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Trying	local	food	should	be	high	on	your	to-do	list	while	travelling	solo	to	Porto.	And	when	you	follow	my	Porto	food	guide,	you	can	try	some	of	the	best	food	in	Porto	including	traditional	Portuguese	food	and	local	regional	cuisine.And	eating	in	Porto	will	not	break	the	bank.	Many	local	cafes,	cervejarias	(pubs)	and	Porto	restaurants	are	affordable.If
you	love	eating	as	much	as	I	do	and	are	excited	to	go	on	a	culinary	journey	in	Porto,	then	get	ready!	Ill	show	you	exactly	what	to	eat	in	Porto	Portugal	and	where	to	find	the	best	food	in	Porto.Disclosure:	This	post	may	contain	affiliate	links.	If	you	buy	something	through	them,	I	will	receive	a	small	commission	at	no	additional	cost.	Thank	you	for
supporting	this	website.	For	more	information,	please	read	the	disclosure	for	more	info.Before	trying	some	of	the	best	food	in	Porto,	check	out	my	post	on	all	the	best	things	to	do	in	Porto	in	2	days	to	get	an	idea	of	what	you	can	do	in	the	city.Here	are	a	few	additional	tips	for	eating	in	Porto:Bring	your	credit	card	as	many	places	accept	credit	cards
only.Bring	cash	as	a	handful	of	cafes	in	Porto	only	accept	cash.Check	the	hours	of	operation	when	you	are	eating	in	Porto.	Most	restaurants	open	during	lunch	(between	12-3pm),	close	for	a	couple	of	hours	and	then	open	again	for	dinner	(7pm	until	late).When	you	see	cervejaria	in	the	restaurant	name,	youll	likely	find	good	local	food.	A	cervejaria	is
similar	to	a	pub	or	cafe.If	this	is	your	first	time	in	Porto,	youll	want	to	try	all	the	local	Porto	food.	There	is	so	much	to	try,	but	here	are	my	top	17	food	in	Porto	that	you	must	try	while	spending	a	few	days	in	the	city.Here	is	a	quick	summary	of	all	the	must	eat	food	in	Porto:Francesinha	most	famous	sandwich	in	PortoCachorrinho	Portuguese
hotdogBifana	sliced	pork	sandwichSande	de	Pernil	Portuguese	sandwich	made	with	roast	porkPrego	no	Po	Portuguese	steak	sandwichCaldo	Verde	green	soupBacalhau	codfishPeixe	Grelhado	Portuguese-style	grilled	fishFrango	Assado	Portuguese-style	chickenPica	Pau	mix	plate	of	steak,	sausage	and	gravyAlheira	Portuguese	smoked	sausageVinho	do
Porto	port	winePortuguese	Sangria	red	or	white	wine-based	drinkPastel	de	Nata	Portuguese	egg	tartDoces	Conventuais	dessert	made	with	sugar	and	egg	yolkRabanadas	traditional	French	toastGelato	ice	creamBelow	is	a	list	of	the	best	places	to	eat	in	Porto.	All	the	food	in	Porto	mentioned	above	can	be	found	at	these	restaurants.To	find	the	address
for	each	location,	click	on	the	restaurant	name,	which	will	bring	you	to	the	location	on	Google	Maps.Caf	Santiago	popular	Portuguese	restaurant	serving	traditional	food.	Visit	one	of	their	three	locations.Braso	Aliados	nicely	decorated	restaurant	serving	traditional	Portuguese	foodTasquinha	Rebelo	quaint	little	cafe	near	Campanha	stationLareira	my
favourite	restaurant	in	Porto.	They	serve	all	types	of	popular	Porto	foodAntunes	traditional	Portuguese	restaurant	that	has	been	around	for	50	yearsChurrasqueira	Kinay	lots	of	meat	and	seafood	at	this	cozy	neighbourhood	restaurant	that	locals	frequentCasa	Ado	a	casual	seafood	restaurant	along	the	south	side	of	Douro	RiverMeia-Nau	Porto	excellent
seafood	restaurant	in	Porto	and	MatosinhosPedro	dos	Frangos	the	restaurant	has	been	around	for	50	years	serving	traditional	Portuguese	cuisineBufete	Fase	they	only	have	francesinha	on	the	menu	(and	theres	no	actual	menu)Conga	try	one	of	the	pork	sandwiches	at	this	local	restaurantPregar	known	for	their	steak	sandwiches	but	also	have	other
items	on	the	menuCasa	Guedes	they	serve	many	popular	Porto	sandwichesCervejaria	Gazela	known	for	their	hotdog	but	also	have	other	Porto	food.	Try	it	at	one	of	their	two	locations.Repblica	dos	Cachorros	2	they	specialize	in	hotdog	but	have	other	Portuguese	foodEspao	Porto	Cruz	try	several	types	of	port	wines	at	the	end	of	the	tour.	And	check	out
the	great	view	from	the	rooftop	terraceSandeman	the	bar	in	front	of	Sandeman	makes	some	of	the	best	port	cocktailsFbrica	da	Nata	see	how	they	make	the	pastel	de	nata	and	get	a	freshly	baked	tart	and	a	glass	of	Sandeman	port	wine	or	a	shot	of	Ginjinha	(cherry	liquor)	in	a	chocolate	shot	cupManteigaria	enjoy	a	custard	tart	at	the	coffee	shop	in	the
adjacent	spaceNata	Lisboa	they	have	custard	tart	and	other	dessertsTavi	get	a	miniature	pastel	de	nata	at	this	cute	coffee	shop	in	Foz	de	DouroConfeitaria	do	Balho	a	local	cafe	with	art	deco	interiors	serving	excellent	espresso	and	dessertsCaf	Majestic	the	most	stunning	cafe	in	Porto	serving	rabanadas	and	other	foodCremosi	they	have	many	original
