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Lounge



SOMOS pelos dias que 
começam com um café 
acabado de fazer e que 
terminam com um bom 
copo de vinho.

“SOMOS” for the days 
that begin with a freshly 
made coffee and end with 
a great glass of wine.
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Aperitivos  
Aperitives 

6cl

6cl

Amargos
Bitters 

Vinhos Licorosos
Liqueur Wines

Colheitas Tardias
Late Harvests

Campari 5cl
Jägermeister 4cl
Underberg 2cl
Fernet-Branca 4cl
Cynar

Pernod  2cl  
Ricard  2cl
Martini 6cl
La Quintinye Vermouth Rouge 6cl
Lillet Blanc 

Madeira Sercial Seco / Dry 
Madeira Bual 10 Anos Meio Doce 
10 Years old Half-Sweet

Moscatel Douro Doce / Sweet
Moscatel Setúbal Doce / Sweet
Sherry Tio Pepe Fino Seco / Dry 

8,00€
8,00€
8,00€

10,00€
10,00€

10,00€
8,00€
8,00€

10,00€
10,00€

10,00€
15,00€

8,00€
8,00€

10,00€

14,50€



Vinhos do Porto
Port Wines

No soMos Lounge damos 
destaque a um dos ex-libris da 
nossa cidade: o vinho do Porto. 
Para além de toda a história 
presente no seu aroma e sabor 
– o vinho do Porto é produzido 
naquela que foi a primeira 
região vinícola do mundo a ser 
demarcada em 1756 -, atreva-se a 
descobrir também o seu espírito 
versátil e irrevente em alguns 
dos nossos cocktails. 
Propomos-lhe uma seleção 
variada das melhores colheitas 
para que possa apreciar, 
em qualquer momento, a 
autenticidade do vinho do 
Porto, em toda a sua plenitude.

At “soMos” Lounge we highlight 
one of our city’s trademarks 
Port wine. Besides all the 
history present in its aroma 
and flavor -, Port is produced in 
what was the first wine region 
in the world to be defined as 
such, in 1756 – dare to also 
discover its versatile and bold 
spirit in some of our cocktails.
We suggest a varied selection 
of the best vintages so that 
you can enjoy at any time, the 
authenticity of Port wine, to its 
fullest.

VINTAGE 75cl
Rozés Vintage 1997
Barros Vintage 1997
Niepoort 2003
Quinta do Estanho 2002	
Kopke 2003
Quinta dos Malvedos 1988
Quinta do Noval 2003
Dow’s Srª da Ribeira 2004
Qtª do Vesúvio 1996
Qtª do Vale Meão 2013

	
PORTO BRANCO SECO 6cl
DRY WHITE PORT
Niepoort
Burmester Seco / Dry
Graham’s Extra Dry

PORTO BRANCO DOCE 6cl
SWEET WHITE PORT
Ramos Pinto Lágrima
Kopke 10 anos / 10 Years old
Dalva Colheita 2007

90,00€
125,00€
135,00€
110,00€
145,00€
145,00€

250,00€
220,00€
225,00€
135,00€

8,00€
6,50€
7,00€

9,00€
12,00€
14,00€

SOMOS pelos brindes solenes e pelos brindes sem motivo.
“SOMOS” for solemn toasts and senseless toasts.
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RUBY 6cl
Quinta do Noval	
S. Pedro das Águias

L.B.V 6cl
LATE BOTTLED VINTAGE
Niepoort
Kopke

ROSÉS
ROSÉ
Offley

COLHEITAS 6cl
HARVEST
Cálem 2002
Dalva 2007
Dalva 1985
Kopke 1974

TAWNY 6cl
Taylor’s
Burmester

TAWNY 10 ANOS / 10 YEARS OLD 6cl 
Calém
Poças
Crasto

TAWNY 20 ANOS / 20 YEARS OLD 6cl
Graham’s
Niepoort

TAWNY 30 ANOS / 30 YEARS OLD 6cl
Pacheca

TAWNY MAIS DE 40 ANOS  
TAWNY MORE THAN 40 YEARS OLD 6cl
Vallado

8,00€
6,50€

10,00€
10,00€

6,00€

14,00€
12,50€

24,00€
29,50€

7,00€
7,00€

9,50€
13,00€
13,50€

19,50€
23,00€

27,50€

29,50€



Espirituosas
Spirits

GIN 5cl
Beefeater
Gordon’s
Bombay Sapphire
Tanqueray
Hendrick’s*
G’Vine Floraison*
Martin Miller’s*
Monkey 47
Monkey 47 Sloe Gin	
Sharish

