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Sightseeing
Porto
A UNESCO World Heritage Site since 1996, Porto covers the hills flanking the Douro River
and enchants the visitor with its old-world red-tiled roofs, beautiful tile work and Baroque
architecture, with interiors dripping with gold. The medieval-looking Ribeira section of
Porto, a UNESCO site, is flat and full of riverside cafés and restaurants, and faces Vila Nova
de Gaia across the river. Gaia, as it is called, is home to the many port wine cellars where
traditionally the port was aged before being shipped abroad. Porto is referred to as Cidade
Invicta (“Unvanquished Victor”) by its inhabitants, which means a city that was never
conquered by others.
Tourism in Porto has been increasing at a rate of above 20% a year, due to low cost intraEuropean flights and the number of cruise ships that dock near there in Leixoes. This rate is
likely to increase due to Porto’s having won the Best European Destination 2017 award.
When sightseeing in the city of Porto itself, wear very comfortable walking shoes and
because the streets are extremely steep, always start at the top, with a good city map listing
all the sites, where you’ll find the Clérigos Church and Tower and slowly make your way
down to the Ribeira district and the riverfront. All museums are closed on Mondays.
info@iberiantraveler.com
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For sightseeing in the charming Foz de Douro neighborhood, where the mighty Douro, “river
of gold”, meets the blue waters of the Atlantic, one can take the antique (circa 1930s) trolley
#1 from the Igreja de São Fransico to the last stop, then walk further along the Atlantic
beaches. When finished, take a taxi, or city bus #500, back to your hotel.

Vila Nova de Gaia
Gaia, home to the historic Port lodges and the hub of the Portugal’s port wine industry, faces
Porto from across the Douro River. Here, you’ll be able to take a ride on the Teleférico de
Gaia, the cable car that opened in 2011 and runs from the upper station at the Serra do Pilar
Monastery, the white circular church on the Gaia side of the Dom Luis bridge, down to
Avenida Ramos Pinto, at the river’s edge. The 5-minute ride across the tops of the Port
lodges will offer you the opportunity for some spectacular photos of Porto and Gaia. Oneway tickets are 6€. Rides begin at 10:00 year around.
And if you have the time, visit the still magical fishing village of São Pedro da Afurada, Gaia’s
Foz do Douro, but as yet untouched by tourism. Head out to Afurada for lunch after a tour of
Porto or a morning touring the Port lodges. Pick any restaurant that is packed for a
delightful lunch of grilled fresh fish or the seafood stew. You can reach Afurada by bus, taxi
or by river ferry from the small ferry dock near the statue of Fonte do Ouro on Rue do Ouro,
155-200. The ferry runs Monday-Saturday from 6:00 am to 9:00 pm and on Sundays from
8:00 am to 9:00 pm. Inexpensive! The crossing takes about 15 minutes.

Foz do Douro
This prosperous suburb, the city’s wealthiest neighborhood, lies 5 kilometers west of the city
center, on the north bank of the Douro River. It is where city dwellers flock to walk on the
promenades or lounge on its expansive beaches, especially Praia dos Ingleses. At the
confluence of the river and the ocean you’ll see the somewhat squat Forte de São João
Baptista da Foz, the Castle of Sâo Joâo, the “cheese castle”. Beyond stretches several
kilometers of beaches and coves with numerous cafes and bars and shops along Avenida do
Brasil, the hub of Porto’s summer nightlife. The colorful streets of Old Foz behind the
beachfront are quite atmospheric for wandering and contain a mixture of the Porto School
contemporary architecture and old fishermen’s homes covered with colorful tiles, azulejos.
A unique way to reach Foz is to catch the antique 1930s tram/trolley Line 1 that runs along
the riverbank. The trolley departs the city center from the north end of the Ribeira district,
next to the Church of Sâo Francisco, and finishes at the Jardim do Passeio Alegre riverside
gardens, leaving you a 10-minute walk to the center of Foz or 10-minute walk to the ocean
beaches. Tickets from the tram can be purchased from the driver for 3€. You can also reach
Foz by taking the double-decker city bus #500 from the same location, buying your ticket on
the bus, 1,90€, one-way.
info@iberiantraveler.com
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At the confluence of the river and the ocean you’ll see the squat Castle of Sâo Joâo (the
“cheese castle”), and beyond it stretch several kilometers of beaches and coves and the cafés
and bars and shops of Avenida do Brasil, the hub of summer nightlife. We enjoy having a
drink or light lunch at Praia da Luz, directly facing Praia da Luz beach. The colorful streets
of Old Foz behind the beachfront are quite atmospheric, great for wandering, and contain a
mixture of Porto School contemporary architecture and old fishermen’s homes covered with
tiles, azulejos. A trip to Foz do Douro can be combined with a visit to the Serralves Museum
and Park with lunch at the well-regarded Cafeína, just north of the mouth of the river at Rua
do Pradrão, 100 (6 minutes by taxi). It’s one of the city’s bestIt’s located in Foz do Douro at
Rua do Pradrão 100.
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Getting Around
Porto’s HOHO sightseeing bus, with 2 routes and 43 stops is an easy way to get an
introduction to the city. The Blue Line starts off at the Torre dos Clérigos and the Red Line
starts at Riberia, near the riverfront. The bus runs daily, beginning at 9:00 am during the
summer, 15 minutes later the rest of the year, departing every 30 minutes. The Porto
Vintage Yellow Bus also operates daily offering 2 sightseeing routes starting at Praça da
Liberdade, departing every 30 minutes. Taxis in Porto are typically available at the taxi
stands in all of the major squares. The cost is inexpensive, but be aware that they do not
always follow the quickest routes. Today there are three Tram lines operating in the city;
Line 1 from Ribeira to Foz (20 minutes, popular with tourist), Line 18 between Massarelos
and Carmo, and Line 22 between Carmo and Batalha. Cost is 3€ each way, or you can
purchase a two-day ticket for 10€. Line 1 begins its run at 9:00 am. The Porto Metro
operates 6 lines and 81 stations, with a single ticket costing 1,20€, one-way.
The Douro River Taxi, inspired by the traditional Rabelos, is the quickest and easiest way to
get to Gaia to tour the Port Lodges. Tickets are 3€ each way and can be purchased at the
dock. Can be busy during the summer, so we recommend buying your tickets online. Daily
crossings are every 15 minutes from 10:00 am to sunset.
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Porto’s Top Attractions
Cais da Ribeira
The soul of Porto, the waterfront Ribeira district, a warren of medieval looking streets and
narrow alleyways, with laundry hanging out to dry from every ramshackle tenement
apartment window above, seems filled with tourists day after day, yet still retains its ungentrified appeal. It is the city’s former dockside cargo zone, now packed with souvenir
shops, bars and restaurants, along with the Porto Pestaña Hotel and Guest House Douro.
This area provides one with your best photo opportunities anywhere in the city (just don’t
dine here). Here is where you can snap away at the expanse of river with its unique barcos
rabelos, the traditional flat bottomed boats with square sails that were used to ferry the port
wine down the Douro, the “river of gold”, as they sit bobbing below the enormous and
atmospheric 1886 Ponte de Dom Luís, a double-deck metal arch bridge designed by a
protégé of Eiffel.
Vehicular traffic uses the busy lower level of the bridge, while the metro runs along its top.
The port lodges of Vila Nova de Gaia are in the distance on the south bank of the river. From
the quays in Gaia, or the quay Estiva in Porto, one can take a 50-minute boat cruise, “Cruise
of the Bridges” daily during the summer months from 10:00 am to 6:30 pm for 15€/person.

