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OUR STORY
Founders Marco and Jake have a friendship 
forged over Frango, with trips to the local 
Piri-Piri shacks being the highlight of many 
summers spent at Marco’s home in the Algarve.
 
A!er years of unparalleled Piri-Piri perfection, 
the pair knew that they had to bring this humble 
dish home and do it justice for thousands of 
hungry Londoners. 

They were determined to honour the authentic 
Algarvian cooking techniques, flavour and 
experience. 

And so, Casa do Frango was born.
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LONDON BRIDGE
On the doorstep of the bustling Borough Market, 
the first Casa do Frango sits within a converted 
19th-century industrial warehouse, a building 
full of character, complete with vaulted ceilings, 
arched windows, and relics of its past.

Set across two floors, exposed brickwork and 
greenery draped skylights offer a picturesque and 
lively backdrop to experience what The Sunday 
Times described as ‘the best chicken and chips in 
town’.

For something sultrier, discover The Green 
Room, our speakeasy style bar hidden behind an 
unmarked door. The perfect place for ‘just one 
more’.

We have three great spaces available for groups 
and private events at London Bridge.
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LONDON BRIDGE BOA PINGA ROOM
The ground floor dining room at London Bridge 
lends itself to groups and private events, complete 
with its own bar perfect for welcome drinks or 
late-night cocktails. The space exudes rustic 
charm, with long wooden tables, slow ceiling fans, 
hand-painted motifs and plenty of greenery, 
designed to transport guests to southern Portugal.

CAPACITIES
Seated: 80

Standing: 110

AV Available

We work with several wonderful suppliers who can 
help source AV and entertainment solutions for a 
variety of events.

Event photos by Mark Horton
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LONDON BRIDGE GREEN ROOM
Casa do Frango London Bridge’s speakeasy 
cocktail bar can be found behind an unmarked 
door within our main restaurant, a sultry space 
for intimate events and casual get-togethers

CAPACITIES
Standing: 45

Casual Seating: 30

AV Available

We work with several wonderful suppliers who 
can help source AV and entertainment solutions 
for a variety of events.
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LONDON BRIDGE BOA VIDA ROOM
Our Boa Vida rooms sits on the first floor at Casa 
do Frango London Bridge, an elegant room set 
apart from the restaurant behind large, rustic 
double doors.

With so! furnishing and floor to ceiling windows, 
this room is perfect for intimate events or larger 
private dining options. 

CAPACITIES 

Seated: 12 
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SHOREDITCH
Our second site offers a welcome taste of the 
Algarve in the heart of Shoreditch. Tucked 
between Great Eastern Street and Commercial 
Street, Casa Shoreditch welcomes you with 
the warm glow and familiar smell of our wood 
charcoal grill emanating from the open kitchen. 
A perfect spot for quick, weekday lunches and 
leisurely catch-ups alike, or just a few White Port 
& Tonics on the terrace.

We have two great semi-private spaces perfect 
for events and groups at Shoreditch.
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SHOREDITCH SEMI-PRIVATE SALA
Our upper-floor restaurant is bright and airy, 
with large windows that flood the room with 
natural light and an open plan kitchen where you 
can watch piri-piri magic at play. 

Our semi-private sala is an area in its own 
distinct space, ideal for sociable group feasts.

CAPACITY
Seated: 40
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SHOREDITCH BAR DA CASA
Our ground floor Bar da Casa at Casa do Frango 
Shoreditch has an elegant, vintage European vibe, 
with an impressive selection of Portuguese wine 
and a cocktail list of classics with a twist.

Ideal for group bookings and semi-private events.

CAPACITIES
Standing: 30

Casual Seating: 20
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FOOD
Our menus share the secrets of the legendary 
grill-masters of the Algarve. Staying true to our 
roots, we only ever grill over wood-charcoal, an 
unmistakable flavour that defines what we do at 
Casa do Frango.

Using an age-old recipe, our Frango Piri-Piri 
honours authentic Algarvian cooking techniques, 
flavour, and experience. These sit alongside 
sides and sharing plates inspired by traditional 
Portuguese cuisine, including a range of 
plant-based dishes.
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FEAST MENU
Our Feast Menu includes all of the Casa classics 
alongside sharing plates and sides, making it 
perfect for groups large and small.

SHARING PLATESSHARING PLATES

SOURDOUGH BREAD
Olives, lupin beans, pickled carrots, bu!er

SALGADINHOS
Portuguese empanadas with kale, mushroom, caramelised onion

FIRE-ROASTED TENDERSTEM BROCCOLI
Garlic, coriander, lime, cornbread crumbs

BACALHAU FRITTERS
Salt cod, roasted potatoes, caramelised onions, lemon aioli

    If you have any allergies please speak to a member of staff before ordering. Whilst safety is our utmost priority, some products are prepared in an 
environment in which allergenic ingredients are present, and suppliers handle items on their own premises. As such, we cannot guarantee the absence  

of trace allergens in our dishes.  All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your final bill.