gelato	flavours,	including	port	wine	and	condensed	milkSantini	the	artisanal	gelato	company	has	been	around	since	1949Amorino	order	a	rose-shaped	gelato	in	a	coneOriginating	in	Porto,	Francesinha	is	the	citys	most	famous	dish.	And	it	might	be	the	biggest	sandwich	you	have	ever	seen.	Are	you	ready	to	hear	about	the	ingredients?Its	got	beef	steak,
sausages,	cured	meat,	and	ham	sandwiched	together	by	two	slices	of	bread,	and	the	entire	sandwich	is	covered	with	melted	cheese	and	drenched	in	a	beer	sauce.	And	it	is	topped	off	with	a	fried	egg.	Woah!	And	the	best	way	to	enjoy	a	francesinha	is	with	french	fries	and	a	Super	Bock	(beer).	Best	restaurants	in	Porto	serving	Francesinha:	Caf
Santiago,	Bufete	Fase,	Cervejaria	Braso	Aliados,	Conga,	PregarFrancesinha	at	Bufete	FaseCachorrinho	or	cachorro,	is	a	Portuguese	hotdog.	It	looks	like	a	typical	hot	dog	but	its	got	a	few	extra	ingredients	to	elevate	the	dish.It	starts	with	sausage	and	cheese	in	a	thin	french	roll.	Then	the	entire	hot	dog	is	grilled	in	a	panini	press,	cut	into	small	bite-size
pieces,	and	topped	off	with	a	spicy	sauce.The	cachorro	is	an	ideal	snack	as	it	is	already	cut	in	pieces	or	a	light	lunch.	It	goes	super	well	with	a	cold	beer	and,	of	course,	french	fries.Where	to	eat	Cachorrinhos	in	Porto:	Cervejaria	Gazela,	Casa	Guedes,	Conga,	Repblica	dos	Cachorros	2,	and	other	cervejarias	(pub)	in	PortoCachorrinho	at	Cervajaria
GazelaBifana	is	a	traditional	Portuguese	sandwich	made	with	thin	slices	of	marinated	pork	sandwiched	between	a	bread	roll.	The	pork	is	cooked	in	a	savoury	broth	made	with	garlic	and	spices.Try	this	Porto	food	as	a	snack	or	have	it	as	a	meal.	The	Porto-style	bifana	is	very	affordable.	You	can	find	bifana	anywhere	in	Portugal	but	the	ones	in	northern
Portugal	is	a	bit	spicy.Best	restaurants	in	Porto	serving	Bifana:	Conga,	Tasquinha	Rebelo	and	other	pubs	in	PortoBifana	at	CongaSande	de	pernil	is	a	simple	Portuguese	sandwich	made	with	roast	pork.	And	the	best	place	to	eat	pork	sandwiches	is	at	Casa	Guedes.	Their	roast	pork	shoulder	sandwich	with	Portuguese	Serra	da	Estrela	cheese	on	a	rustic
bun	is	one	of	the	best	sandwiches	I	ever	had.Besides	the	classic	sandwich,	there	are	other	pork	sandwiches	like	pernil	com	queijo	de	ovelha	(roast	pork	and	soft	sheep	cheese),	pernil	com	paio	de	porco	preto	(roasted	pork	with	cured	black	pork)	and	Chef	Guedes	(roast	pork	with	brie	cheese,	onion	in	a	port	wine	reduction	and	arugula).Where	to	eat
Sande	de	Pernil	in	Porto:	Casa	GuedesSande	de	pernil	at	Casa	GuedesSimilar	to	a	bifana,	a	prego	is	a	simple	Portuguese	steak	sandwich.	The	steak	is	often	a	sirloin	steak	with	a	subtle	garlic	flavour	and	is	placed	in	a	crusty	white	bun.In	Portuguese,	prego	means	nail.	It	refers	to	the	sandwich	where	chunks	of	garlic	is	pounded	(or	nailed)	into	the	steak
before	cooking.And	there	are	variations	of	this	steak	sandwich	where	you	can	add	cheese,	fried	egg,	ham	and	even	prawns.	Whatever	you	choose	to	add	to	your	steak	sandwich,	order	a	side	of	french	fries.Best	restaurants	in	Porto	serving	Prego:	Lareira,	Cervejaria	Gazela,	Pregar	and	other	local	restaurants	in	PortoPrego	at	PregarCaldo	Verde	means
green	soup	in	English.	It	is	a	traditional	Portuguese	soup	made	with	thinly	sliced	kale	or	collard	greens,	potatoes,	and	sliced	chourio	sausage.The	soup	was	born	in	Northern	Portugal,	but	you	can	get	the	green	soup	anywhere	in	Portugal.	This	hearty	and	homey	soup	is	an	excellent	appetizer	or	a	light	meal.Where	to	eat	Caldo	Verde	in	Porto:	Casa
Guedes,	LareiraCaldo	Verde	at	LareiraBacalhau	is	codfish	and	is	one	of	the	most	common	ingredients	in	Portugal.	Before	it	is	cook,	the	cod	is	dried	and	salted	which	is	why	it	always	tastes	a	bit	salty.Surprisingly,	codfish	is	not	native	to	Portugal.	It	is	imported	from	Newfoundland	in	Canada,	Norway	and	Iceland.	But	today,	bacalhau	is	a	staple	in
Portuguese	cuisine.And	there	are	so	many	different	ways	of	cooking	cod	in	Portugal.	But	when	you	are	looking	at	the	menu,	look	for	some	of	these	cod	dishes	in	restaurants	in	Porto:Bacalhau	brs	(shredded	cod	with	eggs,	shoestring	potatoes	and	black	olives)Bacalhau	com	natas	(codfish	with	cream	baked	with	cheese	and	bchamel	sauce	on
top)Bolinhos	de	bacalhau	(codfish	cakes	made	with	mash	potatoes,	eggs,	parsley	and	onion)Pataniscas	de	bacalhau	(deep-fried	cod	fritters)Balcalhau	lagareiro	(cod	roasted	in	the	oven	with	olive	oil	and	garlic)Best	restaurants	in	Porto	serving	Bacalhau:	Caf	Santiago,	Antunes	and	many	Porto	restaurantsBacalhau	at	Caf	SantiagoWhen	you	see	peixe
