
LOCAL FOOD 

waffles

LARGO BISPO
DE MARIANA N8

2520-229 PENICHE
EAT IN
TAKE AWAY
DELIVERY
+351 262 782 022

vegetable milk 0,8€

almond, coconut or soy

Crepes
PLAIN 3,3€

WITH SUGAR AND CINNAMON 

rural 4€

WITH topping

celeiro 4,7€

WITH ICE CREAM AND topping

peanut 4,7€

WITH banana AND PEANUT BUTTER

toppings
DARK CHOCOLATE, nutella, CARAMEL,

STRAWBERRY oR FOREST FRUITS

>> plain 4,2€ 

with topping
>> traditional 6,5€

with fresh fruit, ice
cream and topping 
>> tropical 4,7€

with banana, chia
and honey
>> harvest 5€

with cottage cheese
and pumpkin jam
>> peanut 5€

with peanut butter
and banana

brunchwhy not a delicious

IN THE WE S T 
TRADITIONAL CUISINE,
WITH RURAL INFLUENCES

OUR HISTORY
          Established in 
1997, the modest 
snack-bar Veleiro 
made of serving the 
public its mission. 21 
years later, the 
dream carries on... 
         Celeiro its our 
land. Where old 
roots spread, the 
land of parents and     

grandparents. An 
ideal that defined 
our concept: 
        A place marked 
by its local products, 
where the final 
ingredient its 
always the same, 
love. An unique 
familiar service, in a 
rural environment.     
    

COFFEE, TEA OR FRESH ORANGE JUICE INCLUDED

celeiro
a delicious avocado 
and cheese toast, 
with fresh panckakes, 
honey and fresh 

yoghurt 

corny
scambled or poached 
eggs,prepared at the 
time with a smoked 
salmon and cheese 

toastie

urban
rustic bread toastie,
 with grilled bacon, 
tuscan sausage, red 
beans and fried eggs

vegan
avocado bruschetta, 
with fresh fruis and 

vegan cheese

CAFETERIA
100% biological coffee, balanced
with our compromise with nature 

EXPRESSO 0,90€

americano 1,1€

small lattE 1,35€

latte 1,6€

chocolate milk 1,7€

CELEIRO coffee 2,6€

with whipped cream and  caramel  or chocolate

CAPPUCCINO 2,1€

wich chocolate and cinnamon

hot cocoa 2,5€

flavours: classic, black, caramel, hazelnut,
white, forest fruits or mint 

tea 1,3€

celeiro tea 1,7€

ginger, lemon and mint

tea pot: tea + 0,6€ Per cup

OUR PASTRY
WE DO NOT SELL HAPPINESS, BUT WE SELL 
SWEETS, WICH IS PREETY MUCH THE SAME

CAKE SLICE 2,5€

A NEW CAKE EVERYDAY
ASSORTED CAKE 1,4€

DAILY PASTRY

FINE PASTRY 1,5€

REGIONAL CAKES
PETIT GATEaUX 2,8€

SERVED HOT WITH ICE CREAM AND FRUITS

our hay bales 1,8€

our speciality, delicious and  
crunchy “hay bales” of egg cream

13€

Coffee or tea, croissants & 
breads, cereals, fresh yoghurt,

 fresh fruit, pancakes, 
scrambled  eggs, avocado
 & natural orange juice

DO CAMPO
BREAKFAST

13€/ person



S A N D W I C H
TOASTS
WRAPS

If you are allergic or intolerant to some of the substances 
listed below, and have doubts if they were used in the 
preparation/confection of what you want to consume, you can 
request this information from one of our employees.