Suplemento de água tónica premium
Premium tonic water supplement

* Servido com água tónica premium
* Served with premium tonic water

RUM 5cl
Bacardi Carta Blanca
Havana Añejo 3 Anos / 3 Years old
Sailor Jerry Spiced
Havana Añejo 7 Anos / 7 Years old
Diplomático Reserva Exclusiva 
Exclusive Reserve

TEQUILA / MESCAL
Jose Cuervo Silver
Patron Reposado
Mescal

VODKA 5cl
Moskovskaya
Absolut	
Absolut Citron
Stolichnaya 
Tito’s
Grey Goose

10,00€
9,00€

12,00€
12,00€
14,50€
16,50€
14,50€
22.50€
22.50€
14.00€

1,00€

10,00€
10,00€
12,50€

14,00€
19,50€

9,50€
21,50€

16.00€

10,00€
11,00€
11,00€
11,00€
16,00€
18,50€

SOMOS pelos bons momentos.
“SOMOS” for good moments.
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IRISH WHISKEY 5cl
Jameson
Connemara

CANADIAN WHISKEY 5cl
Canadian Club

BOURBON WHISKEY 5cl
Four Roses
Jack Daniel’s
Bulleit Bourbon
Bulleit Rye
Maker’s Mark       

JAPANESE WHISKEY 5cl
Nikka

BLENDED WHISKEY 5cl
Ballantine’s
J&B
Johnnie Walker Red Label
Cutty Sark
Famous Grouse
Grants
   

11,00€

11,00€
12,00€
13,00€
16,00€
14,50€

10,00€
18,00€

19,50€

9,00€ 
9,00€ 
9,00€ 
9,00€ 
9,00€ 
9,00€ 



FINE BLENDED WHISKEY 5cl
Chivas 12 Anos  / 12 Years old

Johnnie Walker Black Label 12 Anos  
12 Years old

Old Parr 12 Anos / 12 Years old
William Lawson’s 21 Anos / 21 Years old

MALT WHISKEY 5cl
Monkey Shoulder
Glenlivet (Speyside) 12 Anos / 12 Years old
Cardhu (Speyside) 12 Anos / 12 Years old
Glenfidich (Speyside) 12 Anos / 12 Years old
Glenrothes (Speyside) 12 Anos / 12 Years old
Jura Superstition (Jura) 12 Anos / 12 Years old
Balvenie (Highland) 12 Anos / 12 Years old
Oban (Highland) 14 Anos / 14 Years old
Lagavulin (Islay) 16 Anos / 16 Years old
Macallan

AGUARDENTE 5cl
BRANDY
São Domingos
Calvados

AGUARDENTE VELHA 5cl
OLD BRANDY
Fim de Século 
C.R.F Reserva / Reserve
Ramos Pinto
Adega Velha	

PISCO
Demonio de los Andes

14,00€
15,00€

18,00€

18,00€

15,00€
18,50€
16,00€
18,50€
19,00€
19,00€
23,00€
23,00€
24,00€
26,00€

6,00€
11,00€

9,50€
12,00€
23,50€
25,50€

12,00€

SOMOS pelos  finais de dia felizes.
“SOMOS” for happy ends of the day.
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LICOR 5cl
LIQUEUR
Amarguinha
Ginja Mariquinhas
Singeverga
Licor Beirão
Triple Sec
Limoncello
Amaretto Disarrono
Bols
Baileys 
Cointreau
Frangélico
Galliano
Malibu
Anisette Marie Brizard
Drambuíe
Kahlúa
Tia Maria	
Sambuca
Southern Comfort
Bénédictine
Grand Marnier