grelhado	on	the	menu,	the	restaurant	serves	a	variety	of	Portuguese-style	grilled	fish.	The	fish	is	lightly	seasoned	and	grilled	over	a	charcoal	grill.The	most	popular	fish	is	sardinhas	(sardines).	But	if	you	dont	like	the	fishy-ness	of	the	sardines,	try	other	grilled	fish	like	dourada	(golden	bream),	robalo	(sea	bass),	linguado	(sole),	rodovalho	(turbot),
salmonetes	(red	mullet),	or	garoupa	(grouper).A	typical	plate	includes	grilled	fish,	boiled	or	roast	potatoes	and	boiled	vegetables.	Most	Porto	restaurants	charge	between	9	15.	It	is	really	affordable	to	eat	fresh	fish	in	Portugal!Where	to	eat	Peixe	Grelhado	in	Porto:	Churrasqueira	Kinay,	Casa	Ado,	Meia-Nau	Porto	and	many	other	seafood	restaurants	in
PortoGrilled	sardines	at	Meia-Nau	MatosinhosFrango	assado	is	a	Portuguese-style	chicken	roasted	to	perfection.	The	resulting	chicken	is	dark	and	crispy	and	full	of	flavours.	And	it	tastes	even	better	when	you	add	a	bit	of	hot	sauce.The	best	combo	is	chicken,	french	fries	and	beer.	Or	if	you	want	a	healthy	option,	order	rice	and	salad	instead.There	is
also	piri	piri	chicken	uses	spicy	chilli	peppers	to	marinate	the	chicken.	Piri	piri	peppers	originated	in	South	Africa	and	were	imported	to	Portugal	from	Portuguese	colonies	in	Africa.Best	restaurants	in	Porto	serving	Frango	Assado:	Pedro	dos	Frangos	and	other	traditional	Porto	restaurantsFrango	assado	at	Pedro	dos	FrangosPica	pau	is	a	traditional
Portuguese	dish	made	with	small	pieces	of	tenderloin	steak,	red	sausage,	fresh	sausage,	garlic,	and	a	special	gravy	sauce.The	dishs	name	literally	means	woodpecker,	similar	to	how	you	would	eat	this	dish	by	picking	the	beef	with	a	wooden	toothpick.	And	it	is	usually	eaten	as	a	snack	or	an	appetizer.	Make	sure	to	order	some	bread	to	soak	up	the
sauce	and	wash	it	down	with	a	cold	beer.Where	to	eat	Pica	Pau	in	Porto:	Lareira,	Casa	Guedes,	Cervejaria	GazelaPica	Pau	at	Lareira	(bottom	right)Alheira	is	a	type	of	Portuguese	smoked	sausage	invented	by	Jewish	people	in	Northern	Portugal	who	wanted	a	pork-free	sausage	substitute.	Thats	why	the	horseshoe-shaped	sausage	is	not	made	with	pork
but	with	various	types	of	meat	including	chicken,	turkey,	partridge,	veal,	rabbit	or	other	game	meat.The	sausage	is	grilled,	fried	or	baked	in	the	oven	and	is	served	with	a	fried	egg,	french	fries,	white	rice	and/or	salad.Best	restaurants	in	Porto	serving	alheira:	Lareira,	Cervejaria	Braso	Aliados,	and	many	other	restaurants	in	PortoAlheira	at
LareiraVinho	do	Porto	means	port	wine	in	English,	or	you	can	call	it	port	for	short.	It	is	a	Portuguese	fortified	wine	that	is	served	as	a	dessert	wine.	Port	wine	is	made	in	Douro	Valley,	near	Porto,	but	it	is	the	city	of	Porto	that	gives	the	name	to	the	wine.There	are	different	types	of	port	wine,	including	red,	white,	ros	and	Tawny.	And	they	all	taste
sweeter	and	richer	than	regular	wine	and	have	higher	alcohol	content.You	can	try	port	at	any	restaurant	in	Porto	or	one	of	the	port	wine	cellars	in	Vila	Nova	de	Gaia	on	the	south	side	of	the	Douro	River.	Or	you	can	join	a	Port	wine	tour	or	buy	a	cheap	bottle	of	port	at	a	local	supermarket	for	less	than	5.Where	to	drink	Vinho	do	Porto	in	Porto:	Espao
Porto	Cruz,	Sandeman,	and	other	port	wine	cellars	and	supermarkets	like	Pingo	DocePort	tasting	at	Porto	CruzThe	Portuguese	Sangriais	a	refreshing	summer	drink	that	goes	well	with	any	food	in	Porto.	The	sangria	is	commonly	made	with	either	red	or	white	wine,	liquor	(brandy,	sherry,	port	wine),	mixed	fruits	(apples,	oranges),	a	cinnamon	stick,
sprigs	of	fresh	mint	leaves,	fruit	juices,	and	ice.	Ive	seen	red	and	white	sangria	on	the	menu	in	Porto	restaurants,	but	other	variations	include	passion	fruit	and	other	fruit-based	drinks.Best	restaurants	in	Porto	serving	Portuguese	Sangria:	Lareira,	Tasquinha	Rebelo	and	other	Porto	cafes	and	restaurantsRed	sangria	at	LareiraPastel	de	nata	(plural:
pastis	de	nata)	is	the	most	popular	and	possibly	tastiest	dessert	in	Portugal.	It	is	a	traditional	pastry	made	with	cream,	egg	yolks,	flour,	sugar	and	puff	pastry.	And	it	is	best	to	eat	it	when	it	is	fresh	out	of	the	oven.Have	one	(or	a	few)	for	breakfast	in	Porto	or	as	an	afternoon	snack.	And	make	sure	to	try	the	Portuguese	custard	tart	with	cinnamon.	The
cafe	will	either	sprinkle	it	for	you,	or	you	can	find	some	at	the	table.If	you	crave	custard	tarts	after	your	Portugal	trip,	you	can	find	authentic	Portuguese	egg	tarts	in	other	Portuguese	colonies	like	Brazil	and	Macau	and	a	similar	egg	tart	in	Hong	Kong.	Or	if	you	are	keen,	learn	how	to	make	pastel	de	nata	and	bring	a	bit	of	Portugal	home	with
you.Where	to	eat	Pastel	de	Nata	in	Porto:	Fbrica	da	Nata,	Manteigaria,	Nata	Lisboa,	Tavi	and	many	other	places	in	Porto	selling	dessertsPastel	de	nata	at	Fbrica	da	NataThere	are	many	types	of	doces	conventuais	in	Portugal.	These	confectionery	treats	are	made	with	large	amounts	of	sugar	and	egg	yolk	and	were	traditionally	made	by	nuns	who	lived