SELECTION

wraps include crepe, lettuce, tomato, onion, red cabbage, carrot, cucumber, vinagrette e herbs mayonnaise 

menu: ADD FRENCH FRIES TO YOUR FAVOURITES FOR ONLY +1,8€

SEASIDE
seafood mix and 

boiled egg 5€

MEDITERRANEAN 4€
tuna mix, salad & egg

RUSTIC 3,5€
fresh cheese & basil

MISTA 2,5€
ham, cheese & butter

Almost MISTA 3,5€
ham or cheese & butter

sandwichs_toasts_

COUNTRY 5,3€
chicken mix & corn* 
SEASIDE 5,3€
seafood mix & boiled egg* 

CELEIRO 6€
avocado & smoked salmon*

MEDITERRANEAN 5,3€
tuna mix &boiled egg* 
MISTA 4,5€
ham, cheese & butter

ITALIAN 5,5€
mozzarella & tomato*

CORNY 5,8€
procciuto & goat cheese*
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MEDITERRANEAN
tuna mix and egg 5€

RUSTIC
fresh cheese &

basil 4,5€

CORNY
procciuto & goat

cheese 5,5€ 

CELEIRO
avocado & smoked

salmon 6,5€

COUNTRYSIDE 4€
chicken mix, salad 
& egg

SEASIDE 4€
seafood mix, salad 
& egg

CELEIRO 5,2€
avocado & smoked salmon

bread and butter  . . .  0,95€
ham or cheese . . . . . .  1,85€
toastie . . . . . . . . . .  .   2,00€
half  toastie  . . . . . . .   1,50€

bagels_& +1€

COUNTRYSIDE
chicken mix and egg 5€

*contain herbs mayonnaise

MISTO
ham & cheese 4,3€

hamburguers MENU  

CLASSIC 6€

our  angus beef burguer, grilled, 
served on bread, with salad and sauce 
  

HENBURGUER 5,5€

our chicken burger, grilled and 
served on bread, cwith salad and sauce �

ATLANTIC 8,5€

welcome to Peniche, try our fish burger 
served with noisette fries, with salad and sauce 

RUSTIC 8,5€

our angus beef, with mushrooms
 and rustic fries, served on bread, with salad  

��

want something more? ask your extras for 1,2€ each! choose from mushrooms, fried egg or bacon!

9,5€
classic hamburguer +

french fries + drink
(soda or lemonade) 

french fries
fried with salt and a pinch
of oregano 2,2€ 

PREGO
beef steak on bread

sweet fries
delicious and exquisite, 
with a pinch of salt and 
oregano 3,2€ 

rustic fries
our seasoned wedges with
garlic mayonnaise & 
mozarella cheese 3,5 € 

celeiro fries
our fries, simply with a
delicious 3 cheese sauce,
garlic & herbs  3€ 

bifana
pork steak on bread

4€

3,5€

bowls

SEASIDE 8€
seafood, shrimp & egg

MEDITERRANEAN 7,5€
tuna, egg & mango 
COUNTRYSIDE 7€
chicken, honey & corn

CORNY 8€
procciuto, goat cheese 
& pumpkin jam

CELEIRO 8€
avocado & smoked salmon

VEGAN 7€
veggie rice, chickpea, 
quinoa,  avocado & soy

basmatti,rice, 
vegetables and salad

contain herbs mayonnaise

new

try yours 
in bolo do
 caco +1€



HOT AND HOMEMADE
 And served with salad and fries   SNACKS

SALADS

try our snacks, a selection made
thinking about you! Try it now

or share it with friends!
onion rings
THE BEST ONION RINGS YOU 
WILL EVER ENCOUNTER! WITH 
HERB MAYO AND BBQ SAUCE
4,5€ 6 UNITS // 7€ 12 UNITS

OUR VEGETARIAN PLATES 
ARE PREPARED WITH A 100% 
SUSTAINABLE CONSCIENCE IN 
OUR SEARCH FOR BIOLOGICAL 
AND LOCAL PRODUCTS . 
OUR MISSION? 
TO MAKE THE WOLD A LITTLE 
BETTER , EVERY DAY!