Cais de Gaia
Porto’s acclaimed port lodges, or port cellars/warehouses, are all located on the southern
bank of the Douro River in the riverfront area of Vila Nova de Gaia, referred to locally as
Gaia, technically another town, completely devoted to the port wine trade. This is where all
the port wine production of the Douro Valley comes to mature and to age for years. There
are 18 different port wine companies in this area, many dating back to the 1700s, and easily
identified by the large billboards and the large letters on their red tile roofs marking their
presence. Three of the most popular port lodges are Taylor, Graham’s and Ferreira.
Touring the Port lodges is the number one tourist activity in this city and you’ll find the Port
lodges closest to the river will be the most crowded, as the “6 Bridges Boat Tours” often
include free tastings there with their cruise tickets. As such, it’s best to visit the lodges
located “above the tourist fray”. Cálem holds fado performances Tuesday through Sunday
nights starting at 6:30 pm from March to October. Tastings and fado cost 21€ and it’s
bookable online. Tours in English are readily available throughout the day, and last about
30 minutes. All end with tastings of 2 to 4 ports.

info@iberiantraveler.com
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The Port Lodges
Graham’s 1890 Lodge
Originally founded in 1820 by two Scottish families, Graham’s now belongs to the
Symington family of port wines, who recently gave the facility a 2.5 million euro facelift, and
won a “Best of Wine Tourism” award. Its tours also receive the best customer reviews.
The lodge is located at Rua do Agro and is open Monday-Friday from 9:30 am to 6:00 pm,
with the last tour beginning at 5:30 pm. From November to March the last tour is at 5:00
pm. Tours are by reservation only, which means that boat cruisers can’t just walk in for a
free tasting, and last about 30 minutes. If offers 3 types of tastings, the price varying
according to the age of the ports tasted. Its Vinum wine bar (run by the Sagardi Group),
serving tapas, and its restaurant has some of the best views in the city and very worth your
time. Graham’s opens April-October from 9:30 am to 6:00 pm with last visit at 5:30 pm,
and from November-March it closes at 5:30 pm, with last visit at 5:00.

Taylor Fladgate
sits the furthest from the river and the bridge, at the top of Gaia, a steep climb. Here visitors
can explore on their own with an audio guide, at their own pace. There are no personal
guides, so there is no need for a prior booking. The self-guided tour and tasting of 2 ports
info@iberiantraveler.com
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costs €12. The lodge opens April-November from 10:00 am to 7:30 pm, with the last entry at
6:00 pm. From December-March it’s open until 6:30 pm, with last entry at 5:00 pm. From
December-March it opens from 10:00-6:30 with last entry at 5:00. Some visitors choose to
have lunch at Taylor’s adjacent Barão Fladgate restaurant, which boasts an outdoor terrace
with stunning city and Dom Luis bridge views. It serves a fixed price, 30€ menu, along with a
la carte offerings. This is a favorite of port expert Roy Hersch of For the Love of Port.

Ferreira
This port house, located at the end of the riverfront promenade at Avenida Ramos Pinto 70,
gives an interesting tour accompanied by classical music. Cost of the tours depend on the
number of ports tasted. The Classic visit is 10€ and includes a visit to the museum and
tasting of two ports. The Dona Antonia visit is priced at 20€ and ends with a tasting of five
ports in a special area. The Casa Ferreirinha visit is 14€ and includes a guided tour of the
cellars, ending with a taste of three Douro red wines, not ports. This lodge is open daily from
10:00 am to 12:30 pm and from 2:00 pm to 6:00 pm.

Cockburn's Port Lodge
Opened in the 1890s, Cockburn’s has one of the largest collections of oak barrels and wooden
vats in the historic area at Rua Serpa Pinto, 346, home of Cockburn’s Special Reserve. Part
of the Symington Family of wineries, they are open daily from 9:30 am 6:00 pm from April
through October, closing at 5:30 pm from November through March. The 97 hectares
vineyards, mostly south facing, are at Quinta dos Canais in the upper Douro Valley. The
Symington Family has declared 2016 as a Vintage Port year, only the 4th time since 2000.
Visits are 15€. For reservations, call (+351) 913 007 950, book online, or email them at
cockburnslodge@cockburns.com.

Croft Port
The cellars of the oldest active producer of Port wines, this year celebrating their 430th
anniversary, can be found at Rua Barão de Forrester, 412. Open daily at 10:00 am, the tour
includes a tasting of three special Port wines for 12€. During the winter months you can
enjoy your Port in front of the warmth of the fireplace and in the summer you can enjoy your
Port of the terrace. Reserve your tour online, or email ana.sofia@croft.pt to arrange a visit.

Sandeman Porto
The House of Sandeman sits next to the river in Vila Nova de Gaia at Largo Miguel
Bombarda, 3, a historic building dating back more than 200 years. Classic Tours are 12€ ,
the 1790 Tour is 22€ and the 100 Years Old Tawnies Tour is 40€, tasting 10-40 Year Old
Tawny Portos. Open from March to October are from 10:00 am to 8:00 pm daily, and from
November-February in the mornings from 10:00 am to 12:30 pm and in the afternoons from
2:00 pm to 6:00 pm. The Sandeman Terrace is open March-October daily from 10:00 am to
info@iberiantraveler.com
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8:00 pm. Email sandeman.visitors@sandeman.com to arrange a visit, or call (+351) 223 740
534.

Caves Cálem
This Port lodge near the riverfront along Avenida Diogo Leite, holds fado performances
nightly starting at 6:30 pm from March to October. Tastings and fado cost 21€ and is
bookable online. The Standard Tour (12€) and Premium Tour (15€) and tastings are given
in four languages; English, Spanish, French or Portuguese, with the first tour, in English,
starting at 10:00 am. Tours last about 30 minutes and end with a tastings of either 2 or 3
ports. Reserve online, email tour@calem.pt or call them at (+351) 916 113 451.
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Porto’s Other Top Attractions
São Francisco Church
The church’s exterior was constructed in Gothic style with rose windows and flying
buttresses with a statue of St. Francis de Assisi at the front. Inside, however, visitors find an
astounding and opulent Rococo interior with gilded carvings and extravagant altars
smothered in gold. The interior was completely transformed in the 18th-century. There is
an adjacent museum, the Museu de Arte Sacra, that houses furnishings from the original
Franciscan convent and also the catacombs (ossario). The museum is open daily JulySeptember from 9:00 am to 8:00 pm, an hour earlier in the spring and fall and at 5:30 pm
from November-February. It is located at Rua do Infante Dom Henrique. Admission is
3,50€/person.

Stock Exchange (Palácio da Bolsa)
This neoclassical building from the 19th-century with sumptuous rooms, including a very
beautiful Arabesque ballroom with stucco walls with intricate Moorish designs, was inspired
by Granada’s Alhambra. But to see the interiors you must take a 30-minute guided tour
(every half hour, given in Portuguese or English). Go early, as lines for this tour can be quite
long. You don’t need to join the tour to see the elegant iron and glass covered courtyard or
info@iberiantraveler.com
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shop in the craft and jewelry shop or dine in the wine bar and restaurant, O Comerical. It
serves a good value 3-course lunch for 17€ and a set dinner for 23€ and is open for lunch
Monday-Friday from 12:30 to 3:00 and for dinner from 7:30 to 10:00. It is at Rua Ferreira
Borges. The Palácio da Bolsa is open in June from 9:00 a.m.-6:30 p.m. Admission: 8,50€
or 5€ for seniors 65+. Tickets can be purchased online.