CONTAIN NUTS VEGETARIAN VEGAN GLUTEN-FREE

DESSERTSDESSERTS

CASA ALMOND CAKE
Traditional Portuguese dessert with ground almonds

SIDESSIDES

BATATAS FRITAS
Portuguese hand cut fries

GREEN RICE
Vegan African rice with peas, mushrooms, crispy kale

MONTANHEIRA SALAD
Tomato, green pepper, cucumber, onion and wild oregano

PIRI-PIRI CHICKEN
Half chicken grilled over wood charcoal, brushed with our secret piri-piri blend 

Also available with oregano or lemon and garlic

CHARRED CAULIFLOWER
Honey, lemon, piri-piri, coriander yoghurt, pistachio

&

A selection of Casa classics for the table 
30

SAMPLE FEAST MENU
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DRINKS
Drinks at Casa do Frango are carefully 
considered, ranging from wine, port, and beer, to 
cocktails and specialist Portuguese liqueurs. 

Our wine menu features a broad range of 
hand-selected Portuguese wines, from the rich 
reds of the Douro Valley to the refreshing and 
wonderfully acidic Vinho Verdes of the Minho, 
including our very own Vinho Verde from 
Monção, Boa Pinga!

For those who fancy something stronger, our 
cocktail list is home to classics like Caipirinhas,  
Sangrias and Espresso Martinis, alongside twists 
such as our Negroni da Casa, made with the 
famous Lisbon spirit, Ginjinha.
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DRINKS MENUS

All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your final bill.

TERRA FRANCA  ANADIA, BAIRRADA, 2020 6  8  25
Fresh, fruity, easy drinking wine 
Similar to a new world Sauvignon Blanc

VINHA DO MONTE  HERDADE DO PESO, ALENTEJO, 2020    27
Warm, smooth, peachy 
Well-rounded wine from sunniest part of the Alentejo

PLANALTO  CASA FERREIRINHA, DOURO, 2020    30
Earthy, lively, full-bodied 
Refreshing wine from high-altitude vineyards

COLHEITA BRANCO  QUINTA DO CARVALHAIS, DÃO, 2020 9 11 40
Zesty, toasty, refined 
A balance of ripe citrus and fresh brioche

HERDADE DO CEBOLAL  SETÚBAL, 2017   55
White fruit, mineral, complex 
Beautifully made white akin to a good Chablis

125ML  175ML  BOTTLEVINHO BRANCO VINHO BRANCO WHITE WINE 

COKE, DIET COKE, COKE ZERO 3.5
SUMOL PINEAPPLE, ORANGE, PASSION FRUIT 3.5
LEMONADE, SODA WATER 3
TONIC WATER, SLIMLINE TONIC WATER 3

SOFT DRINKSSOFT DRINKS

EVARISTO  ANTÓNIO BRAGA, LISBOA, 2020 6  8  25
So!, juicy, ripe 
Full-flavoured wine with a finish of fresh red fruit

VINHA DO MONTE  HERDADE DO PESO, ALENTEJO, 2018    27
Textured, savoury, tannic 
Rustic, earthy red with a long-lasting finish

PAPA FIGOS  CASA FERREIRINHA, DUORO, 2019 7 9  33
Fruity, songful, medium-bodied 
Exemplary, with hints of cedar and chocolate

BEYRA  RUI MADEIRA, BEIRA, 2018 8  10 35
Upli!ing, elegant, aromatic 
A bright, high altitude wine

CEPA PURA BAGA  QUINTA DO MONTALTO, LISBOA, 2018    48
Crunchy, red fruit, fresh 
Wild red berries with fine tannins

ÂNFORA DE BACO  QUINTA DO MONTALTO, LISBOA, 2019    54
Silky, brooding, wild berries 
Complex from ageing in clay Amphorae

VINHO TINTO VINHO TINTO RED WINE 125ML  175ML  BOTTLE

ADEGA DE PENALVA  DÃO, 2020 6  8  25
Clean, fragrant, silky 
Easy-drinking, light blush, similar to a Provence rosé

VINHO ROSÉ VINHO ROSÉ ROSÉ WINE 125ML  175ML  BOTTLE

VINHO ESPUMANTE VINHO ESPUMANTE SPARKLING WINE

SÃO DOMINGOS  BAIRRADA 7 32
Light, floral, approachable 
Portugal’s version of Prosecco

MARIA GOMES  LUIS PATO, BAIRRADA 10         46
Ripe, complex, biscuity 
One of Portugal’s finest sparkling wines

125ML BOTTLE

CARVALHELHOS  SPARKLING / STILL 2.5 4
Portugal’s favourite mineral water  
from the Barroso spring