Veggie_ 
 

 

LASAGNE 9,5€

veggie lasagne, 
with vegan cheese  
and toasted bread, 
with herbs and oil

contain lettuce, tomato, onion, red cabbage, carrot, zuchini, vinnagrete herbal mayo and  croutons 
our TASTY

mediterranean tuna e beans 6,5€
atlantic seafood and egg 6,5€

countryside chicken and corn 6,5€
tropical shrimp and mango 6,5€

corny procciuto and goat cheese 7,5€
rustic fresh cheese and basil      6,5€
celeiro salmon and avocado 8€ 

Tapas
create your own moments

SALAD 7€

mixed salad, with 
dried and fresh fruits, 
with vinagrette sauce

QUINOA 6,5€

mixed salad with 
baked quinoa, avoca-
do and basil sauce

BURGUER 5,5€

vegan burguer, served 
in bread with red 
onion and avocado

ALHEIRA BALLS
DELICIOUS PIECES OF FRIED 
ALHEIRA WITH HERB MAYO 
4,5€ 6 UNITS // 7€ 12 UNITS

campo  wings
6 DELICIOUS CHICKEN WINGS, 
WITH HERB MAYONNAISE & 
BBQ SAUCE 7,5€

SNAILS
TO THOSE WHO LIKE IT, AND TO
THOSE MOST CURIOUS! 6,5€

rennet
DRIED AND CURED CHEESES, WITH
HERBS, PLAIN AND PEPPER  
7€

CELEIRO
A COMBO OF OUR CHEESE AND 
MEATS, SERVED WITH PUMPKIN
JAM 
10€

tasting
OUR PATÉS, WITH SOME OF OUR
SPECIALITIES  
8,5€

bowls

new
naco 13€

our speciality dish, a 
succulent sirloin steak, 
prepared with shrimp 
and mushrooms, 
with a side of rice 

bitoque 10€ 
pork or beef steak, 
fried with garlic and 
oil, with egg on top
alheira 10€ 
a portuguese meat 
special, fried with egg 
on top, with a side of 
homemade “migas”

sr 10€

hamburguer
our angus beef burguer, 
on a plate, with bacon, 
cheese and a fried egg

mr 11€

b i t o q u e
a bitoque, with a twist, 
with veggie rice, 
bacon e melt cheese

omelet 8€ 
served with parsley, with 
cheese, ham, onion, 
mushrooms or shrimp
each ingredient  +1€

Soup

Today’s
    Menu

                                       WEDNESDAY
           fish soup  3€

                                           THURSDAY
   “stone” soup 3,5€

                                    
                   take-away              +0.4€

10,5€

2,5€

SPECIAL + DRINKS + COFFEE
              fresh juices not included
TODAY’S SPECIAL            7,8€

TAKE AWAY SPECIAL     9,5€

                                    
                   take-away              +0.5€

FRIED EGG, FRIED BACON 
BASMATTI RICE  OR 

HOMEMADE  MIGAS 2€

Extras

VEGAN

MENU 9,5€

vegan course
with vegan 
hamburguer and
veggie rice
+
fresh orange 
juice

Brusche�a 8€ 
         rocket, avocado, cherry tomato, herbs,
          vinagrette  & herbs mayonnaise 

Rural: poached egg
Urban: scrambled egg & bacon



THE SALE OF ALCOHOLIC BEVERAGES IS NOT ALLOWED TO
MINORS OR THOSE WHO PRESENT NOTORIOUSLY DRUNK OR APPARENT PSICHIC ANOMALY

sangria
OF RED WINE 10€

CITRUS AND CINNAMON, BRANDY AND LIQUEUR

OF WHITE WINE 10€

MINT, LEMON AND LIME, VERMOUTH AND GIN

OF SPARKING WINE 12€

SPARKLING WINE AND FOREST FRUITS 
 

the beers
 TAP 20cl 1,7€

 PINT 3,2€

 BOTTLE 20 cl 1,2€

 DARK 20cl 1,2€

 BOTTLE 33cl 1,7€

 CIDER 2,2€

 0 ALCOHOL 1,7€

 