Casa do Infante
The House of the Prince, at Rua Alfandega 10, is the renovated medieval townhouse where
Henry the Navigator, the Portuguese maritime explorer, was born in 1394. The building
later served as Porto’s first customs house. There are three floors of exhibits tracing the
activities of the customs house through the centuries. Open Tuesday-Sunday from 9:30 am
to 1:00 pm and from 2:00 pm to 5:30 pm. Entrance is 2€.

Sé do Porto
Dating from the 12th-century, this fortress-like Cathedral; Romanesque meets Baroque,
rising high above the city, and where Prince Henry the Navigator was baptized, is one of
Porto’s oldest historical landmarks. The museum and cloister are open daily from 9:00 am
to 6:00 pm, but closed on Christmas Day and Easter (in the afternoon), Sundays and
religious holidays. Entrance to Gothic cloister and loggia, or lateral galilee (1736), the work
of Nicolau Nasoni, with its blue and white tiles (azulejos), is 3€. The cathedral could use a
thorough restoration.

Fundaçâo de Serravales
Serralves Contemporary Art Museum and Park is located in the wealthy residential and
business neighborhood of Boavista, 1.5 miles west of the city center, is well worth a visit and
stroll through the lovely, tranquil park. The white, minimalist museum, Portugal’s finest
modern art museum, presents temporary exhibits along with its permanent collection, and it
was designed by Pritzker-Prize winning Porto architect, Alvaro Siza-a kind of Porto School
version of Bilbao’s Guggenheim. The museum has recently received 84 paintings of Joan
Miró, which will compose a special exhibit until June.
In the gardens you will find a large, pink Art Deco mansion (Casa de Serralves) of a count
who lived here in the 1930s. It looks like something out of a 1940s Hollywood movie, and
can only be toured on the inside via a guided tour the last Saturday of each month. The
romantic and relaxing park is quite large and has a rose garden, teahouse overlooking a
former tennis court, a small farm with animals and a lake. The museum in open in June
from 10:00 am to 7:00 pm.
Entrance for museum and park is 10€, with 50% discount for seniors, and free from 10:00
am to 1:00 pm the first Sunday of the month. If one arrives later than 10:00 am, it will be
packed. At the box office, you can also purchase a joint ticket for the Serralves and Torre dos
info@iberiantraveler.com
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Clérigos or the Serralves & Casa da Música or the Serralves & Palácio da Bolsa. To avoid the
queue, purchase tickets for the museum and park online for 10€ with no need to print, just
send to your cell phone. Note that there is no senior discount available when purchased
online. How to get there: Casa da Música metro, or take the 502 bus from Bolhão.

Casa da Música (Music House)
Is the Dutch architect Rem Koolhaas-designed, white, six-sided prism, performing arts
center-concert hall, looking a bit like a large space ship, in the upmarket business Boavista
neighborhood at the Boavista Rotunda, northwest of the city center (metro: Casa da Musica).
This is acclaimed to be the architect’s finest work.
There are regular jazz and symphonic concerts given in the main concert hall, the Sala
Suggia, and for fado and jazz, in the more intimate Sala 2. The acoustics are fabulous. We
consider this a “must do” for music lovers visiting Porto. We attended an evening
“Halloween” concert with the Porto Symphony this past October-works by Mussorgski, Liszt,
Ives, Dvorak, Saint-Saëns and Dukas, and have also attended jazz concerts here by the
excellent Jazz orchestra of Matosinhos, the OJM. There is a combo 3-course dinner with
glass of wine + concert ticket for an extra 17,50€, which can be booked online.
After selecting your concert tickets and your seats, on the next page before checking out, you
will be asked if you wish to add “Jantar + Concerto”, which means the €17.50 set dinner,
either before or after the concert. If so, choose the number of diners and add to your basket.
Check the schedule to see what’s available during your dates.

Clerigo Church and Tower
This oval-shaped church with its disproportionately tall tower, 249 feet, is located on Rua
São Filipe de Nery, in the center city, and is the Baroque masterpiece of Nicolau Nasoni. It
took 30 years to build, and is a UNESCO World Heritage Site. Inside the oval-shaped nave
you’ll find the walls covered in ornate Italianate Baroque carvings. The nave was built of
granite and marble and showcases a highly ornate altarpiece. Organ concerts (free) are given
daily at noon. If you choose to climb the tower stairs, you will have to walk up 240 steps, but
the reward will be a 360 degree sweeping view of the city and beyond, all the way to the
mouth of the Douro River.
Open daily from 9:00 am to 7:00 pm, visits to the church are free, while admission to the
tower will set you back 2€. Visiting in high season can be a test of one’s patience if you wait
in line to buy a ticket, then queue up to the tower itself. Once inside the line moves very
slowly because visitors must go up and then down the same narrow set pf stairs. To avoid a
potentially long wait, you can purchase tickets online for 4€..

Museu do Carro Eléctrico
info@iberiantraveler.com
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The small tram museum is located along the riverside at Alameda Basilio Teles, in the space
of a former power station. Here you can see Iberia’s oldest streetcar from 1872, along with
other vintage cars. Open on Mondays from 2:00 to 6:00 pm and Tuesday-Sunday from
10:00 am to 6:00 pm. Admission is 4€.

Museu do Vinho do Porto
Located at Rua de Monchique, 45, facing the river, and housed in an 18th-century former
wine warehouse, this museum details the city’s history of the port wine trade. It is an
interesting view of the major port wine families and the development of the port wine
business for those not planning a visit to the Douro Valley itself. The museum is open
Tuesday-Saturday from 10:00 am to 5:30 pm and on Sunday from 10:00 am to 12:30 pm
and 2:00 to 5:30 pm. Entrance is 2,20€, but free on Saturday and Sunday.

Casa de Chá da Boa Nova
The Boa Nova Tea House is a national monument designed by Pritzker award winning
architect Siza Vieira, who designed the Serralves Museum of Contemporary Art. One of his
early works that he created it in 1963, think Frank Lloyd Wright, sits on the rocks over the
sea in the Leça da Palmeira neighborhood twenty minutes by taxi from the heart of the city.
It remained closed for several years, finally reopening in 2014 after a careful renovation and
now the kitchen is run by chef Rui de Paula and boasts one Michelin star.

Majestic Café
This historic café sits in Porto’s main middle class shopping district, on the shoe shop and
department store lined, pedestrians only, Rua de Santa Catarina. Opened on December 17,
1921, this is the city’s venerable Art Nouveau café, O esplendor da "Belle Époque”, a Porto
institution, and hangout for artists and authors. The interior is all beveled mirrors, wood
paneling, tooled leather banquettes, marble-top tables, carved chairs and gold-braided
waiters. The FNAC outside on the corner has a glockenspiel performance daily at noon, 3:00
and 6:00 pm. Stop at the Majestic for coffee, afternoon tea, a custard tart, or light lunch if
you find yourselves in this area, although this is not a “must see” for most.

Estaçâo de Sâo Bento
The atrium vestibule/entrance hall inside the 1915 Sâo Bento rail station is covered with
20,000 magnificent hand-painted azulejos, Portuguese tiles, arranged in murals depicting
scenes of Portugal’s long history and the history of the development of transport. Not to be
missed! It’s one of the most photographed train station in Europe.

Mercado de Bolhão
The market on Rua Formosa is the two-story high, mid 19th-century, wrought-iron
neoclassic indoors central market with open courtyard where locals still come to purchase
their fish, meat, garlic, fresh vegetables, bread and flowers. It has a shabby medieval look
info@iberiantraveler.com
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and feel about it (read dilapidated), but it’s always busy and you’ll find it at its liveliest in the
early morning hours. Last renovated in 1914, it cries out for restoration, which is currently
underway. Filled with scaffolding and steel supports, the rehabilitation, with a budget of 22
million euros, is expected to take at least two years to complete.
Note: Due to the ongoing renovation, a temporary market has been set up nearby in the
Centro Comercial La Vie; Mercado Temporário do Bolhão at Rua Fernandes Tomás . A new
Manteigaria custard tarts and coffee shop has opened nearby.