in	Portuguese	monasteries	and	convents.Pastis	de	nata	is	one	and	is	a	popular	dessert	that	you	can	find	throughout	Portugal.Other	regional	desserts	are	made	with	the	same	ingredients	as	well.	For	example,	Ovo	moles	de	Aveiro	is	a	small	pastry	made	with	egg	yolk	and	sugar	wrapped	with	a	rice	paper	casing	or	wheat	flour	casing.	And	even	though	it
came	from	Aveiro,	you	can	find	this	unique	dessert	throughout	the	bakeries	and	cafes	in	Porto.Where	to	eat	Doces	Conventuais	in	Porto:	Confeitaria	do	BalhoDoces	ConventuaisRabanadas	is	different	from	traditional	french	toast,	where	the	bread	is	first	dipped	in	condensed	milk	before	dipping	in	beaten	eggs.	Then	the	finished	french	toast	is
sprinkled	with	cinnamon	sugar.Even	though	this	sweet	treat	is	typically	served	on	Christmas,	you	can	find	this	Portuguese-style	french	toast	at	any	Porto	cafe	where	you	can	have	it	as	an	afternoon	snack	or	a	dessert	after	a	meal.	Where	to	eat	Rabanadas	in	Porto:	Caf	MajesticRabanadas	at	Caf	MajesticThe	best	treat	on	a	hot	summer	day	is	gelato!
Even	though	the	frozen	dessert	originated	in	Italy,	it	is	a	popular	sweet	treat	in	Portugal.And	in	Porto,	there	are	a	few	exceptional	gelaterias	make	handcrafted	gelato	with	fresh	and	high-quality	ingredients.	And	they	feature	local	flavours	that	you	cant	find	anywhere	else.	Flavours	like	port	wine,	Super	Bock	beer,	condensed	milk	and	many	more.Best
restaurants	in	Porto	serving	Gelato:	Cremosi,	Santini,	AmorinoGelato	at	CremosiAs	a	first-time	traveller	to	Porto,	you	can	create	your	own	food	tour	by	following	this	guide	and	trying	the	best	food	in	Porto.Or	if	you	want	to	try	Porto	food	with	a	local	tour,	there	is	an	excellent	Porto	food	tour	that	takes	you	around	the	old	town.And	even	if	you	dont
follow	the	suggested	places	in	this	post,	you	can	find	excellent	Porto	food	just	by	trying	random	places	across	the	city.	After	all,	thats	how	I	found	most	of	these	cafes	and	restaurants	in	Porto!So	there	it	is!	These	are	my	17	best	things	to	eat	in	Porto.	Which	Porto	food	are	you	interested	in	trying?	Let	me	know	in	the	comments.You	might	also	like	these
other	posts:Portugal	solo	travel	itinerary:	2	weeks	in	Portugal	by	trainLike	this	post?	Pin	it	on	your	Pinterest	board!	Reddit	and	its	partners	use	cookies	and	similar	technologies	to	provide	you	with	a	better	experience.	By	accepting	all	cookies,	you	agree	to	our	use	of	cookies	to	deliver	and	maintain	our	services	and	site,	improve	the	quality	of	Reddit,
personalize	Reddit	content	and	advertising,	and	measure	the	effectiveness	of	advertising.	By	rejecting	non-essential	cookies,	Reddit	may	still	use	certain	cookies	to	ensure	the	proper	functionality	of	our	platform.	For	more	information,	please	see	our	Cookie	Notice	and	our	Privacy	Policy.	Best	Porto	restaurant	for:	natural	winesTheres	no	shortage	of
restaurants	offering	Portuguese	food	in	Porto,	but	Tia	Tia	does	things	a	little	differently,	with	a	creative	twist	on	dishes	you	can	find	all	across	the	country.	Dinner	service	is	only	available	on	Friday	and	Saturday	evenings.	Despite	a	heavily	vegetarian-skewed	menu,	the	restaurant	isnt	strictly	veggie	but	instead	relies	on	finding	the	freshest	local	and
seasonal	ingredients	to	cater	to	its	ever-changing	menu.	Expect	moreish	combinations,	such	as	naan	bread	with	local	honey	and	passionfruit,	red	cabbage,	pumpkin	and	cottage	cheese	salad	and	turnip	with	green	asparagus	and	shoyuzuke	yolk.Its	the	wines	that	shine	here,	though.	Tiago	Feio	and	Ctia	Roldo,	who	own	the	spot,	wanted	to	make	the
restaurant	a	spot	to	showcase	the	very	best	natural	wines	that	Portugal	has	to	offer	(and	its	certainly	hard	to	choose	a	favourite).	Housed	in	a	cool,	open	space	that	almost	feels	like	your	stylish	friends	front	room,	Tia	Tia	is	an	ideal	spot	for	a	relaxed	evening	thats	focused	on	tasting	great	wines	and	dishes.Price	range:	Where?	BaixaAddress:	Rua	do
Almada	501,	4050-039	PortoWebsite:	@tiatia.porto	on	InstagramShould	I	book?	YesBest	Porto	restaurant	for:	a	cosy	atmosphereIf	you	gravitate	towards	restaurants	that	feel	homely	rather	than	minimal,	youll	love	Dona	Maria.	Located	in	The	Lodge	hotel	in	Gaia,	its	yet	another	place	with	a	stunning	view	of	Portos	many	layers.	We	think	its	extra
beautiful	when	the	sun	goes	down,	thanks	to	the	giant	vine	leaves	that	light	up	the	ceiling	and	inviting	wine	cellar.The	menu	here	is	Portuguese,	and	you	can	expect	dishes	such	as	black	pork	tenderloin	stuffed	with	farinheira	(pork	sausage	made	of	flour	and	spices)	and	green	apple	puff	pastry	with	spinach	or	Bacalhau	Z	do	Pipo	(salt	cod	fish	baked