COGNAC & ARMAGNAC 5cl
Hennessy Fine de Cognac
Remy Martin VSOP
Remy Martin XO
Chabot	

9,00€
9,00€
9,00€
9,00€
9,00€
9,00€

10,00€
10,00€
10,00€
10,00€
10,00€
10,00€
10,00€
10,00€
10,00€
10,00€
10,00€
10,00€
10,00€
10,00€
11,00€

15,00€
18,00€
43,00€
15,00€



SOMOS pelas boas histórias contadas entre amigos.
“SOMOS” for good stories told among friends.

Vinhos, Espumantes e Champagnes* 
Wines, Sparkling Wines and Champagnes* 

Vinho a copo
Wine by the glass

Sangria

Espumante
Sparkling Wine

* Solicite a nossa “Carta de Vinhos” de forma a 
poder escolher o que mais lhe agrada.
* We will show you our “Wine List” so that you 
can choose your favorite one.

Vinho da Casa   Branco, Tinto e Rosé 
House Wine   White, Red and Rosé
Sugestão do Sommelier
Sommelier Suggestion

Sangria   Branca, Tinta 
Sangria   White, Red
Sangria Espumante
Sparkling Wine Sangria

Flute

5,00€

6,50€

18,00€

22,00€

8,50€

10,00€

7,50€
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Cervejas
Beers

0,50cl0,30cl0,25cl

Sagres
Heinneken
Bohémia
Guiness
Artesanal

Cerveja de Pressão
Draught Beer

Cerveja de Garrafa
Bottled Beer

Sagres	
Sagres Preta
Heineken Sem Álcool – Non-Alcoholic Beer

7.50€
9.50€
9.50€

12.50€
9.50€

5,00€
5,00€
5,00€

5.50€

6.00€

4.00€
6.00€

7.50€
6.00€



Cocktails

PORTO TÓNICO
Porto branco seco, água tónica, limão 

Dry white Port, tonic water, lemon

MARGARITA
Tequila, Cointreau, sumo de lima

Tequila, Cointreau, lime juice

CAIPIRINHA 
Cachaça, lima, açúcar 

Sugar Cane liquor, lime, sugar

PINK MULE 
Porto rosé, ginger beer, sumo de lima

Rosé Port wine, ginger beer, lime juice

LONG ISLAND ICE TEA
Vodka, tequila, rum, Cointreau, gin, sumo de lima, Coca-cola

Vodka, tequila, rum, Cointreau, gin, lime juice, Coca-cola

DRY MARTINI
Gin, vermute seco 

Gin, dry vermouth

ALEXANDER
Brandy, creme de cacau escuro, natas

Brandy, dark cacao cream, fresh cream

PIÑA COLADA 
Rum branco, batida de coco, sumo de ananás

White rum, coconut shake, pineapple juice

COSMOPOLITAN
Vodka, Cointreau, sumo de lima, sumo de arando

Vodka, Cointreau, lime juice, cranberry juice

MANHATTAN
Whiskey Bourbon, vermute doce, angostura bitter

Whiskey Bourbon, sweet vermouth, angostura bitter

NEGRONI
Gin, Campari, Vermute Tinto

Gin, Campari, Red Vermouth

9,00€

12,00€

12,00€

13,00€

13,00€

12,00€

12,00€

12,50€

12,00€

12,00€

13,00€

SOMOS pelos momentos descontraídos.
“SOMOS” for relaxed moments.
.
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APEROL SPRITZ
Aperol Spritz, Espumante, Soda