Mercado de Bom Sucesso
Porto’s new trendy, modern gourmet food hall is located at Praça Bom Sucesso, a few
minutes walk from the Koolhaas-designed Casa da Música, and is the work of one of the
city’s finest architects.

Livraria Lello
One of the world’s most photographed bookshops can be found at Rua das Carmelitas, 144,
not far from the Clérigos Tower. So photographed in fact, that visitors need to buy a ticket to
enter! This 1906 neo-Gothic building, stacked to the rafters with tomes and with its curving
staircase, is said to be J.K. Rowling’s inspiration for the Harry Potter series while she was an
English teacher in Porto. It’s open Monday-Friday from 10:00 am to 7:30 pm and on
Saturdays and Sundays until 7:00 pm. Because of its Harry Potter fame, lines to enter the
store can be terribly long in high season. To avoid standing in a long line to purchase tickets,
one can purchase a ticket online for 5,50€ (4€ at the store), but one needs to choose and
specific date (but not time), and one still has to queue to enter. Entry tickets are timed in 15minute intervals, starting at 10:30 am (the best time to enter) and ending at 7:15 pm. You
can use your ticket as a voucher for an in-store purchase once inside, if you find an Englishlanguage book that appeals, or if you have a reading knowledge of Portuguese for more
options. There is a small coffee area on the second floor. No senior discounts.
Please be aware that this bookshop will most likely be extremely crowded at mid-day, packed
to the rafters, and visitors may not be able to stand and browse and enjoy the experience or
snap a lovely photo of the beautiful staircase with the constant flow of tourists going up and
down.

info@iberiantraveler.com

Maribel’s Guides ©

Page 15

Foz do Douro and its Beaches
This prosperous suburb, the city’s wealthiest neighborhood, lies 5 kilometers north of the
city center, and is where the city dwellers flock to walk on the promenades or to lounge on its
expansive beaches, especially Praia dos Ingleses. At the confluence of the river and the
ocean you’ll see the somewhat squat Forte de São João Baptista da Foz, the Castle of Sâo
Joâo, the “cheese castle”.
Beyond stretches several kilometers of beaches and coves with numerous cafes and bars and
shops along Avenida do Brasil, the hub of Porto’s summer nightlife. The colorful streets of
Old Foz behind the beachfront are quite atmospheric for wandering and contain a mixture of
the Porto School contemporary architecture and old fishermen’s homes covered with colorful
tiles, azulejos.
A unique way to reach Foz is to catch the antique 1930s tram/trolley Line 1 that runs along
the riverbank. It departs the city center from the north end of the Ribeira district, next to the
Church of Sâo Francisco, and finishes at the Jardim do Passeio Alegre riverside gardens,
leaving you a 10-minute walk to the center of Foz or 10-minute walk to the ocean beaches.
Tickets from the tram can be purchased from the driver for 3€. You can also reach Foz by
taking the double-decker city bus #500 from the same location, buying your ticket on the
bus, 1,90€, one-way.
At the confluence of the river and the ocean you’ll see the squat Castle of Sâo Joâo (the
“cheese castle”), and beyond it stretch several kilometers of beaches and coves and the cafés
and bars and shops of Avenida do Brasil, the hub of summer nightlife. We enjoy having a
drink or light lunch at Praia da Luz, directly facing Praia da Luz beach.
The colorful streets of Old Foz behind the beachfront are quite atmospheric, great for
wandering, and contain a mixture of Porto School contemporary architecture and old
fishermen’s homes covered with tiles, azulejos. A trip to Foz do Douro can be combined with
a visit to the Serralves Museum and Park with lunch at the well-regarded Cafeína, just north
of the mouth of the river at Rua do Pradrão, 100 (6 minutes by taxi). It’s one of the city’s
best. It’s located in Foz do Douro at Rua do Pradrão 100.
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Shopping
Porto
Portugal’s finest porcelain china maker since 1824, Vista Alegre has an impressive boutique
shop near Clérigos, at Rua das Carmelitas, 40, south of the Livaria Lello & Irmâo bookshop.
A Vida Portuguesa - Loja Clérigos, housed upstairs in a former fabric shop from 1886 at Rua
da Galeria de Paris, 20, also near the Livaria Lello e Irmâo bookstore, is the Porto branch of
the wonderful Lisbon “Made in Portugal” shop. It sells Portuguese-made products such as
soaps, toiletries, jewelry, textiles, woven bags and handicrafts. At Rua de Ferreira Borges,
62, you’ll find Galo Louco, the “crazy rooster”, focusing on art, handicrafts and gastronomy.
You can purchase jams, wines, tiles, cork objects and modern design pieces.
The IVDP Port and Douro wine tasting room is a promotional space at Rua Ferreira Borges
where one can taste and buy. Open Monday-Friday 11:00 am to 7:00 pm, closed on
Saturday, Sunday and holidays. While Oliva & Co, at Rua Ferreira Borges, 60, specializes in
olive products—olive oils from all the regions of Portugal, gourmet products, olive pastes and
pâtés, cups for dipping, etc., all wrapped up in a shop with olive-inspired décor.
Chocolataria Equador, at Rua Sa da Bandeira, 637, is a contemporary chocolate shop filled
with beautifully packaged, handmade bon bons, pralines, truffles, macaroons and chocolate
bars that make great gifts, plus cappuccinos and hot chocolate to accompany these treats.
Open Monday-Saturday from 11:00 am to 7:30 pm. Mercearia das Flores on the Rua das
Flores at No. 110, offers cheeses, hams, jams, sausages, biscuits, wines and other homemade
regional products.
Arriving from Lisbon just last July, A Manteigaria, at Rua de Alexandre Braga, 24, in the
Delta Q coffee building, across the street from the old time Mercado de Bolhão, brings its
irresistible pasteis de nata custard tarts served with gourmet coffee. One can grab a take-away box of two or six custard tarts at the counter next to the open kitchen (with views of the
custard-making process) or order a bica (espresso) along with an individual tart and enjoy
them at one of the center tables. For a cappuccino or latte, one needs to order at another
counter, where sandwiches and salads are also available. The counter becomes quite
crowded at lunch time, so try to go outside of lunch hours to avoid the lengthy wait at the
counter to receive your order.
In the Palacio das Artes - Fábrica de Talentos, Largo de São Domingos, 20, you’ll find Lobo
Taste, a shop owned by local star designer Paulo Lobo, who employs local artisans to
produce traditional designs for blankets, baskets, ceramics and other craft ware. Coração
Alecrim, Travessa de Cedofeita, 28, sells pretty eco, indie and vintage clothing and
homewares. Mercado 48, Rua da Conceição, 48, has vintage rosewood furniture, craft
ceramics and nice knick-knacks. Scar-id, Rua do Rosário, 253, is a treasure trove from
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emergent Portuguese creators or jewelry, ceramics, furniture and clothing. Loja Tradições,
Rua das Flores, 238, sells cork bags, sea salts from the Algarve and tiles.
You’ll find The Burel Factory at Rua de Mouzinho da Silbeira, 83, on the 500 bus route, the
place to stop up on accessories, scarves, jackets, hats and bags, all made with a thick wool
textile called burel, which was historically used by the sheep herders. It has another outpost
in Lisbon’s Chiado district at Rua Serpa Pinto, 15.

