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The whole beast

In a city teeming with gourmet restaurants, new concepts and creative
cooking with little or no link to Portuguese cuisine, we're grateful
——’ for the timely arrival of Picamiolos, imported from the Alentejo
to introduce us to a gastronomically rich chapter that we must preserve

Numa cidade pejada de restaurantes gourmet, novos conceitos e cozinha criativa
com pouca ou nenhuma ligagao a gastronomia portuguesa, sauda-se este
Picamiolos, importado do Alentejo para nos dar a conhecer um capitulo
de grande riqueza gastronémica que urge conservar
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I he restoumnt, open since Lt October,
stands in the Cais do Soded ne ighbours
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newly renovazed arca has gained new life, of

The restauromt 1 located on the ground
and First floors of o Pombaline building that
didnt really lend itsell 1o its new function,
but which the architect [:.,;,;-n Silviae Dias
.u!..])'c';! in the best p b e way In total
there are 140 scats sproead across differem
arcas, some more hadden away, others moce
.l'n‘_‘f« and well-dit, such is the cose of the
man (1;:\!.:::\ 45::1:::;.' room. The IIRCTIONS, dot-

ted with the heads of the animals whose

alass

parts reach our table, moulded in fibeeg
and place d on the wall by way of a trophy, are
innocsous i stvle bordenng on vintog
which s secmi :;J\ SO AN VORI NZAt oW
\l.n--n-: ’u Im-rh. ut anlaes ~.-.n.'l!|'. ol men
Hon m this pew restagant is the Tact that the
name is proudly Poctugatese — something that
i becoming rare these days ~, that it senves
trad:tional Portugisese food and thot it is led
by the chel (or cook, as he apparemtly prelers
to b calles nd s Tiwes J ~e .'” o Vit
» man feom the Alentego region who gained
promanence ot the restaurant he founded in
i "1-'!"%‘* . Tomba Lobos, reg ORIESE d for its
e onal cubsine rooted in tradition. which he
POW COmmes m o sonsine win
SMoncome \\IH- s

)
‘il.l“'“'!l-\ BCamng

) »
ANNOVIE 1N K ‘.;;n.;l:‘.;! Portugues R T TR

meaning here, and « \:"..ln‘- the cong cpt of
!llv. restauramt picar Jdocas inan x'l gquan
e, nun?'n\ O e nt x!«‘f:¢ awy of lamb
of ‘n;-\ brains, which have ke ng been eaten
in the Alentejo in varsous forms, but which
the dictany nouvean riche and the natural
repulsion that somye of the textures couse
hane n\.ulc l}.x de 1:\.:‘\ less comnyu

It's these iets of the animals the
exteemitios, innards and oflal, proesent i oan
extersne part of Portagal s recipe book that i
o testament to an austere time m which noth
ing was winsted (more recent than we perhaps
AR that Jose 'lul.u Vintém wants to
tevive ot Picamiolos. As the cook himsell

: 1
recopmises, the conceps is hardly oaginal. The

f the animal

habit of cating these paris o
comsidered less noble 1 a praclice that is
spreadd across the world, Pengus Henderson,
the chef s ol St '[uin in Londan, where
they have been poscising “nose 1o tail” since
1994, was onse of the bigeest contributors to
the notoricty of this concept in the now
Classig box ". I \Whole Beast N o t-nf.ll
caling . p.nh ished in 2004
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Vintéam s indo ne it deliciousshv) just like the
'n-rtu;..\s\', and particu arly the \.!\'ll'.\;t
folk l!a\\ ..!‘-\An\" don i, tRis ¢ )H!(I"lll.l’r;
to a futuee inwhich we dotst become the sad
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On the menn, which the chel wants

to change according 1o the season or the
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Essential Restaurant
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Iissential Restaurant
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NN ted arrival of one pu-";l- t or anotl or,
but with no big jolts, are dishes that the fans
of Tomba Lombos will recognise, particulardy
n the stancrs ”x.\ lt‘.\!l:l!i' ,:’u |.|.'\| l'q'l.ﬂ\,
thin slices of pig fat gemtly heated on the
lemon

plate and served with garlic and

thyvme; and the Fried Rabbit Che ps with
honey and lemon

Still in the stagters, two unmissable dishes
include the Galled Pork Snout, reminiscent
of the most succulemt parts of the Fatted calf,
and the Braine thee ;.;x\-‘llu' estahlishment its
name, made here from the imb and in
l\.’hu!n.! form “:t' t-..l\\'.L l’l',;.\ l = | ;.‘lll:('tl
and accompanied by broad beans. and the
Lamb Swectbreads are ideal for shaning, The
moce semsitive diners can alwans opt for the
Hearts (but green) of artichoke and lettuce

\l':.’(

Ontail with parsnip purée,

substantial dishes include the

and the more

P

exatie Grilled Bul
bullfights
l-mln] with potitocs The Guinca-Fowl

served with an \l\nilju .|\-l.'-.l,

the same onc from the

, which areves grilled and accom-

a tpe of
bread stew) with coriander also has o ;‘!. Lo on

this shoet list, with just seven dishes, which

abso includes the Codfish and Sardines, doing

pistice to the restourant’s Portuguese nature.
Lunch bere is read onespot stull. When we
visited the rostiviramt, the week looked some-
thing like this: Mondaw, Free-range cockerel
cabsdela (cooked 1n 1ts own blood ) Tuesday,
Fricd fish with cecamy malandrinho rice;
Wednesday, Chickpea stew; Thursdiw, Cod
with chickpeas and Poctuguese cabboge; Fri
day. Broad beans with chorizo and poe; ribs
In termis of wines, despite the owners also
having By the Wine on Rua das Flores, the
restaurant oplc d for o list with safc and recog:
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