and	gratined	with	mayonnaise),	making	this	a	great	restaurant	to	sample	the	countrys	flavours.Price	range:	Where?	Vila	Nova	de	GaiaAddress:	Rua	Serpa	Pinto,	60	4400-307	V.	N.	Gaia	PortoWebsite:	thelodgehotel.ptShould	I	book?	YesBest	Porto	restaurant	for:	incredible	viewsOne	thing	about	Porto:	theres	a	great	view	wherever	you	look.	Its
impossible	not	to	be	charmed	by	this	rugged,	colourful	city.	Nowhere	will	you	feel	more	in	love	with	the	place	than	down	by	the	river,	where	you	can	stroll	along	to	the	Dom	Lus	I	bridge	or	gaze	across	the	water	to	Gaia.	Down	on	the	street,	the	tourists	can	be	a	little	overpowering	but	if	you	manage	to	bag	one	of	the	tables	overlooking	the	river	at
Casario,	youll	miss	all	the	hustle	and	bustle,	leaving	you	to	enjoy	the	blissful	sunset	over	dinner.Found	in	the	Gran	Cruz	House,	now	a	hotel	in	a	16th-century	building	formerly	used	as	a	trade	house	for	coffee,	Casario	undoubtedly	has	some	of	the	best	tables	among	Porto's	restaurants.	The	restaurant	is	sleek	but	holds	on	to	its	Portuguese	traditions;
expect	a	huge	range	of	local	wines,	and	port	made	just	across	the	river.	Food	is	classic	octopus	and	watercress	on	sweet	potato	mash	to	start,	followed	by	pork	belly	with	cabbage	and	garlic	sauce	but	wed	highly	recommend	the	tasting	menu,	chosen	by	the	chef.	Its	also	worth	noting	that	service	really	stands	out	here;	staff	go	the	extra	mile	to	ensure
you	have	a	wonderful	meal,	and	the	result	is	a	truly	memorable	meal.Price	range:	Where?	Ribeira	SquareAddress:	R.	de	Cima	do	Muro	61,	4050-200	PortoWebsite:	grancruzhouse.ptShould	I	book?	YesBest	Porto	restaurant	for:	Francesinha	sandwichesYou	absolutely	cant	leave	Porto	without	trying	this	classic	Portuguese	sandwich,	and	we	think	this	is
the	best	one	in	the	city.	We	recommend	the	classic,	which	will	keep	you	full	until	way	past	dinner	time,	but	vegetarians	have	other	classic	Portuguese	options	on	the	menu	such	as	Bacalhau	Brs	(cod	fried	with	onions	and	thin	potatoes)	or	simply	a	plate	of	fries	served	with	the	incredible	Francesinha	sauce.Its	certainly	not	Michelin	dining,	but	theres
something	wonderfully	homey	about	the	dish	so	much	so,	you	might	even	be	tempted	to	return	during	your	trip.	Go	hungry	and	expect	to	queue,	especially	if	youre	visiting	on	a	weekend.Price	range:	Where?	Central	PortoAddress:	R.	de	Passos	Manuel	226,	4000-382	PortoWebsite:	cafesantiago.ptShould	I	book?	No,	but	youll	probably	have	to	wait	for	a
table	Skip	to	content	This	post	may	contain	affiliate	links	to	things	like	tours,	hotels,	Amazon	associates	and	products.	These	help	me	earn	a	small	commission	at	no	additional	charge	to	you.There	were	many	reasons	I	was	excited	to	move	to	Portugal.	As	well	as	the	weather,	culture	and	grammable	tiles,	I	was	keen	to	find	out	what	to	eat	in	Porto	and
fully	immerse	myself	in	the	Porto	food	scene.The	only	Portuguese	dish	I	knew	before	visiting	was	pastel	de	nata	and,	as	I	discovered,	they	dont	even	originate	from	Porto.	Yup,	I	was	in	for	a	food	education	(fooducation,	did	I	just	invent	a	word?)	involving	meat,	carbs,	cheese,	more	meat,	more	carbs.	Visiting	Portugals	Madeira	island?	Read	about	my
top	25	Madeira	foods	to	try,	too!	PORTO	ESSENTIALSAccommodation:	Booking.com	/	HostelworldGetting	there:	flight	(Skyscanner),	train	(Omio),	bus	(Flixbus)Activities:	GetYourGuideFood	tours	&	activities:	EatWithGetting	around:	walk	/	Metro	/	bus	/	taxiGuidebook:	Lonely	Planet	Porto	Read	my	other	Europe	food	guides	to	Prague,	Hamburg,
Bratislava	and	Budapest	Portos	food	scene	may	be	lesser-known	than	Lisbons	but	thats	always	the	way	when	the	two	cities	are	compared.	Personally,	I	like	that	you	dont	have	a	predefined	image	of	Porto	before	visiting;	cities	like	this	let	you	form	your	own	opinions.	Portos	culinary	scene	has	centuries	of	history	and	takes	influence	from	various
regions.	Its	meat	and	dairy-heavy	with	many	traditional	Porto	dishes	using	all	parts	of	the	animal.	How	many	eggs	fuel	Portos	endless	supply	of	pastis	de	nata?	The	limit	surely	does	not	exist.To	summarise,	the	food	is	a	solid	reason	to	visit	Porto.	There	are	no-frills	local	restaurants	serving	the	same	dishes	for	centuries,	quirky	Porto	coffee	shops,	fine
dining	and	places	to	go	for	brunch	in	Porto.	In	this	guide,	Ill	be	talking	less	about	where	to	eat	and	more	about	WHAT	to	eat	in	Porto,	Portugal.	Read	next:	80	best	things	to	do	in	Porto	These	dishes	are	in	no	particular	order	alhough	the	first	is	most	definitely	my	favourite	The	number	one	Porto	food	to	try	is,	of	course,	the	ubiquitous	francesinha.