Foz de Douro
Foz Gourmet Wine Store, Avenida do Brasil, 604, facing the waterfront, is both a gourmet
and wine shop selling the best labels of Spanish, French and Portuguese wines plus gourmet
products from the finest producers: cheese, hams, caviar, etc. A great place to stop to fill up
an elegant picnic hamper. Garrafeira Augusto at Rua do Passeio Alegre, 9, opposite the
gardens, has a vast selection of fine wines and ports and the shopkeeper gives excellent
advice. Melhor Bola de Chocolate do Mundo at Rua do Padrão , 8, draws in chocoholics
with its 100% Portuguese creations by chef Carlos Braz Lopes. There is an outpost in Lisbon
next to the trendy Mercado Campo de Ourique.
Mercearia do Miguel, Rua do Passeio Alegre 130, in the Cantareira neighborhood of Foz
facing the river, is a quaint and charming “Miguel’s Grocery Store”, housed in a typical Foz
fishermen’s cottage covered with green tiles, where one can purchase fruits, vegetables,
bread, desserts (great ice cream) and have breakfast (nice smoothies and great tomato
bread) or a light meal of salads, quiches and soup or an afternoon snack of cheese and
sausage along with wines by the glass. It has a small outdoor terrace and is open
Wednesday-Sunday from 9:30 am to 7:30 pm. Tavi-Confeitaria da Foz at Rua Senhora da
Luz, dates from 1935 and is one of the oldest pastry shops in Foz. Its terrace offers a
panoramic view of the sea. It opens daily from 8:30 am until 8:00 pm, serving breakfast,
lunch and pre-dinner snacks.
Tavi-Confeitaria da Foz at Rua Senhora da Luz, dates from 1935 and is one of the oldest
pastry shops in Foz. Its terrace offers a panoramic view of the sea. It opens daily from 8:30
am until 8:00 pm, serving breakfast, lunch and pre-dinner snacks.
Confeitaria Paparoca, Rua Passeio Alegre, 318, on the tram #1 line and across from the 500
bus stop, packs the locals in at breakfast time, especially on weekends, as this yummy bakery
serves the finest pastries and coffee around. Try their fabulous pasteis de nata, custard tarts,
or their Paparoca cake, a layer cake with strawberry cream. It has a few bar stools inside and
table service outside on the terrace. Open daily from 6:00 am until 7:30 pm, except
Sundays, when it opens at 7:00 am.
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Porto Dining
Dining Hours
Breakfast in Portugal is a very light affair, consumed between 8:00-9:00 am, and consists
usually of coffee (a galão, like a latte), juice and a pastry, toast (torrada) or a small breakfast
sandwich (tosta mista is grilled ham and cheese). In Portugal workers stop at 11:00 am to
have a mid-morning snack, consisting of a sandwich or a cake and another coffee.
In Portugal lunch is the main meal of the day, although reservations for dinner are always
recommended for dinner, as that is when tourists tend to take their main meal and meal
hours start slightly earlier than in Spain.
Lisbon and Porto dwellers tend to eat lunch at 1:00 and dinner around 8:00 pm during the
week but later on weekends. Restaurants usually do not keep continuous hours but rather
close between meals. Cantinas (coffee shops rather than self-service cafeterias) remain
open, as do some autoserviços (self-service cafeterias).
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The Francesinha
You’ll see many restaurants tout the city’s signature dish, the Francesinha (“little
Frenchwoman”), which is a hearty (read massive) Portuguese take on the croque monsieur,
invented by a Porto emigrant working in France: a belly-buster of a sandwich made with two
toasted buns, smoked sausage, bacon and medium rare steak, topped with a fried egg,
wrapped in melted cheese and swimming in a peppery tomato sauce, sometimes with prawns
on top--best avoided, as it’s a coronary nightmare and loaded with at least 2,000 calories.
The Francesinha usually costs around 6,50€.
But if you really want to try it, Brasão Cervejaria at Rua Ramalho Ortigão, 28, next to
Avenida dos Aliados, is recommended by Oporto Cool. Many love the snack bar, Café
Santiago, at Praça dos Poveiros, their version is served with a side of French fries. Anthony
Bourdain sampled his at Café O Afonso. Others you can add to your list of possibilities are O
Golfinho, downtown at Rua Sá Noronha, 137, Lado B, also downtown at Rua Passos Manuel,
190-192, and Bufete fase, a 15-minute walk north of Lado B, at Rua Santa Catarina , 1147.
Only sells francesinhas, with queues out the door.

Types of Restaurants
• Restaurantes are proper sit down restaurants.
• Churrasqueiras are places to dine on spit - roasted or charcoal grilled chicken with piri piri
sauce, a Portuguese passion.
• Casas de Pasto are simple dining rooms or “eating houses”
• Cervejarias are beer halls. They are usually open all day, and at the bar petiscos (bar
snacks) can be ordered. Portuguese beer is excellent; try the Sagres label.
• Adegas are wine cellars.
• Confeitarias or pastelarias are pastry shops serving coffee and pastries.
• Padarias are bakeries
• Casas de chá are tea salons
• Marisqueiras are seafood houses (seafood/shellfish can be extremely expensive in SpainPortugal). One of the best in Lisbon is Ramiro and in Porto, the best seafood houses are
found dockside in the suburb of Matosinhos, full of fish houses.
Ementa is the Portuguese word for menu and an ementa turística or ementa do dia is a 3course set menu of the day served to all at a bargain price (often with several choices in each
course) and usually served only on weekdays at lunch. A proto do dia is a daily special.
Couvert or Coberto refers to the spread of appetizers (entradas) that always appears on the
table when you are seated or is brought by the waiter before he takes your order and does not
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come on the house! You may think this impressive presentation of little goodies is free, but it
is not!
This spread of cheese, olives, bread, sardine or tuna patés, chouriço, sliced cured ham, etc. is
charged to the diner if he/she merely touches any of it. If you take an olive, you’ll be
charged. It you don’t want to partake, it’s perfectly acceptable to move it all to the side and
ask the waiter to remove it at the beginning. He will not take offense. The price of the
couvert can range from 1,50€ to 6,50€ (in the pousadas).
Dose and Media Dose refer to full and half portions. Because the size of Portuguese portions
in a typical family-run restaurant can be gigantic, usually enough to feed two (or more!), it’s
best to order media dose, which is more than enough for one person. This rule does not
apply in Lisbon gourmet restaurants, where portion sizes are normal.
“A conta, se faz favor” - May I have the check please?

