
 

opening hours

opens: everyday at 10h

closes: monday tuesday 
wednsday à 00h 

thursday friday Saturday 
at 01h 

sunday at 20h

reservas.fabulas@ 
gmail.com 

(no reservation for less then 6 
persons)

www.fabulas.pt

we don't accept cakes or any 
other type of food or drink to 
be brought in from outside, 

neither we accept it to be 
consumed inside the 

restaurant.
We also inform that it is not 

allowed to perform any kind 
of table game or gambling 
that is forbidden under the 

portuguese law.
 

 the Management

starters

olives € 2

grissini / bread € 1.6

Appetizer € 3.2
Toasts, butter, cheese and olive pate 

 
Soup of the day € 2.6

Gaspacho € 2.6

 Cheeses and jams  € 10

cheeses and sliced meats with olives€ 12

Quiche € 3.8 with salad € 4.6

Tomino di Piemonte € 5.3 
cheese at grill over Rocket 

with honey sauce and toats 



Cocktails

Medium size (25cl) € 6 / XL (40cl) € 9

Blue lagoon (vodka, blue curacao, 7up)

Tequilla Sunrise (Tequilla, orange juice, raspberry) 

Pina Colada (pinnaple juice, white rum, malibu)

Margarita (Tequilla, triple sec, lime juice)
Daiquiri (white rum, lime juice)

Mojito (white Rum, lime juice, peppermint)

Caipirinha (Cachaça, lime juice)

Morangoska escura (vodka black, lime, srawberry)
Cuba Libre (dark rum, coca cola, lime juice) 

ScrewDriver (vodka, orange juice)

Rum Cooler (white rum, ginger ale)
Gin Fizz (Gin, lime juice, soda)

Bloody Mary (Vodka, tomato juice)

Vodka com Asas (Vodka, red bull)

Andy Warhol (beer, ginja) 

Gin tónico (gin, tónic)

Fábulas Cosmopolitan
 (vodka, creme cassis, triple sec, lime juice)

Fabulous dishes

Neptun € 10 
codfish with potaoes, red onion and spinach

&salad with basil vinaigrette

ESOPO € 9
blend of shrimps, fries, eggs and herbs

 &salad with basil vinaigrette

THOrgal € 10
Tuna steak with vegetables and soya sauce 

&salad with basil vinaigrette

la fontaine € 8
Penne, 3 cheeses, cream, dry tomatoes and parmesan

Bonanza € 12
#Sirloin Steak with mushroom sauce and potatoes 

&salad with basil vinaigrette

Sancho Pança € 12
#Sirloin Steak with wine butter and potatoes

&salad with basil vinaigrette

( # sirloin steak from biologic agriculture)



Appettizer
€ 3.2

Kir
white wine, Crème de Cassis

Kir Cardinal 
red wine, Crème de Cassis

Kir Royal 
sparkling wine, Crème de Cassis

Bellini 
sparkling wine, peach juice 

Martini Dry / Rosso / Bianco
 

Jagermeister / Amêndoa Amarga

Carolans / Licôr Beirão / Ginja/ Moscatel

Jameson / Johnie walker / Macieira

Aguardente Velha / Bushmills € 4.5

Cuscuz Olimpo
aubergine and basil € 7 

Cuscuz Gaia
shrimps, zucchini and leek € 8 

Cuscuz Persian prince
chicken and raisons € 8 

Crêpe Rigoletto
goats cheese and aubergine € 8

Crêpe Panoramix
chicken, spinach and cherry tomato € 8 

Crêpe Poirot
mushrooms and cheese € 8

 Burritos Azteca
Mozzarella, aubergine and basil € 7 

Burritos Mariachi
Chilli con carne, tomato and cheese € 8 

Burritos La bamba
chicken, tomato and cheese € 8 

all these dishes go with a side portion of  green leaf  salad and cherry tomato dressed with a basil  

vinaigrette



teas
teapot for 1 Person € 2 

2 persons € 3.2

Earl Grey: 
blend of china teas, 

 Calábria bergamotto scent. 

Red fruits: 
blend of non smoked china teas 

Cherry, strawberry, raspeberry e current scent.

Apple of love: 
Ceylon and china teas, caramelized with apple, cooked and  

enriched with a bit of cherry liquor, apple pieces and  HÉLIANTHE petals. 

Lemon: 
black tea with citrons peel and mirtilio flowers.

Jasmin:
green tea with a scent of jasmin flowers.

Infusions
bagged infusions for 1 person € 1.8

mint leaves 
Infusion time: 6 minutes

Rooibos Cederberg
south african rooibos. Infusion time: 4/5 minutes

Omelettes
€ 8 

Don quixote 
3 cheeses 

Tristan
smoked ham 

Jerónimo 
mushrooms 

Carpe Diem
shrimp, coriander

Ciclope 
scrambled eggs with chourizo or 

mushrooms 

all these dishes go with a side portion of green leaf salad and 

cherry tomato dressed with a basil vinaigrette

the eggs we use on the making of  these omelettes are from free range 

farms, 100% biológic



Coffees

expresso€ 1
small coffee with milk€ 1.2
large black coffee € 1.4 
cup coffee with milk € 1.6

Capuccino € 1.8 
latte € 1.8

marroquin coffee
coffe with chocolate € 2.2 
shakerado coffee

in the shaker with ice € 2

Electric coffee € 3.6
(coffee amêndoa amarga / bayleys / rum / licor beirão / whisky.)

