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@ A COZINHA DO MARTINHO

Iripas a moda do Porto is a dish
that defines the city’s spirit, and

while on paper it may sound

dubious, A Cozinha do Martinho
serves up one of the best takes.
In fact, it was here that Anthony
Bourdain sampled the signature
stew while filming Parts Unknown.
Cooked with white beans and a
variety of meat (stomach, intestines
— the lot), the origins of the dish
date back to the Age of Discovery,

Portugal’s seafaring C
period. As the legend
city was asked by Prin

olonising
tells, the
ce Henry

the Navigator to give

up all its

cured meat to feed Portugal’s

sailors —a sacri

fice that left Porto’s
ts and

barrel, the city’s cooks crafted this

now renowned recipe.
Rua Costa Cabral 2598-26086,
Porto; closed Mon

@ A REGALEIRA

This Porto institution opened Its
doors in 1934, with Antonio Passos
dishing out traditional recipes

to well-heeled diners. Later,

in an attempt to broaden the

restaurant’s appeal, new affordable

dishes were born - including
the francesinha, which would
become one of Portugal’s most

famous sandwiches.
The birth of the francesinha

followed a 1950s encounter in
France with the hartender Daniéel
David da Silva, who returned with

Passos 1o work in Portugal. It Was

Silva who developed this crogue
monsieur-inspired dish. Heavier
than its French counterpart, the
Porto version is a stacked affair
of bread, cheese, sausage, pork
leg, and a rich beer, tomato and

spiced sauce.
The restaurant closed its d0Ors

in 2018, only to eventually re-

Luckily, the
pe remains

its original location.
original francesinha rect

unchanged.
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1 | Lonaely Flanot

friends, Tiago Talone and Pedro

Mota, seeking to create something

different to the two lagers — Super

Bock and Sagres - that have

dominated Portugal’s beer scene
for decades.

In 2018, their dream was

realised with the opening of a
contemporary brewpub in Porto’s
Bolhao neighbourhood. Clean lines
and modern decor complement
the fermentation tank-lined walls,
with IPAs, stouts and Weiss Bler,
among others, poured from the
bronze-tapped bar. Factory tours.
Including guided tastings, can be
booked in advance for an up-close

look at brewing methods.
Rua de S& da Bandeira 210,

Porto; https://cervejanortada.pt;

closed Sun & Mon

in Gala, a
Ribeira neighbourhood. the city’'s

landscape was change
with some small port lodges lost
to the construction. The vast

cultural district (or, t

park) op
2020, housing multiple muse

restaurants and

dedicated to rosé win
the most €

v

¥

@ THE PINK PALACE, WOW

when WOW (World of Wine) arrived

cross from Porto’s historic

d forever,

o some, theme

ened to much fanfare In
ums,

a wine school.

The Pink Palace. entirely
e, is perhaps

wuberant of the seven
experiences. Visitors get five tasting
samples paired with colourful
interactive areas. ranging from a
room dominated by a pink ball-

pit to an ‘upside down’ picnic
space. It's more about enjoyin
photoshoots and fun than

g the

ing notes.
39 Vila Nova de

spittoons and tast

Rua do Choupelo
Gaia; https://wow.pt

Port wine IS produced f

down the Douro, the riverfront
city of Vila Nova de Gaia (facing
Porto) has become the industry
hub - meaning an afternoon of

tastings and learning doesn't
ionated driver. Ancient

Por
atop a labyrinth of underground

aged barrels.

Taylor's 300-year-old Port cellar
s one of Gaia’s oldest, and with an
informative self-guided 60-minute
audio tour in multiple languages.
one of the easiest to visit without

PORTUGAL
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century, following in the footsteps www.the-yeatman-
of Leonor’s father and grandfather. j hotel.com
who produced DOC Ports and

local and prestigious espumante
(sparkling wine). another of

Lamego’s celebrated products

are included in the tour; make a
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: ECA
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. | - S B
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