Popular Portuguese Dishes
• Alheiras - sausages made from bread and chicken, with roots in the Inquisition, when Jews
copied the Catholic passion for sausages while avoiding pork.
• Açorda - another dish popular in the Alentejo, a bread stew mixed with herbs, eggs, garlic
and whatever else is on hand.
• Améijoas a Bulhao Pato - a dish named after a 19th-century Lisbon poet and a popular
first course—clams in garlic sauce.
• Arros de pato - duck served shredded and mixed with rice, a delicious dish.
• Bacalhau - the Portuguese love dried, salted cod and prepare it in many different guises;
bacalhau com natas is cod baked in cream
• Cabrito assado - roast kid.
• Caldeirada de peixe - a fish stew, similar to a bouillabaisse.
• Caldo verde - a kale, onion, chouriço and potato soup, a very hearty dish
• Cataplana - a seafood stew named after the lidded copper vessel (like a wok) in which it’s
cooked.
• Chanfana - a goat stew.
• Churrasco - grilled chicken with a spicy piri piri sauce.
• Cozido á Portuguesa - a boiled meat stew, a one-pot meal, similar to its Spanish cousin,
cocido madrileño, consisting of several meats (pork, beef, chicken), potatoes, cabbage,
chickpeas and carrots.
• Espetada - skewered, grilled chunks of beef, the Portuguese shish kebab, originating from
the island of Madeira.
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• Francesinha (a “little French thing”) - a gargantuan chunk of steak, sausage and ham atop
toasted bread, covered with melted cheese and a peppery tomato and beer sauce, an arteryclogging dish and specialty of Porto but not of Lisbon. (You’ve been warned!)
• Leitão - roast suckling pig
• Polvo - octopus, much loved by the Portuguese and prepared a lagareira, or oven baked
• Porco á alentejana - a popular dish of the Alentejo region, pork cooked with clams
• Prego no Pão - a steak sandwich (at Cervejaria Ramiro it’s ordered “for dessert”)
• Presunto - cured ham, similar to Parma ham
• Rojões - chunks of roast pork
• Sardinhas - grilled sardines are wildly popular.
• Tripas a moda do Porto - a tripe dish, stewed with sausage and white beans.
Porto denizens are referred to as “Tripeiros”, for their love of tripe.

Desserts or “sobremesa”
• Arroz Doce - rice pudding
• Pão de Ló - a sponge cake with a high proportion of egg yolks, made without lemon rind or
vanilla.
• Pastel de nata - an irresistible custard tart, served warm and dusted with cinnamon.
• Queijo da Serra - a delicious cheese from the Serra da Estrela region, a “runny” cheese,
almost liquid in texture-to eat it, cut a hole on the top and scoop up the contents with a
spoon.
• Queijo Azeitão - a sheep’s milk cheese from near Lisbon
• Tocino do Céu - the sweetest of the many Portuguese egg desserts
• Travesseira - a puff pastry filled with almond/egg yolk custard, ubiquitous in Sintra.

For craft cocktails & stunning views
•
•
•
•
•
•

Douro Sky Lounge in the Vincci Porto Hotel
Terrace Lounge 360 atop the Edificio Porto Cruz across the river in Gaia
The Yeatman Bar in the luxury 5-star Hotel Yeatman across the river in Gaia
VINUM in the Graham’s Port Lodge also in Gaia
VIP Lounge on the 19th floor of the Porto Palácio Hotel in the posh Boavista quarter
Gull at Cais das Pedras 15 in the Massarelos section facing the water and just west of the
Port Wine Museum. Sushi and cocktails
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The City’s Top Tables
Yeatman Gastronomic Restaurant
Directly across the river from Porto’s historic center, sitting above the Port Houses in Vila
Nova de Gaia, chef Ricardo Costa offers a combination of imaginative cuisine as well as an
extraordinary panorama view of the city. Open for dinner only, menu’s range from 65€ to
150€/person.
The Yeatman’s Orangerie offers a more relaxed dining experience with an "à la carte” menu
at both lunch and dinner as well as a reasonably priced four-course set lunch menu during
the week. This is one of Porto’s best values in a Michelin star (2). There is also a children's
menu in the Orangerie. The Orangerie opens for lunch at 12:30 and for dinner at 7:30. Can
be booked on the Fork.

Tel: (+351) 220 113 100

Pedro Lemos
Found in the popular residential neighborhood of Foz do Douro at Rua do Pardre Luís
Cabrak, 974, in a restored stone house, “where traditional flavors meet modern cuisine”, this
1 Michelin star restaurant is one of our favorites. Open Tuesday-Saturday from lunch at
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12:30 and dinner at 7:30. Dine on the terrace on a warm evening. Reservations are available
on the website only.

Tel: (+351) 220 115 986

Antiqvvm
Located at Rua de Entre-Quintas, next to the Museo Romántico, the restaurant earned one
Michelin star in 2017. Chef Vitor Matos offers carefully, locally sourced cuisine and stunning
views over Porto in his refurbished 19th-century manor house, the former space of the Solar
do Vinho do Porto. Offers a degustation menu in the evening for 190€, or a la carte for
60€-90€. For lunch the chef serves a 3-course executive menu for only 25€, including one
drink. On Sundays the terrace is open from 3:00 pm to 7:00 pm. Closed Mondays.

Tel: (+351) 226 000 445 / 912 024 754

DOP Restaurante*
The first of Chef Rui Paula’s Porto restaurants, housed in the Palácio das Artes at Largo de
São Domingos, 18, is a sleek, two-story downtown dining experience serving up highly
creative dishes in a contemporary setting. The chef serves tasting menus priced at 80€ and
90€, with optional wine pairing for 45€. His DOC restaurant at Estrada Nacional 222,
Folgosa, is a favorite of the top wine makers in the Douro Valley. Open for lunch at 12:30 pm
and dinner at 7:30 pm, Tuesday-Saturday. Closed Sunday and Monday evening. One
Michelin star.

Tel: (+351) 22 20 14 313 / 910 014 041

Boa Nova Tea House
Casa de Chá de Boa Nova, 15 minutes north of Porto, in Leça da Palmeira, is renowned Chef
Rui Paula’s latest gastronomic venture– following the success of his other restaurants ‘DOC’
and ‘DOP’. Built into the rocky seaside landscape, above the rock pools, Casa de Chá is an
architectural as well as culinary delight. The teahouse was first built between 1958 and 1963,
by Portugal’s most well known architect, Pritzker prizewinner Siza Vieira, marking the
beginning of Siza’s long and successful career. Formally declared a national monument in
2006 and after significant renovation works, the Tea House reopened as a restaurant in July
2014 under Chef Rui de Paula. The menu offers haute cuisine served in tasting menus only,
priced at 80€, 85€ and 120€ with optional wine pairing. The views of the sky, sea and rocks
are inspiring and the service is of a high level. So, the Tea House is now recommended for a
splurge, celebratory meal, and the price will be similar to dining at Seattle’s Canlis.
Tel: (+351) 229 940 066 / 932 499 444

Barão de Fladgate
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The Taylor port lodge offers dining in its lovely restaurant with stunning river and bridge
views from its terrace. Open daily for lunch from 12:30 pm to 3:00 pm and dinner from 7:30
to 10:30 pm, lunch only on Sundays.
Tel: (+351) 223 772 951

Cafeína
At Rua do Padrão, 100, in Foz do Douro, sits on a corner just a block from the beach in a
renovated, turn-of-the-century tile-covered manor home. Inside the look is contemporary
and very classy with polished wood floors, bookcases and tablecloths. The space is divided
into a bar/lounge and dining room, where you can taste updated traditional cuisine with
some French (steak au poivre) and Italian influences in an understated stylish environment.
Emphasis on seafood. Prices are moderate. It’s the favorite bistro of the marketing director
of Symington Family Wines and a recommendation of the Yeatman concierge. It’s open
daily for lunch from 12:30 pm to 6:00 pm and for dinner from 7:30 pm until 1:00 am, for
that late night cocktail. Bookable on the Fork.
Tel: (+351) 226 108 059

Euskalduna Studio
At Rua de Santo Illdefonso, 404, Jardim de São Lazaro - Baixa, offers a very spare and
minimalist space, a type of “chef’s lab”, consisting of just 8 seats at the green marble counter
and 8 at the two oak tables. It’s only open for dinner, serving a 10-course, Omakase-style,
seasonal tasting menu of molecular cuisine, which takes about three hours and is priced at
80€. Chef Vasco Coelho Santos honed his skills at Spain’s acclaimed Mugaritz, Arzak and El
Bulli. Tables can be booked at lease one week in advance. Only open Wednesday-Saturday
for dinner from 7:00 to 10:00 pm.
Tel: (+351) 935 335 301
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Other Porto Dining Options
Dining Downtown
The downtown restaurants closest to the river tend to be mostly mom-and-pop, serving
hearty Portuguese traditional fare in gargantuan portions, while more contemporary spaces
serving small plates and updated Portuguese fare have popped up around the Clérigos
Tower.