Electric chocolat € 3.6
(Chocolat com amêndoa amarga / bayleys / rum / licor beirão / whisky.)

shakerato
Cubano / Italian / Portuguese € 3.6

shakerato with rum / amêndoa amarga / licor beirão.

Hot Chocolat € 2.6

Salads € 6
phantom of the opera
rocket, brie and pear

Atlantis
Tomato and mozzarella

Pompei
spinach, brie and wallnutts with honey sauce

Semiramida
lettice, goats cheese, tomatoes and olives

Quimera
lettice, tuna, tomatoes and olives

Wonderland
Rocket, goats cheese, cherry tomato

warm Salads € 6.5
Cinderela

Abobora. spinach and chevre's foam

Sherwood
mushrooms. rocket, spinach, honey and parmesan

Vénus
rocket, pear and chevre's foam

Figaro
chickpea, pumpkin, aubergine, cherry tomato and goats 

cheese



Sandwiches
with 7 cereals bread

€ 4 without salad
€ 5 with green salad, cherry tomatoes 

and basil vinaigrette

Mononoke 
goats cheese, aubergine, olives pate 

Orpfeus 
Mozzarella, tomato and basil 

Dragão 
tuna, tomato and olive pate 

Troll 
goats cheese, rocket olive pate 

Sheherezada 
Brie, honey and spinach

Popey
Brie, goats cheese and spinach

Casseopeia
chevre, wallnuts and figs jam

desserts

Paradiso Perduto
chocolate cake € 3

Eden 
apple pie with wallnuts € 3 

mysterious island
Roasted pinnapple with spices, crumble and ice-cream 

scoop € 4

Cumulus
Cheese Cake € 3

Andromeda 
Muesli, ice-cream and honey € 2.5

or greak iogurt and honey € 3 

Aquiles
Caramelized fruit skewer € 3

or with Chocolat € 3.5

(Adition of ice-cream scoop
on any desert + € 1.5 )



Toasts 
€ 4.5

Ulisses 
Brie and smoked ham 

*Romeu
chicken and cheese 

*Robin hood 
mushrooms and cheese

*Magic Garden 
vegetables and cheese

doble Toast € 6.5
any toast from above 

+ 1 layer and slice bread

*with garlic mayo

Sangria
  red glass 19 cl / Jar 1.3 lt

apple, orange and Port € 3 / € 13 

white glass 19 cl / Jar 1.3 lt
pinneapple, Anis and Malibu € 3 / € 13

ICE CREAM
OndinE € 3 

ice-cream with coffee 

alice € 3
HOME MADE STRAWBERRY ICE-CREAM WITH PIECES,

 GRECK yogurt AND PEPPERMINT topping 

season fruit
strawberrys or pinneapple € 2.5

watermelon or melon € 2.2
pear, apple or banana € 1.8

sweet crepes € 3.2 
Persefone

chocolat and hazelnut cream
( + banana € 1,5 )

Dulcinea
apple puree or chestnut jam 

or pumpkin jam

Pamina
cottage cheese and jam

Cassandra
red fruits jam with wipped cream 

( + ice cream scoop € 1.5)



Wine list
19 / 75cl

wine by glass and bottle

reds
Calada Alentejo 2006 € 2.6 / 10

Condado das Vinhas Alentejo 2007 € 2.2 / 8
Vallado Douro 2008 € 3.6 / 13 

Seara D’Ordens Douro 2007 € 3.3 / 12
Sanguinhal Cabernet Sauvignon Syrah Lisboa 2007 €3.6/ 13
Quinta de São Francisco obidos 2007 € 3.6/ 13

whites
Sôttal Estremadura € 2.4/9

Condado das Vinhas Alentejo € 2.2/8
Carqueijal Douro € 2.8/10

Verdes
Quinta de Sta.Cristina Minho € 2.2/8

Allo soalheiro Minho € 3/11
Rosé

Carqueijal Douro € 2.8/10

sparkling
flute 12 cl / bottle 0.75lt

Sidónio de Sousa Bairrada € 3 / € 19

Molecular
flute 12 cl / botle 0.75lt

Ice Wine Filipa pato Beiras € 4/23

Port Krohn
 Tawny € 3.6

LBV 2003 € 4.2

waters
25 cl € 1  -  50cl € 1.6  -  1 lt € 2.2

currant 20 cl € 1.2
fizzy water 25 cl € 1.2 – fizzy lemon 25 cl € 1.4

cordial
 gengir with or without gas 20 cl € 1.6

 elderflower with or without gas 20 cl € 1.6

sodas
Coca Cola glass 20 cl € 1.6 
Sprite glass 20 cl € 1.6

Ginger ale glass 20 cl € 1.6
Tamarind 35 cl can€ 1.7

natural juices
 orange , apple, pinnapple, strawberry, watermelon or 

melon  € 2,6 

ice-cream shake
with mango, Banana or strawberry € 3.6

beers
Erdinger 0.50 cl €3.8
Cobra 0.35 cl € 2.6
Corona 0.33 cl €2.3

Super bock / Stout / Abadia 0.33 cl € 2
Grolsch 0.25 cl €1.6

Sagres Mini 0.25 cl €1.6
Super bock Stout mini 0.25 cl €1.6

Imperial 0.20 cl € 1.6
 Tulipa 0.40 cl € 2.6


