chipotle  
Octopus Croquette with Chipotle Mayo 
………………………………………………………………………………………. 

Croquete de Cecina com Mayo de Pimenta Preta 
Cecina Croquette with Black Pepper Mayo 
………………………………………………………………………………………. 

Croquetes de Cozido com Molho de Mostarda e Mel 
Portuguese Stew Croquettes with Mustard and Honey Sauce ……………………………………………………………………………………….


Bola de Berlim “À Nossa Maneira”, Pickle de Pepino e Caviar de Mostarda 
“Bola de Berlim” with Pulled Pork, Cucumber Pickle and Mustard Caviar 
………………………………………………………………………………………. 

Pica-Pau do Lombo com Pickle de Cebola Roxa 
Tender Tips “Pica-Pau” Style with Red Onion Pickle 
………………………………………………………………………………………. 

Panqueca Japonesa com Língua de Vaca e Chipotle 
Japonese Pancake with Cow Tongue and Chipotle 
………………………………………………………………………………………. 

Pastrami À Moda do Bistro 100 Maneiras 
Bistro 100 Maneiras Style Pastrami 
………………………………………………………………………………………. 

5,50€

7,50€

13,00€

14,00€

No Picanço
………………….

Bite Me Up

12,00€

13,00€

12,00€

16,00€

12,00€

18,00€

15,00€

20,00€

15,00€

Embora tenhamos o maior cuidado com a preparação de tudo o que servimos, não podemos 
garantir que durante a preparação dos seus alimentos estes não tenham entrado em contacto com 

potenciais alergéneos. 

Although we take great care in the preparation of everything we serve, we cannot guarantee that 
during the preparation of your food it has not come into contact with potential allergens.



Pappardelle com Cogumelos Frescos e Parmesão 
Pappardelle with Fresh Mushrooms and Parmesan ……………………………………………………………………………………….


Polvo Picante com Puré de Batata Doce e Amendoim 
Spicy Octopus with Sweet Potato Purée and Peanuts ……………………………………………………………………………………….


Risotto Fumado de Lima e Clorofila com Choco 
Smoked Risotto with Lime, Chlorophyll with Cuttlefish ……………………………………………………………………………………….


Risotto de Cogumelos com Camarão Selvagem 
Mushroom Risotto with Wild Prawn ……………………………………………………………………………………….


Risotto de Açafrão com Peixe da Nossa Costa 
Saffron Risotto with Fish From Our Coast ……………………………………………………………………………………….


Lombo de Bacalhau Grelhado com Puré de Grão e Pil Pil 
Grilled Codfish Loin with Chickpea Purée and Pil Pil ……………………………………………………………………………………….


Arroz Malandrinho com Camarão Tigre e Peixe da Nossa Costa (2 Pax) 
“Malandrinho” Rice, Tiger Prawn and Fish From Our Coast (2 Pax) ……………………………………………………………………………………….


Bochechas de Vaca com Puré de Batata Caseiro 
Beef Cheeks with Homemade Potato Purée ……………………………………………………………………………………….


Bife do Lombo com Batata Frita e Molho do Chef 
Tenderloin Steak with French Fries and Chef’s Sauce ……………………………………………………………………………………….


Cabrito Assado com Batata Assada e Salada (Para 2 Pax) 
Roasted Kid Goat with Roasted Potatoes and Salad (For 2 Pax) ……………………………………………………………………………………….


30,00€

O Resto é Conversa
………………….

Main Courses

35,00€

29,00€

60,00€

55,00€

29,00€

35,00€

39,00€

37,00€

27,00€

Nenhum prato, produto alimentar ou bebida, incluindo o couvert, pode ser cobrado se não for 
solicitado  

pelo cliente ou por este for inutilizado. 

No dish, food product or drink, including the couvert, can be charged if it's not requested by the 
customer or if it's not used or consumed.  



Linguado da Nossa Costa com Beurre Blanc 
Sole From our Coast with Beurre Blanc ……………………………………………………………………………………….


Pregado da Nossa Costa com Molho Basco 
Turbot From Our Coast with Basque Sauce ……………………………………………………………………………………….


Flank Simmental 
Simmental Flank ……………………………………………………………………………………….


Costeleta de Barrosã Maturada 
Dry Aged “Barrosã” Chulleton  ……………………………………………………………………………………….


Cachaço de Porco Preto BBQ 
Black Pork Neck BBQ ……………………………………………………………………………………….


O Resto é Conversa
………………….

Main Courses

12,00€/100Gr

10,00€/100Gr

15,00€/100Gr

15,00€/100Gr

14,00€/100Gr

IVA incluído à taxa legal em vigor. Temos livro de reclamações mas preferimos  
ajudá-lo a resolver qualquer dúvida ou problema que tenha. Fale connosco! 

VAT included at the current legal rate. We have a complaints book but we prefer to help you solve any 
questions or problems you may have. Talk to us! 

Low Cost Food Concepts, Lda. NIF 509004490. Rua do Teixeira, 35, 1200-459 Lisboa.



Puré de Batata 
Potato Purée …………………………………………………………………………


Batata Folhada Trufada 
Truffled Potato Mille-Feuille ………………………………………………………………………….


Batata Frita Palito Caseira 
Homemade French Fries  …………………………………………………………………………


Legumes da Época Salteados 
Sautéed Season Vegetables  …………………………………………………………………………


Salada de Cogollos, Vinagrete de Mostarda e Cebola Roxa 
Lettuce Hearts, Mustard Vinaigrette and Red Onion …………………………………………………………………………


Salada de Tomate Biológica com Óleo de Manjericão 
Organic Tomato Salad with Basil Oil …………………………………………………………………………


8,00€

9,00€

8,00€

5,00€

6,00€

Acompanhamentos
………………….

Side by Side

9,00€



Mousse de Chocolate Bio da Roça Diogo Vaz 
Roça Diogo Vaz Organic Chocolate Mousse  ……………………………………………………………………………


Crème-Brulée com Baunilha de Madagáscar 
Crème-Brulée with Madagáscar Vanilla ……………………………………………………………………………


Espuma de Queijo da Ilha com Sorbet de Goiaba 
Azorean Cheese Foam with Guava Sorbet ……………………………………………………………………………… 

100 Maneiras de Ser Feliz 
100 Ways of Being Happy ……………………………………………………………………………… 

9,50€

9,00€

9,50€

Final Feliz
………………….

Happy Ending

10,00€


