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rorto and Lisbon.

From Porto, we draw deep, rich tones, aged wood textures,
and the timeless beauty of echoing the city’s riverside charm
and wine-soaked heritage.

From Lisbon, we bring the light, cobbled elegance, the golden
glow of old buildings, and the rhythm of tram-lined streets
filled with music, laughter, and life.

Together, they create a space that's both vibrant and
nostalgic—where every detail tells a story of Portugal’s
tradition, elegance, and everyday joy




EST 1999

BEIRA ALTA

AUTHENTIC PORTUGUESE

Bem Vindo!

Beira Alta was established in 1999 and has been serving the community delicious, fresh and
tasty Portuguese food since 2003. We take pride in using only the finest ingredients, herbs and
spices with recipes that have evolved over time into Portuguese cuisine with a distinct and
flavourful African influence. We welcome you and hope that you enjoy. .

“Bom Apetito!”

Important Notice:
For any of our meat dishes requested medium-well or well-done are cooked at the customer’s discretion.
We take great care in preparing high-quality cuts, and cooking bevond medium may affect the texture and natural fenderness
of the meat. As such, we cannot be held responsible for any loss of quality on our meats cooked bevond medium.

If vou bave anv food allergies or dietary requirements, please inform vour Waitress/Waiter before placing vour order.
Traces of Nuts may be found in certain of our products

A 10% service charge will be automatically added to the bill for tables of 8 or more.

\/l products subject to availability.




KALE SOUP | 95
Colts Vordfe

Traditional Portuguese soup made with chourigo, kale,
blended potatoes, onion & drizzled with olive oil

CHICKEN LIVERS | 85
Fgods dle (fofsdin
Grilled fresh chicken livers served spicy or lemon & herb

Giblets | 90
Pseteg (Gogodfog

Stewed chicken giblets in a tomato, garlic, onion and
bell pepper sauce

TRINCHADO | 165
\\h&\ \\t\.\

Succulent pan-fried beef fillet cuts in chefs bay leaf,
white wine and garlic sauce

CHOURICOM | 175

Whole grilled smoked Portuguese pork sausage

GRILLED SARDINES | 137

Secodinbiog 7Fopodog
Grilled coarse salt crusted sardines seasoned
with lemon and olive oil

GRILLED CALAMARI | 124
L otag Gfrethodng

Calamari tubes in our lemon butter sauce,
served spicy or plain

PAN-FRIED GARLIC PRAWNS 4 | 145
m&(\v&(\&?

5 BA Prawns in the shell pan fried in olive oil,
whole garlic, sea salt and a touch of chilli

PRAWN RISSOLES & | 110
M§ %%&(\&?

3 Deep fried crumbed shrimp turnovers
with a spicy prawn filling

OYSTERS | 68
Otrag

(on availability) each
Please ask your waiter for today’s oyster selection

MIXED STARTER PLATTER | 229
[ ope Priste

Calamari, chicken livers and chourico served
with a spicy or lemon herb sauce

PORTUGUESE BREAD ROLL | 14
ﬂxﬂ% RWY ecs

Complimentary bread rolls will be provided
at initial seating only :




20nes 21yM AWBIIO B Ul Passo) pue s3urArys dIf1es Jo
[onoj} e yIm poryj-ued SWOOKISNW U0YING PIOI[S YSAL]

%\i@ ) w50y )
6%T | /\ ANINONITINOOIYHSNIN

2s29YD ©39] yim paddoy pue surn3ul] yirm passoy,
"I[IYO pue o1jres ‘03ewo] ‘UOTUO ‘[I0 JAT[O Ul §oA A1J-ING

Gl 7 Pretioyf
S¥T | ¢ /A ANINONIT HIA

sones umerd snowej s, Joyo Jno ur
unSur] Yirm passol sumelrd [[ews 29 LIBWER[RD PI[JLID)

%\xl\ Q&\é S\ﬁ% §§§
GCZ | ININONITNMVId ® AVINVIVD

20NES UIM ITYM
0)BUIO} AWIBAIO © UT OILINOYD 2P SISLAIq UIIYD

§§ QA\&%& § §§
ST | ININONIT OOTINOHD ¥ NDIDIHD

VLS

peres asandnjiod B UO OAe 29 B19J AW
y31m paddol 0d1moyd 29 SISAI] US3IIYD PI[LID

oot P10 UL PP
S92 | AVIVS S.OANVNYII ITHD

OA® pue B19] Awreard yim paddoy pefes
2san8n1I04 © UO $}SBaIq UINOIYD PaudlOe[q ‘PaodI|S

