
MENU
 SANDWICHES
*All served with dressed seasonal leaves*  

Cumbrian Rarebit Toasties (v) £11
Toasted sourdough, cheddar, mustard & local ale
cheese rarebit, onion chutney    

Crispy Chicken Goujons & Garlic Mayo  £12
Baby gem, tomato, cucumber

£11

 SMALL PLATES & LIGHT LUNCH     

Spiced Butternut Squash Velouté (ve) £10
 Parmesan, focaccia crumbs, basil oil      

Chicken Oysters Yakitori £10
Koji glaze, cider–soy tare, sesame & spring onion

Pan Fried King Prawns £10
‘Garlic, chilli, parsley, lemon, bean sprout 

Crispy Oyster Mushroom (v) £10
Stout & mustard dip, onion marmalade   

STEAKS

8oz Rib Eye  £32
Richly marbled for flavor (naturally fattier)   

8oz Beef Fillet    £38

PORTO LUNCH 

Open
WE ARE

7 days a week!

MAKE A

01539448242
www.porto-restaurant.co.uk

Reservation

Add Soup or Chips ~ £3 each

Local Lamb Koftas 
Mint yoghurt, pickled red onions    

Smoked Haddock Arancini  
Fleetwood Smoked Haddock · Smoked bacon & leek
velouté · Pickled fennel    

£10

£13

Cartmel Valley Venison Scotch Egg 
Puy lentil & pancetta ragù    
 

£13

King Scallops in the Shell 
Black pudding crumb, Chicken mousse, Lyth Valley
Damson gel, Miso & brown butter sauce

£14

Served with fine beans, balsamic onions, mushroom duxel  
with your choice of chips or creamy mash  
 

Sauces: 
Garlic Herb Butter ~ £2 
Peppercorn or Red Wine Sauce ~ £2 each 

MAIN COURSES

SIDES 

Chips ~ Mash Potatoes 
Baby Leaf Salad ~ 
Seasonal Veg ~ Brioche 

£5 each

SANDWICHES

SMALL PLATES & LIGHT LUNCH

STEAKS

MAIN COURSES

SIDES £5 each

*All sandwiches on local artisan bakery ciabatta*
*served with dressed seasonal leaves*

Cumbrian Rarebit Toasties (v) £11
Cheddar, mustard & local ale cheese rarebit, onion chutney

Asian Chicken Ciabatta £12
Soy & sesame chicken, bean sprouts, chilli, pickled red onion

£13

Add Soup or Chips ~ £3 each

Roasted Tomato & Basil Soup (v) £10
Focaccia croutons, parmesan

Asian Style Chicken Skewers £10
Bean sprouts, chilli, sesame, soy

King Prawns Pil Pil £10
Garlic, chilli, parsley, lemon

Lamb Koftas £10
Mint yoghurt, pickled red onion

Twice-Baked Fellstone Souffle (v) £12
Fellstone cheese, leeks, bechamel

Langoustine Arancini £13
Shellfish bisque emulsion, watercress, mango & chilli salsa

Cartmel Valley Venison Scotch Egg £13
Spring Puy lentil & pancetta ragu, cranberries

Pan Fried King Scallops £15
Black pudding brioche, minted crushed peas, lemon butter
sauce, pistachio crumb

Served with charred fine beans, balsamic roasted shallot,
mushroom duxelles, with your choice of chips
or creamy mash

8oz Ribeye £33
Richly marbled for flavour (naturally fattier)

8oz Centre-Cut Fillet £38
Sauces:
Garlic & Herb Butter ~ £2
Peppercorn or Red Wine Jus ~ £2 each

Chips ~ Mash Potatoes
Baby Leaf Salad ~
Seasonal Veg

Mixed Forest Mushroom Risotto (v) £19
Parmesan tuile, spinach veloute

Beef Burger £16
Cheese, brioche bun, Porto's red onion chutney,
garlic mayo, salad, chips

Monkfish Scampi £18
Breaded monkfish, crushed minted peas, tartar sauce,
chips

Grilled Chicken & Spinach
Tagliatelle

£19

Semi-dried tomato, basil pesto, parmesan tuile

King Prawn Linguini £20
Lobster bisque, tomatoes, capers, mango & chilli salsa

Slow Cooked Lamb Shank £27
Buttered potatoes, chorizo, peas, shallots, bacon, lamb
jus

Braised Beef & Horseradish Melt
Slow braised beef, cheddar, horseradish cream, crispy shallots