Aperol Spritz, Sparkling Wine, Soda

MOSCOW MULE
Vodka, Ginger Beer, Sumo de lima

Vodka, Ginger Beer, lime Juice

RABELONI
Gin, Porto quinado, house bitters

SLEEPY MONKEY
Monkey shoulder, sumo de limão, xarope de lavanda

Monkey shoulder, lemon juice, lavender syrup

BASILISCO
Hendricks gin, sumo de lima, gengibre, 

xarope de pepino, manjericão

Hendricks gin, lime juice, ginger, cucumber syrup, basil

15.20S
Rum Sailor Jerry, baunilha, Porto 10 anos, sumo de lima, clara de ovo

Sailor Jerry Rum, vanilla, Port wine 10 years old, lime juice, egg white

Cocktails

13,50€

14,00€

13,00€

13,00€

12,00€

13,00€

Mocktails

SOMOS BOOSTER 
Sumo de ananas, sumo de gengibre 

Pineapple juice, ginger juice

PASSIONTINI
Xarope de baunilha, sumo de lima, 

sumo de maracujá, espuma de maracujá

Vanilla syrup, lime juice, passion fruit juice, passion fruit foam

VIRGIN FIZZ
Gin sem álcool, sumo de limão, água soda

Non-alcoholic gin, lemon juice, soda water

10,00€

10,00€

10,00€



Bebidas sem álcool
Non-Alcoholic Beverages

Refrigerantes
Soft Drinks

Néctares variados
Variety of Nectares

Sumos Naturais variados
Variety of Natural Juices

Refrigerantes / Soft Drinks
Ginger Beer

4,00€3,50€
6,00€

4,00€

SOMOS pelas celebrações espontâneas.
“SOMOS” for spontaneous celebrations.

0,33cl0,20cl

Laranja / Orange
Ananás / Pineapple

6,00€
8,50€
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Água Mineral
Mineral Water

Cafetaria
Hot Beverages

Água Mineral Sem Gás / Still Water 

Água Mineral Com Gás | Sparkling Water 
Castelo	
Castelo Fina 
Pedras
Água Aromatizada / Flavoured Water 	

Café Americano / American Coffee 
Expresso / Espresso
Expresso Duplo / Double Espresso 
Descafeinado / Decaffeinated
Expresso com Leite / Espresso with Milk
Chocolate Quente / Hot Chocolate
* Chá (Infusão) / Tea (Infusion)
Cappuccino

* Por favor, solicite a nossa seleção de chás de forma a 
poder escolher o que mais lhe agrada. 
* We will show you our tea selection so that you can 
choose your favorite one. 

4,75€

5,00€
5,00€

3,50€

3,00€
3,00€
3,00€
3,50€

3,50€
2,50€
4,00€
2,50€
3,50€
3,50€
3,50€
4,50€

1LT

0,75cl

0,50cl

0,25cl



SOMOS pelos 
encontros casuais 
e pelos amigos 
que ainda não 
conhecemos. 

“SOMOS” for casual 
meetings and friends 
we are yet to meet.
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Cesto de pão (3 un)
Bread basket (3un)

Sopa do Dia
Soup of the Day

Salada César de frango
Chicken Caesar’s salad

Salada César de salmão fumado
Smoked salmon Caesar’s salad

Club Sandwich

Bife em Bolo do Caco com queijo Flamengo
“Bolo Caco” special bread with 
beefsteak and “Flamengo” cheese

Hamburguer “Somos” ou Cheeseburguer “Somos”
Hamburguer “Somos” or Cheeseburguer “Somos”

Hamburguer Angus
Angus burger

Tosta mista em pão rústico 
(fiambre, queijo ou presunto)
Rustic bread mixed sandwich 
(ham, cheese or smoked ham)	

Torrada em pão rústico
Rustic bread toast with butter

Petiscos do Chefe 
Chef’s delicacies

Pimentos Padrón
Padrón peppers	

Batata palito com maionese de pimento espelette
French fries with espelette pepper mayonnaise

Gyozas de vegetais com sweet chili
Vegetable gyozas with sweet chili

Gyozas de camarão com sweet chili
Shrimp gyozas with sweet chili

Frango crocante com maionese de kimchi
Crispy chicken with kimchi mayonnaise

2,50€

6,00€

16,00€

20,00€

15,00€

22,50€

16,50€

18,00€

6,50€

4,50€

8,00€

4,00€

9,00€

9,00€

9,00€

Snacks & Pratos ligeiros
Snacks and Light meals 

11:00 - 01:00 
11:00am - 01:00am



Cesto de pão (3 un)
Bread basket (3un)