When	I	first	researched	food	in	Porto,	I	could	barely	believe	my	eyes	when	I	saw	photos	of	this	ridiculous	sandwich	oozing	meat,	cheese	and	simmering	in	a	bath	of	thick	sauce.	So,	what	exactly	comprises	a	francesinha?	Well,	an	outrageous	amount	of	meat.	Recipes	vary	depending	where	you	eat	in	Porto	but	generally	include	steak,	sausage	and	ham
at	a	minimum,	stuffed	between	thick	slices	of	white	bread.	The	calorific	creation	is	drenched	with	melted	cheese,	topped	with	a	fried	egg	and	laid	to	rest	in	a	pool	of	sauce	made	from	tomato	and	beer.	Yes,	beer.	I	cant	lie,	I	was	a	little	disappointed	by	the	story	of	the	francesinha,	which	translates	as	little	French	woman.	I	was	hoping	for	a	tale	about	an
inspirational	woman,	forever	commemorated	as	a	sandwich	(note	to	my	loved	ones	this	is	what	I	want!)	but	the	inventor,	Daniel	Silva,	was	simply	inspired	by	the	French	dish,	croque	monsieur.	He	returned	to	Porto	and	began	serving	an	early,	simple	version	of	the	francesinha	at	Regaleira	restaurant,	a	place	that	still	exists	but	is	no	longer	known	as
the	best	place	to	eat	it.	For	this,	I	can	have	a	few	suggestions	As	the	most	famous	food	in	Porto,	francesinhas	can	be	found	everywhere	from	pastelerias	to	late-night	snack	bars.	From	dawn	to	dusk,	locals	tuck	into	francesinhas	and	tourists	gingerly	try	to	finish	them	while	trying	to	decide	if	its	the	best	or	worst	dish	ever	invented.	If	you	try	it	at	a
cheap	snack	bar,	you	may	think	the	latter!A	few	notable	places	to	try	francesinha	in	Porto	include:Braso	this	restaurant	with	branches	in	the	city	centre,	Foz	and	beside	Jardim	Marques	de	Oliveira	is	my	recommended	option	if	you	only	have	time	or	inclination	for	one	francesinha.	The	meat	is	perfectly	cooked	and	the	sauce	rich	but	not	overpowering.
As	well	as	full	servings,	Braso	offer	a	half	francesinha	and	a	veggie	version	from	9.50.	Cafe	Santiago	with	over	60	years	experience	and	an	atmospheric	old-school	vibe,	most	Porto	food	guides	will	tell	you	to	eat	at	Cafe	Santiago	although	I	personally	preferred	the	quality	of	the	meat	at	Braso.	Still,	the	Santiago	offering	is	the	whole	shebang	with
mortadella,	fresh	sausage,	linguia	sausage,	beefsteak	and	ham.	Related	activity:	make	your	own	francesinha	during	a	cooking	class	I	ate	this	classic	Porto	dish	within	my	first	12	hours	in	the	city,	following	a	day	of	brunch,	cod	cakes,	chorizo,	pastel	de	nata	and	port	wine.	It	truly	was	the	most	indulgent	day	of	my	life	(probably).Prego	em	prato	is	a	dish
combining	steak,	ham,	egg,	chips	and	cheese.	A	reformated	francesinha,	if	you	will,	minus	the	sauce.I	assumed	the	word	prego	meant	beef	since	Id	spotted	another	typical	Porto	dish	on	the	menu,	prego	em	po,	and	I	knew	that	pomeant	bread.	It	turns	out	that	prego	means	nail	and	allegedly	references	garlic	slices	being	pounded	into	steaks.	Youll	see
this	dish	on	many	a	restaurant	menu	in	Porto.	I	ate	the	serving	above	at	Repblica	Dos	Cachorros	near	Jardim	Marques	de	Oliveira.	Its	not	a	stand-out	restaurant	but,	if	youre	in	the	mood	for	meat	in	excess,	you	wont	be	disappointed	by	their	prego	em	prato.	As	the	name	suggests,	the	cachorrinhos	(Portuguese	hot	dogs)	arent	bad,	either.Bacalhau	a
Braga,	a	preparation	style	suspiciously	similar	to	fish	n	chips!	Fish	fans	wondering	what	to	eat	in	Porto	need	look	no	further	than	bacalhau	(in	English,	cod),	a	dish	which	locals	will	tell	you	there	are	over	1,000	ways	to	prepare.Portugal	is	the	EU	country	that	consumes	the	most	fish:	twice	the	standard	level.	To	summarise,	expect	several	fish	dishes	in
this	Porto	food	guide.Disappointingly,	bacalhau	is	not	fished	off	the	Portuguese	coast	but	from	colder	Scandinavian	waters.	Still,	youll	see	it	everywhere	from	upscale	restaurants	to	supermarkets	where	enormous	and	very,	ahem,	fragrant	fillets	are	salted	and	airdried.	This	method	of	preserving	cod	kept	it	fresh	in	centuries	gone	by	during	its	long
journey	back	to	Portugal.	Look	out	for	bacalhau	com	natas,	a	heavy	but	delicious	dish	of	diced	bacalhau	baked	with	cream	and	potato,	and	bacalhau	Braga,	where	the	fish	is	fried	and	served	on	a	bed	of	thick	potato	slices.	The	quintessential	codfish	fritter	is	easily	one	of	the	best	things	to	eat	in	Porto.	Of	the	1,000	ways	to	serve	bacalhau,	this	is	my