WATERWATER 50CL 1 LITRE

DRAUGHT 3.5  5.5  -
CLASSIC - - 5.5
LEMON - - 4.5
STOUT - - 5.5
0% ALCOHOL - - 4.5

SUPER BOCK BEERSUPER BOCK BEER 200ML  400ML  BOTTLE

Portugal’s Number One Beer

ADEGA DE MONÇÃO  ALVARINHO, 2020 6 8 25
Agile, light, young 
A classic from the Minho

BOA PINGA  ARINTO, LOUREIRO & TRAJADURA, 2020 6.5 8.5 28
Effervescent, vibrant, dry 
From Casa do Frango x Quinta de Santiago

MURALHAS DE MONÇÃO  ALVARINHO, 2020 7  9 32
Clean, mineral, bright 
Fresh with ripe stone fruit and citrus

DUAS VINHAS  ALVARINHO, 2020 34
Skin-contact, biodynamic, silky 
Well-balanced with a crisp finish

QUINTA DA RAZA (ROSÉ)  VINHAO & PADEIRO, 2020 8  10 35
Pale, vibrant, creamy 
Bursting with red berries

TINTO BOM (RED)  TINTA NACIONAL, 2016 35
Spritzy, juicy, refreshing 
Luscious dark fruit and complex flavours

QUINTA DE AZEVEDO RESERVA  ALVARINHO, 2020 8.5 10.5 39
Ripe, zesty, crisp 
Generous notes of tropical fruit

SOALHEIRO CERDEIRA  ALVARINHO, 2020 49
Balanced, aromatic, complex 
Alvarinho for the wine connoisseur

125ML  175ML  BOTTLE

Literally translated as ‘Green Wine’, Vinho Verde is the 
largest wine growing region in Portugal. The cool, rainy 
climate yields wines known for their acidity, minerality, and 
o!en a light effervescence. Commonly known for its white 
wines, the region also produces fantastic reds and rosés.

All of our wines are hand-picked from producers across Portugal.

25ML 50ML 

 BOTTLE

PORTUGUESE TIPPLESPORTUGUESE TIPPLES

COCKTAILSCOCKTAILS

CAIPIRINHA                                                                       10
Portuguese Rum from Madeira  
(Aguardente de Cana) with fresh 
lime over ice: refreshing and moreish

SIPELLO SPRITZ                                                               11
A bi!ersweet spritz made with  
Sipello, hibiscus & ginger syrup, topped  
with São Domingos sparkling wine

CASA NEGRONI                                                                9
Tanqueray Gin, Campari, and  
Ginjinha (Portuguese cherry liqueur)  
to add a hint of sweetness

MINHO                                                                                   10
A refreshing mix of Muralhas  
Vinho Verde, St Germain and Green  
Chartreuse topped up with soda

PIRI-PIRI MARGARITA                                                12
Volcan Mi Tierra Blanco, fresh  
lime, served over ice with our 
house piri-piri salt and fresh chilli

PISCO SOUR                                                                       11
The Peruvian classic made  
with El Gobernador Pisco, 
lemon, and egg whites

LISBON FLING                                                                  10
Our take on the Singapore Sling:  
Tanqueray Gin, Mezcal Verde,  
Cointreau, Aguardente, lemon, pineapple

BRAMBLE                                                                             9
Tanqueray Gin, shaken with our  
homemade forest fruit cordial, LBV  
Port and Portuguese brandy

PORT OLD FASHIONED                                              10
Bulleit Bourbon and chocolate bi!ers  
with the added twist of Grahams 10yr  
Tawny Port for extra fruitiness

ESPRESSO MARTINI                                                   10
The perfect a"er dinner serve, 
made with Portuguese Delta Coffee, 
Ketel One Vodka and Kahlúa

GOLD GRAIL GIN                                                        8 | 11

NÃO PORT CASK FINISH GIN                     9 | 12

AGUARDENTE DE CANA
MADEIRA ‘RUM’                                              6 | 9

MACIERA 5 STARS BRANDY                       6 | 9

SÃO DOMINGOS BAGACEIRA
UN-AGED BRANDY                                                  6 | 9

AGUARDENTE VELHA RESERVA 
AGED BRANDY                                                6 | 9

GINJINHA CHERRY LIQUEUR                           6

AMÉNDOA AMARGA ALMOND                        6
LICOR BEIRÃO                                                    7

CLASSIC                                                              5.5 

LEMON                                                                                4.5

STOUT                                                                  5.5

0% ALCOHOL                                                     4.5

Spirits

Licors Super Bock:  
Portugal’s Number One Beer
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CONTACT DETAILS

LONDON BRIDGE
32 Southwark Street, London, SE1 1TU

 
T 020 3972 2323

SHOREDITCH
2 King John Court, London, EC2A 3EZ

 
T 020 7654 3020 

KAYLEIGH MULLARKEY
SENIOR SALES & EVENTS MANAGER

kayleigh@mjmk.co.uk
M: 07429 574 849

casadofrango.co.uk