Pl Py
S¥2 | AVIVS NIDIDIHD

pefes asangnirog € uo
opeooAe pue sumerd J[eWS g § ‘LIBWER[ERD PI[LID)

svrearez) 257 ] 2L P
€62 | AVIVS NMVId ¥ RIVINVIVD

959910 2381100 IIM
paddo) pejes asan8njiod © UO UOwWles payouws

Poesef mrain UL PP
OLE | AVTIVS NOWTVS AIDIONS

oz | oppooay - qqV

01 | v1ag awwat) - qayv

s1addad paxTwt pue sj01IeDd ‘SIAT[O JOR[q

‘SUOTUO P31 ‘$90JRWI0] ‘IaqUININD ‘90N1J] PIXTAL

wlprbiggisd woppoeS

Sor | A avivs ASAINHNLI0d

Su1ssa.p 25aNSN1L0g 410 (Jim paa.as [1y

- S
NEQA




Served with white rice

PANEER CURRY V' 8 | 220
Paneer (Cottage Cheese) gently simmered
in a coconut milk and Portuguese mild curry sauce

STIR FRIED VEGETABLE

AND CHICKPEA CURRY V' #|190
Cordf Tl Q\&? m\Nn«WQ.\S% RWM.\NMS\%
Fresh vegetables & chickpeas tossed together

in a mild coconut milk curry sauce

CHICKEN & PRAWN CURRY
MOZAMBICAN STYLE 4 | 250
Curried chicken and 4 BA small prawns gently
simmered in a mild coconut milk curry sauce
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All main dishes served with a choice of
a side order unless otherwise stated

GRILLED HAKE | 179
Pogeodtee (rollodts

Grilled Hake with lemon or garlic butter sauce
(Blackened on request)

GRILLED SOLE | SQ
L inguaap

Grilled Sole served with lemon or garlic butter sauce
(Blackened on request) - subject to availability

LINE FISH | SQ
Foice Th [l

Grilled line fish of the day served with lemon or garlic
butter sauce (Blackened on request)

GRILLED KINGKLIP | 299
Shorveo

Grilled Kingklip fillet served with lemon
or garlic butter sauce (Blackened on request)

GRILLED SARDINES | 260
Sordfirdong 7 ogedlos

Grilled coarse salt crusted Portuguese sardines
seasoned with lemon and olive oil

GRILLED CALAMARI | 225
Yy

Grilled Calamari tubes in our spicy or lemon
and herb sauce

BA PRAWNS | 279
“&\S\(\M&V

10 pan fried BA Prawns piled on a platter served
spicy or lemon and herb sauce

MOM'S PAN-FRIED PRAWNS | 349

Our house speciality - 8 pan fried Queen prawns
piled on a platter served spicy or lemon and herb sauce

CHAR GRILLED PRAWNS | 400

Butterflied 8 King prawns basted in Mom’s secret sauce
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PORTUGUESE CUSTARD TARTLETS | 85
Fogteiy Tl [oto

2 Puff pastry cups filled with custard filling,

baked and caramelized

LEITE CREME | 75
Crered \v\@%

A zesty Portuguese style Creme Brule

CHOCOLATE BROWNIES | 84

Decadent chocolate pecan nut brownies smothered
in chocolate fudge sauce, served with your choice
of cream or ice cream

HAZELNUT PAVLOVA | 110

Fourtioo T 7 el

Layers of soft meringue filled with chocolate, smooth
cottage cheese mixed with Kahlua and cream, topped
with roasted hazelnuts and sprinkled with chocolate

PYRAMID CHOCOLATE LOG

CHEESE CAKE | 104

Cottage Cheese layered with tennis biscuits, crispy
mint chocolate and coated with Nutella

ICE CREAM AND CHOCOLATE
FUDGE SAUCE | 75

CGetody Cove Plsths Tl (Ctocotate
Huberto’s Ice Cream with our homemade hot
chocolate fudge sauce

DOM PEDRO | 100
Double tot 50ml
Choice of

Irish Whiskey
Amaretto

Kahlua

Amarula

Frangelico

DONA AMALIA | 105
Espresso, 1920 Brandy and Ice Cream

*Alcobol not for sale to persons under the age of 18




Add on a bottle of our house sauce for
that extra touch to your home meals.

Available for take away.

Rich ,bold flavours in a bottle,
hot, mild or plain.

250ml bottle: R155

EST 1999

BEIRA ALTA

AUTHENTIC PORTUGUESE