favourite	(although	I	cant	promise	Ive	tried	the	other	999).These	small	bitesize	appetisers	are	made	from	fresh	cod,	mixed	with	potato,	parsley	and	onion,	coated	with	breadcrumbs.	They	originate	from	the	Minho	region	of	Portugal	and	were	invented	after	potatoes	came	to	Portugal	from	South	America	in	the	late	1700s.In	the	south	of	Portugal,	theyre
called	pastis	de	bacalhau	(cod	pastries)	and	in	the	north,	theyre	usually	called	bolinhos	de	bacalhau	(cod	cakes)	but	rest	assured,	theyre	the	same	and	equally	delicious.	From	afar,	these	beige	morsels	look	similar	to	bolinhos	de	bacalhau.	However,	rissoles	have	a	slightly	different	shape	(similar	to	tiny	empanadas)	and	a	different	filling.	Rather	than
cod,	rissoles	de	carne	are	filled	with	meat,	usually	flavoursome	ground	pork	mixed	with	herbs	and	spices.Rissoles	can	be	eaten	as	a	starter,	snack	or	main	dish	with	chips	and	salad.	You	cant	beat	Cana	Verde,	a	small	restaurant	on	Rua	dos	Caldeireiros	in	the	city	centre.	This	street	on	a	hill	is	slightly	hidden	and	not	one	youd	stumble	down	unless	you
were	looking	for	something.	If	that	thing	is	rissoles	de	carne,	dont	delay:	this	authentic	restaurant	gets	busy	at	lunchtime.Cana	Verde	has	a	handwritten	menu,	often	changing	depending	on	the	ingredients	they	have	in	stock.	Cana	Verde	Oficina	dos	Rissis	Another	option	is	Oficina	dos	Rissis,	a	small	restaurant	with	bar	seats	and	tables	outside.	They
serve	meat,	fish	and	veggie	rissis	with	fillings	from	veal	to	chorizo,	shrimp,	truffle	and	even	non-traditional	ones	like	Thai	curry!	They	cost	2-3	and	can	be	eaten	with	plain-sounding	yet	delicious	starters	like	fried	potatoes	with	aioli	and	tomato	rice.	Vegetarians	hoping	to	eat	some	of	the	best	food	in	Porto	neednt	be	left	out	when	rissoles	are	concerned.
Rissoles	de	legumes	(vegetable	rissoles)	are	filled	with	white	sauce	and	vegetables	like	peas	and	carrots.	Theyre	great	as	a	starter	or	picnic	food.	Aside	from	Oficina	dos	Rissis,	one	of	the	best	places	to	eat	rissoles	de	legumes	in	Porto	is	Confeitaria	do	Bolhao,	an	old-school	cafeteria	in	the	city	centre.	The	earlier	in	the	day	you	visit,	the	fresher	theyll
be.	Braso,	the	restaurant	I	mentioned	for	francesinha,	also	serve	veggie	rissoles	as	appetizers	(just	be	careful	as	the	cheese	ones	also	contain	ham).	Finally,	Cafe	Almada	serve	veggie	rissoles	with	chips	and	salad	for	4.	This	isnt	a	fancy	restaurant	but	its	cheap	with	hearty	meals.	Bifana	at	Conga	Find	me	a	Porto	food	guide	not	mentioning	bifana...	They
dont	exist!	These	meaty	Portuguese	sandwiches	may	not	be	unique	to	Porto	but	thats	no	reason	not	to	devour	several	during	your	trip.A	steak	sandwich	may	sound	simple	but	theres	a	formula	to	the	perfect	bifana.	Pork	steaks	are	seasoned	and	simmered	in	a	sauce	made	from	white	wine,	garlic	and	other	spices.	Depending	where	you	eat	them,	they
may	have	a	spicy	kick.	Bifanas	commonly	cost	between	1.50	and	3	making	them	one	of	the	best	Porto	foods	for	those	travelling	on	a	budget.	Some	of	the	best	food	in	Porto	is	served	at	Conga	on	Ra	do	Bonjardim,	a	modest	restaurant	open	since	1976.	Dont	expect	any	frills	but	do	expect	a	mind-blowing	bifana	for	2.30	with	piping	hot,	spicy	meat
softening	the	crusty	bread.	Get	there	early	on	weekends	or	expect	to	queue!I	also	like	Taxcas	2.20	bifana	along	with	their	affordable	homemade	vinho	verde	wines.	An	even	cheaper	eatery	popular	with	students	is	Taskinha.	Along	with	cheap	drinks	and	other	famous	Porto	dishes,	their	bifana	is	only	1.50!	Sardines	are	a	Portuguese	staple	and,	as	a
coastal	city,	youll	find	them	in	many	a	Porto	restaurant.	Often	served	with	potatoes	and	vegetables	such	as	onion	and	pepper,	they	make	a	tasty	and	healthy	meal.	Many	places,	but	dedicated	fish	restaurants	are	always	best.	You	cant	do	better	than	Matashinos,	a	coastal	town	just	a	30-minute	Metro	ride	from	downtown	Porto	where	local	restaurants