Francesinha à Moda do Porto
Typical sandwich with beefsteak, sausage, 
ham and cheese with rich sauce

Bife à Portuguesa (batata sauté e presunto)
Portuguese-style beefsteak 
(sautéed potatoes and smoked ham)

Prato de Acepipes / Plate of Appetizers
Alheira grelhada, azeitonas, presunto, tapenade de azeitona, 
pimentos padrón e queijo nacional * Para partilhar
Grilled “Alheira” sausage, olives, smoked ham, olive tapenade, 
padrón capsicum and national cheese * To share

Chapata Grega com passata de tomate, Mozzarella, 
presunto e rúcula selvagem * Para partilhar
Greek ciabatta with tomato passata, Mozzarella, 
smoked ham and wild arugula * To share

Omelete à sua escolha (fiambre ou queijo ou ervas finas)
Omelette at your choice (ham or cheese or pot herbs)

Spaghetti com molho de tomate ou 
Bolonhesa ou Carbonara ou Pesto
Spaghetti with tomato sauce or 
Bolognaise or Carbonara or Pesto

Posta de vitela grelhada com molho tradicional, 
batata frita e legumes salteados
Grilled veal steak with traditional sauce, 
french fries and sautéed vegetables

Baguete de atum, alface, ovo cozido, cebola e maionese 
Sandwich of tuna, lettuce, boiled egg, 
onion and mayonnaise 

Tosta rústica com homus tahine, 
vegetais grelhados, pesto e rúcula
Rustic toast with hummus tahini, 
grilled vegetables, pesto and arugula

Pizzas

Napolitana / Napolitaine
Pepperoni
Legumes mediterrânicos e Mozzarella
Mediterranean vegetables and Mozzarella

2,50€

23,00€

26,50€

22,50€

17,00€

16,50€

16,00€

25,00€

9,50€

9,50€

16,00€
17,50€

17,50€

Snacks & Pratos ligeiros
Snacks and Light meals 

11:00 - 23:00 
11:00am - 11:00pm
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Gelado ou Sorvete à sua escolha 
(3 sabores)
Ice Cream or Sorbet at your choice
(3 flavours)

Seleção de queijos
Cheese Selection 

Leite creme
Crème Brûlée 

6,50€

20,00€

5,00€

Sobremesas 
Desserts 

11:00 - 01:00 
11:00am - 01:00am
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Horário 
10:00  /  01:00

Decreto-Lei Nº 10/2015, de 16 de janeiro

Artigo 135º - Parágrafo nº 3

Nenhum prato, produto alimentar ou 

bebida, incluindo o couvert, pode ser 

cobrado se não for solicitado pelo 

cliente ou por este for inutilizado. 

Regulamento da União Europeia 

Nº 1169/2011 relativo à prestação de 

informação aos consumidores sobre os 

géneros alimentícios e a presença de 

alergénios nos alimentos. 

A Lista de Alergénios do Lounge está 

disponível para consulta.

Válido a partir de março de 2026.

IVA incluido à taxa em vigor.

Existe um Livro de Reclamações.

Opening Hours  
10:00 am /  01:00 am

Decree-Law No 10/2015, from January 

16th  Article 135º - 3rd Paragraph

No dish, food or drink, including the 

appetizer/couvert can be charged 

if it’s not requested by the client 

or unusable by him.

European Union Regulation Number 

1169/2011 regarding the provision of 

food information to consumers and 

the presence of allergens in the food. 

The List of Allergens is available for 

consultation in the Lounge.

Valid from March 2026.

Vat Included

Complaint Book Available



T. +351 226 072 552
E. somos.restaurant@ihg.com

F. facebook.com/somosrestaurantlounge
I. instagram.com/somosrestaurantporto

www.somosrestaurantlounge.com

Av. da Boavista, 1466, Porto 
4100-114 Portugal