cocktails
CAIPIRINHA 5€

BRAZILIAN TASTE OF LIME AND CACHAÇA 
MOJITO 5,5€

THE CLASSIC, RUM, LIME AND MINT 
CELEIR’ITO 6€

OUR SWEET MOJITO WITH BASIL,
STRAWBERRY OR PASSION FRUIT 
IRISH COFFEE 5,5€

A COFFEE CLASSIC, WITH CREAM AND IRISH WHISKY 
GIN GARDEN 6,5€

OUR SIGNATURE COCKTAIL
PINA COLADA 6,5€

TROPICAL FLAVOURS OF RUM, PINEAPPLE AND COCONUT 

TAKE-AWAY
          Save the time of 
cooking,of lines and share 
the good moments with the 
ones you love! All the flavour 
of our menu, in environmen-
tally aware containers, that 
maintain your meals 
delicious for longer, while 
caring for the environment. 
             Monday to saturday, 
order your favourites to 
take-away or home deliver-
ies.
And bon apétit!

&DELIVERIES

   boxes (0,30€) and bags (0,10€) 
take-away will be charged 
individually . DL102D/2020

DRINKS
NON ALCOHOLIC

MINERAL OR SPARKLING

 SMALL      1,5€

 MEDIUM            2€  BIG      2,5€

REFILL      0,5€

Take the glass bottle home 
with you  for just +2€

cucumber, ginger, basil, 
strawberry, LIMe, Lemon, 
blueberry, orange or mint

FLAVOURING ?
+1€

the wines
 LAGAR DAS MOIRAS 2€

glass, red or white
 alentejo, 13% vol

 CELEIRO 8,5€

bottle, red or white
 BEIRA INTERIOR, 13,5% vol

RESERVE WINES 10€

Check out our selection and discover the 
exclusive options we have for you!

Gin
opium 6,5€

amicis 9,5€

6 feira 13 6,5€

monkey 47  12€

Lorem ipsum
FRESH

NATURAL &

BOWLS

ORANGE JUICE 2,9€

LEMONADE2€

HOMEMADE, WITH A PINCH OF SUGAR
TROPICAL, STRAWBERRY OR PASSION FRUIT (+0,5€)
ICED TEA 3€

MELON, GREEN MINT, tropical, 
PEACH oR RED BERRIES 

sumo natural 3,5€

CHOOSE YOUR OWN FLAVOURS (2):
PINEAPPLE, APPLE, PEAR, PASSION FRUIT,
GUAVA, STRAWBERRY, BANANA, KIWI, 
PAPAYA, MANGO, CARROT & ACEROLA 

Orchard 5€ 

delicious greek yoghurt, served
with season fresh fruit

Celeiro 6,5€ 

uan açaí blend with guaraná, 
served with forest fruits and coconut

Cacau 6€ 

healthy and delicious blend of
peanut butter, banana and cocoa

         Exotic 6€ 

   our house blend, served with 
 mango and papaya

WITH CRUNCHY MUESLI & BANANA

Vital 5,5€ 

blend of mango, pineapple and coconut,
a hint of spinach, blueberries and kiwi

SMOOTHIES
TROPICAL 3.8€

PINEAPPLE, MANGO, PASSION FRUIT, PAPAYA & BANANA

TUTTI-FRUTTI 3.8€

APPLE, MANG0, STRAWBERRY, KIWI & BANANA

VERY BERRY 3.8€

STRAWBERRY, BLUEBERRY, RASPBERRY & BANANA

BOM DIA 3.8€

OATS, PEANUT BUTTER, CINNAMON,
HONEY & BANANA

DETOX 3.8€

APPLE, GINGER, SPINACH, 
GOJI, LEMON  & BANANA

new


