carnes no Josper
steaks in the Josper

Naco de novilho
Veal steak

Presa de vaca
Beef shoulder steak

Vazia
Sirloin steak

Entrecote de 200 dias a grao e 45 dias de maturacdo - a nossa selecao
Ribeye with 200 grain feed & 45 days maturation - our premium selection

Wagyu A5
Wagyu A5

Cesta ibérica - presa de vaca, naco e secretos (para partilhar)
Iberian “cesta” - beef shoulder steak, veal and pork (to share)

Cesta parrilha - naco, presa de vaca e vazia (para partilhar)
Parrilha “cesta” loin, beef shoulder steak and sirloin (to share)

Cesta do artesao - wagyu, entrecote e vazia (para partilhar)
Artisan “cesta” - wagyu, entrecote and sirloin (to share)

outras carnes no JOSPBT
others in the Josper

Frango piri-piri

Piri-piri chicken

Cachaco de porco "preto" com chimichurri
"Black" pork with chimichurri

Secretos de porco "preto" com chimichurri
"Black" pork "secreto" with chimichurri

TODAS AS OPCOES ACIMA SAO SERVIDAS COM:
Batata frita, tomate cherry e mini pimentos doces

ALL OPTIONS ABOVE SERVED WITH:
French fries, cherry tomatoes & mini sweet peppers
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