Clérigos Vinhos & Petiscos
This upscale Brasserie has an inviting, contemporary decor and is handy for lunch after
visiting the Clerigos Tower. Located nearby at Rua das Carmelitas, 151, it’s not far from the
Livaria Lello bookshop and is open daily from noon until midnight. Note: Petiscos is the
Portuguese version of tapas or small plates.
Tel: (+351) 223 400 770

Amor É
Another, a better and more creative choice, can be found at Praça Guilherme Gomes
Fernandes, 39, just a few blocks north of the bookshop, was recently opened by one of the
partners of Casa de Pasto da Palmeira in Foz do Douro as a sophisticated, innovative small
plates and wines dining spot. Female chef. It’s open for lunch Sunday-Thursday from
12:30-3:30 pm and dinner nightly except Sundays fro 7:30-11:00 and Friday/Saturday until
midnight.
Tel: (+351) 914 639 052

Cantinho de Avillez
This is the second informal “canteen” opened by Lisbon’s one Michelin star, super chef, Jose
Avillez, for updated traditional cuisine and tapas. Located at Rua Mouzinho da Silveira, 166,
the colorful décor offers a relaxed environment with a few retro details such as the vintage
wooden chairs. Recommended by the Yeatman concierge. Try the giant shrimp with Thai
spices and the hazelnut mousse with ice cream and sea salt for dessert. Open MondayFriday from 12:30 pm to 3:00 pm and for dinner from 7:00 pm until midnight. On Saturday
sand Sundays it’s open from 12:30 pm to midnight.

Tel: (+351) 223 227 879

Brick Clérigos
Campo Martires da Patria 103, has one large communal table in the main dining
room and one smaller table on the side with kitchen utensils hanging from the ceiling
and an open kitchen next to the large communal table. Come here for a cheese board,
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a sandwich or a salad and a homemade dessert. The dishes are presented on wooden
boards.
Tel: (+351) 223 234 735

Café Progresso
Rua Actor João Guedes, 5, north of the Lello bookshop, from 1899 (seven years older
than Lello), has recently been given a very modern look and is a favorite haunt of
writers, artists and bloggers. Come here for their filtered coffee, café de saco, and
crepes or Sunday brunch. We prefer this café to the more touristed Café Majestic on
Rua Santa Catarina.
Tel: (+351) 223 322 647

Almeja
Rua Fernandes Tomás 819, two blocks northwest of the Bolhão market, is the new project,
opened in November, 2017, of chef João Cura and his wife Sofía, a “casual fine dining” spot
in a cozy, relaxed environment. The chef serves a seasonal, market driven menu using all
Portuguese products and a value priced set lunch menu of starter, main, dessert and glass of
wine for only €15. He trained at Barcelona’s Michelin-starred Cinc Sentits and Dos Cielos.
This is one to watch! Closed Sundays/Mondays.

Tel: (+351) 222 038 120

Muda
At Rua Cândido dos Reis, 64, is a contemporary two-story bar-restaurant-lounge
combo in the heart of the nightlife district, open continuously for a drink or a bite
with jazz and blues on the sound system. Open Monday-Thursday from noon until
2:00 am, and 4:00 am on Friday and Saturday, handy for late night dining.
Moderately priced.
Tel: (+351) 223 195 057 / 934 173 572

Vogue Cafe
This is the casual dining space created by Conde Naste International Restaurants inside the
newly renovated 5-star Hotel Infante de Sagres at Praça D. Filipa de Lencastre, 62. One can
take a break from touring here and come in for a coffee, a glass of wine or a light meal. Open
daily from 11:00 am-1:00 am.

Tel: (+351) 220 133 115
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Mercearia das Flores
South of the Sao Bento rail station you’ll find diminutive Mercearia das Flores at
pedestrianized Rua das Flores, 110, a rustic chic deli crammed with local products and wines,
whose kitchen produces good brunches, salads, meat and cheese plates, sandwiches and
desserts. It’s a solid place for lunch or a snack.
Tel: (+351) 222 083 232

Cantina 32
Rua das Flores 32 is trendy, industrial chic space (concrete walls, mismatched crockery,
vintage knick knacks) with an innovative cuisine based on tapas, created by the well-known
chef Luis Américo. Recommended by the NY Times-fantastic bread and cheesecake, served
in a clay flowerpot topped with a crumbled Oreo cookie.
Tel: (+351) 222 039 069

Páteo das Flores
Rua das Flores, 135, next to the Flores Village Hotel, serves as a wine shop, wine bar and
cozy wine bistro (located in the glass covered patio), housed in an 18th century nobleman’s
home. It offers around 100 labels, primarily Portuguese, which one can sample by the glass
or by the carafe, accompanied by petiscos (small plates) created by young chef Raul Sousa.
Open Monday from 7:30-11 pm and Tuesday-Saturday from 12:30-11:00 pm; closed Sunday.
One can book a table on The Fork.
Tel: (+351) 222 031 128

O Comerical
Inside the Palacio da Bolsa (Stock Exchange), at Rua Ferreira Borges, you’ll find the wine bar
and restaurant with chandeliers and high ceilings and tile covered walls. It serves a good
value 3-course lunch Executive menu for 17€ and a set dinner menu for 23€ and is open for
lunch Monday-Friday from 12:30 to 3:00 pm and for dinner Monday-Friday from 7:30 to
10:00 pm, 11:30 pm on Saturdays.
Tel: (+351) 918 838 649

Ode Port Wine House*
At Largo do Terreiro, 7, in the historic Ribeira quarter below the Casa do Infante, has a cozy,
romantic décor with its exposed stone walls, chestnut beams and 15 slate tables on wine
barrels. Here the ingredients are slow food, farm-to-table organic, locally sourced. It opens
for dinners only from 7:00 to 11:00 pm. Closed Monday.
Tel: (+351) 913 200 010
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Cozinha dos Lóios
Rua dos Caldeireiros, 28, off the Rua das Flores, in the heart of the historic district, is a
recently entry into the stylish Porto dining scene. It has two different spaces, a room at
street level with granite walls and wood floors, and a basement space with granite floor and
cellar. It’s open Monday-Thursday for dinner from 6:00 to 11:00 pm, and Friday and
Saturdays for lunch from 12:30 pm to 3:30 pm, with dinner from 6:00 to midnight.
Tel: (+351) 935 198 717

Restaurante Traça
Located at Largo de São Domingos, 88, below the pedestrianized Rua das Flores in the
historic city center. Part of a totally refurbished 17th-century building, its bistro décor
alludes to the olden days with bright tiles, ironwork and a chalkboard menu. It also has an
outdoor terrace. Serves “slow food”, traditional Portuguese cuisine with Iberian influences,
like creamy cured ham croquettes and oven roasted baby goat, and boasts an excellent Douro
wine list. It’s always busy, so one should reserve in advance. Recommended by the Yeatman
concierge and the port expert, Roy Hersch of For the Love of Port. Open Monday-Friday for
lunch, from 12:00 pm to 3:00 pm, Saturdays from 11:30 am to 2:00 pm and for dinner
Monday-Thursday from 7:00 to 11:30 pm and on Friday and Saturday it’s open from until
2:00 am. Same owners as Pisca in Foz.
Tel: (+351) 934 133 021 / 222 081 065

SOS
On the same street as Traça, at number 33, serves salmon, oysters and seafood; thus its
acronym—a cool marisqueira with a vintage décor. Fish is served raw and smoked, in tartars
and ceviches, paired with white and rosé wines. It sports a rustic décor with old wooden
doors and tables and mismatched antique tiles.
Tel: (+351) 223 222 861

Taberna do Largo
Largo de São Domingos, 69, is a little grocery store, deli and tavern serving wines by the
glass and tasting platters of tuna, sausage and cheeses. Open 5:00 pm until midnight and on
Saturday and Sunday from noon until 1:00 am.
Tel: (+351) 222 082 154

Wine Quay Bar
At Muro dos Bacalhoeiros, 111 & 112, in the Ribeira riverfront district, is a nice spot for
sunsets by the river facing the Ponte de Dom Luis I bridge. Wines and appetizers (ham,
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cheese, olives). Open Monday-Saturday from 4:00 pm until 11:00 pm. Recommended in
Michelin’s Porto Week-end and Sunday Times Weekend Magazine, April 2018 edition.
Tel: (+351) 222 080 119

Prova Wine Food and Pleasure
At Rua de Ferreira Borges 86, near São Domingos Square, opens in the evenings only from
5:00 pm until 1:00 am, and features wines from every region in the country selected by
Sommelier Diogo Amaso.
Tel: (+351) 916 499 121

Oficina
Gastronomy & Art in Porto, Rua de Miguel Bombarda, 273, in the heart of the arts district
(Porto’s Soho) on on “gallery row”, is a unique project: the transformation by designer Paulo
Lobo of a former garage repair shop into an art gallery and industrial chic gourmet
restaurant. Chef Marco Gomes hails from the now closed Foz Vehla restaurant. Open
Monday-Saturday for dinner at 7:30 pm and Tuesday-Saturday for lunch from 12:30 pm to
3:00 pm.
Tel: (+351) 936 712 384
On Largo dos Lóios, at No. 17, you’ll find the one of the city’s best ice cream emporiums,
Santini, with white and red décor and plenty of table seating. Open daily from 11:00 am
until midnight. A 10-minute walk away is Gelataria Sincelo at Rua de Ceuta, 54, two blocks
north of the Lello bookshop. They use fresh ingredients from the Bolhao market.
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Dining in Vila Nova de Gaia
Home of Port Wine
Vinum
Graham’s 19th-century port lodge, at Rua do Agro, 141, has opened a new wine bar and
restaurant with great views of the city along with a mix of traditional Portuguese and Basque
cuisines, including the extremely rare VacaVelha beef from Trás-os-Montes.
Tel: (+351) 220 930 417

360 Terrace Lounge
Housed at the top of the Espaço Porto Cruz at the waterfront, where port tastings are given,
at Largo Miguel Bombarda, 23, along Gaia’s “restaurant row”. It has a large deck with
expansive views, great for sunset and a port tonic. Open from 3:00 pm to 7:00 pm, it serves
a snack menu and from May-September it also serves lunch from 12:30 pm to 3:00 pm.
The De Castro Gaia* is the sleek, contemporary restaurant on the 3rd floor of this space
where one can dine on petiscos or full meals created by Lisbon-based chef Miguel de Castro e
Silva. They offer a menu for two for 42€. Open for lunch and dinner Tuesday-Saturday and
on Sundays for lunch only.
Tel: (+351) 910 553 559
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Dining in the Foz de Douro district
Casa Vasco
Belonging to the Cafeína group, is at Rua do Pradrâo, 152, two blocks up from the beach
promenade, Avenida do Brasil, this is the latest creation of the group’s leader, Vasco Mourão.
It looks like a small, rustic local bar, a tapas bar/restaurant with a few outdoor tables where
one can drop in anytime for a glass of wine, plate of charcuterie or cheeses. Opens daily from
noon until 2:00 am.
Tel: (+351) 226 180 602

Portarros
Newly opened at Rua Côrte Real, 289, it also belongs to the Cafeína group and offers up
gourmet pizzas and pastas and a lovely interior garden in which to enjoy them. Open daily
for lunch at 12:30 pm and for dinner Sunday-Thursday from 7:30 pm until 12:30 am, Fridays
and Saturdays until 1:30 am.
Tel: (+351) 226 175 286

Terra
Rua do Padrão, 103, across from Cafeína, is the fourth member of the Cafeína group. It sits a
few meters from the beach and serves updated traditional Portuguese fare, along with
offering a sushi bar. Open daily.
Tel: (+351) 226 177 339

Pisca Restaurante
A cozy, two story spot that serves well-priced “petiscos”, small plates and wines, with views
of the Douro. It has a diminutive Spanish-style tapas bar on the ground floor with high
stools, a small outdoor terrace (come early) and a cozy, rustic-chic upstairs dining room with
whitewashed stone walls, original beams and hammered copper lamps. You’ll find it at Rua
do Passeio Alegre, 294, the street that runs along the riverfront, next to the ancient tram
route. Open daily at noon. We enjoyed a recent small plates dinner here with a standout
dish of grilled Angus steak. Same owners at Traça.
Tel: (+351) 931 960 877

Casa de Pasto da Palmeira*
A charming little spot on the main avenue at the waterfront, Rua do Passeio Alegre, 450, in
old Foz do Douro is a little dark red cottage with palm trees and outdoor terrace in front,
cozy, cute and relaxed, unpretentious, it serves contemporary Portuguese small plates. Open
Tuesday through Sunday from noon until midnight. It’s a favorite of the marketing director
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of the Symington Family of Wines and of Iker Casillas, the soccer star of FC Porto. No
reservations accepted, so arrive a bit before 7:30 pm for dinner.
Tel: (+351) 226 168 244

Bar Tolo*
At Rua Senhora da Luz, 185, the street that runs above the Foz beaches is a restaurant in the
form of a modern Petisqueria, or snacks/tapas place, where one can have small plates and
wine from menus disguised as comic books. Meals are served on antique plates and the
décor is charmingly antique. It consists of three floors, with downstairs counter for eating at
the bar and a diminutive outdoor terrace plus a relaxing upstairs room for sit down dining
and a third floor outdoor terrace that overlooks the ocean. We enjoyed a recent dinner here,
and it has become one of our Foz do Douro favorites. Great prices.
Tel: (+351) 224 938 987

Praia da Luz
This restaurante-cafeteria at Avenida do Brasil on the Praia da Luz beach, boasting an
exceptional seaside location, has been recently redecorated and dishes out updated
Mediterranean cuisine by chef Renato Sá. Its Atlantic view terrace is “the place to be” for
sunset cocktails, while in winter you can enjoy a cozy dinner inside in front of the fireplace.
Open daily from 9:00 am to 2:00 am. Tables are bookable on The Fork.
Tel: (+351) 226 173 234 / 224 020 414
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Travel Planning Services
Exclusive Travel Planning Services by Iberian Traveler & Maribel's Guides. Contact Maribel
to arrange a custom itinerary for your trip to Spain, Portugal, Paris or southwest France.
Travel planning services are fee based, depending on the length of your stay. The fee
includes the preparation of a customized, day-to-day itinerary based on the client’s specific
interests/travel style/budget, customized sightseeing, dining and shopping guides for each
destination, booking of all accommodations, making restaurant reservations, securing of
performing arts tickets (theater/opera/ballet/flamenco), setting up winery visits, cooking
classes, personal guide services or special day tours, car rentals and consultation by email or
phone.
USA Tel/Mobile: (206) 861-9008
Email: info@iberiantraveler.com
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