grill	freshly-caught	sardines	on	hot	coals	in	front	of	you.	As	you	may	have	guessed	from	bacalhau	and	sardines,	many	of	the	best	Porto	foods	are	straight	outta	the	ocean.	Although	I	enjoyed	all	the	fish	dishes	previously	mentioned,	neither	cod	nor	sardines	are	my	favourite	fish.	If	you	love	seafood,	youll	find	some	of	the	best	food	in	Porto	served	in
Matosinhos.	In	this	beach	town,	there	are	many	restaurants	ranging	from	fantastic	to	average.	My	top	pick	is	Tito	II	on	Rua	Herois	de	Franca.	A	meal	of	swordfish,	octopus,	appetizers	and	white	wine	cost	us	17	each.	Top	tip	a	few	of	the	less	amazing	Mataoshinos	restaurants	serve	you	a	bunch	of	starters	which	you	have	to	pay	for.	When	dining	solo,	a
6	sardine	lunch	ended	up	being	12	including	the	appetizers	like	a	vat	of	tuna	mayo.	If	you	dont	want	these,	just	say	no	before	the	staff	put	them	down.	In	many	of	our	home	countries,	canned	fish	would	be	inferior	to	fresh	fish;	something	youd	find	at	the	back	of	the	cupboard	when	the	fridge	was	bare.	But	in	Portugal,	canned	fish	is	quite	the	craze.	It
all	began	in	the	1800s	when	Nicolas	Appert	published	a	book	on	the	art	of	canning	meat	and	vegetables	to	preserve	them.	Sardines	soon	became	the	next	ingredient	to	be	canned	and	later,	Portugal	ramped	up	production	to	provide	soldiers	with	long-lasting	food	during	the	world	wars.These	days,	its	not	just	sardines	you	find	in	cans	but	squid,
octopus,	tuna	and	more!	After	the	success	of	the	Lisbon	store,	Loja	das	Conservas	opened	in	Porto	in	2013.	If	you	can	fit	around	the	strange	opening	times	(3-7pm),	you	can	learn	about	the	history	as	you	browse	shelves	of	colourful	cans.	They	also	sell	boxes	containing	tinned	fish,	Porto	wine	and	other	confectionaries.Another	central	store	is	O	Mundo
Fantstico	das	Sardinhas	Portuguesas.	Its	touristic	but	you	cant	deny	its	impressive:	a	Disneyland	of	canned	sardines!Another	place	to	buy	canned	sardines	is	Mercado	do	Bolho.	The	main	market	is	currently	closed	for	renovation	but	you	can	find	the	vendors	in	the	basement	of	La	Vie	Shopping	Centre.	What	to	eat	in	Porto?	More	meat,	of	course!	Voted
one	of	the	best	sandwiches	in	the	world	by	Time	Out,	the	roasted	pork	shoulder	sandwich	at	Casa	Guedes	is	worth	a	mention	in	any	Porto	food	guide.	This	modest	cafe	with	tiled	floors	and	hanging	hams	has	been	serving	since	1987.	The	sande	de	pernil	(pork	sandwiches)	are	just	as	uncomplicated:	rich,	shredded	meat	piled	into	a	crusty	roll	with	a
choice	of	fillings.	The	menu	comprises	simple	sandwiches	with	either	meat	or	cheese	as	well	as	combination	sandwiches.	Order	the	pernil	com	queijo	de	ovelha	(pork	with	sheeps	cheese)	or	the	chef	Guedes	with	pork,	brie,	onion	in	port	wine	and	rocket.	I	ordered	the	latter	for	6.90.	Expensive	for	a	not-particularly-large	sandwich	but	I	guess	theyre
pretty	famous	and	I	cant	deny	it	was	delicious!	For	an	extra	1.80,	add	a	croquette	to	your	meal.	Choose	pork	shoulder	and	sheeps	cheese	(pernil	com	queijo	de	ovelha)	or	chicken	and	sheeps	cheese	(coxinha	de	frango	com	queijo	de	ovelha).Address:	Praa	dos	Poveiros	130.Prego	at	Lareira	On	the	topic	of	meaty	sandwiches,	we	cant	discuss	food	in
Porto	without	mentioning	prego	no	po.The	prego	is	a	classic	beefsteak,	sandwiched	between	two	crusty	slices	of	bread.	Some	say	the	prego	no	po	is	named	after	the	movement	of	a	nail	(prego)	being	hammered	like	garlic	into	a	steak,	while	others	vouch	for	the	story	that	this	simple	sandwich	is	named	after	a	cafe	owner	from	Sintra,	Manuel	Dias
Prego.	Mull	over	who	you	believe	while	tucking	into	one!Prego	no	po	isnt	a	traditional	Porto	food	but	a	dish	found	the	length	and	breadth	of	the	country.	Unlike	some	dishes,	there	arent	too	many	regional	variations	but	then,	why	would	there	need	to	be?	A	steak	sandwich	needs	no	improvement,	surely.	There	are	many	places	but	I	can	vouch	for
Lareira.	Their	pregos	cost	between	5.60	and	6.50	whether	you	choose	to	add	egg,	cheese	or	ham.	The	bread	is	crusty	yet	soft	inside,	the	steak	was	perfectly	cooked,	and	the	egg	and	cheese	just	finished	it	off.	Washed	down	with	a	glass	of	house	red,	I	paid	7	for	lunch.	Visit	the	Baixa	branch	at	8	Rua	Das	Oliveiras.	When	I	heard	one	of	the	best	things	to
eat	in	Porto	was	a	hot	dog,	I	was	initially	sceptical.	My	mind	instantly	goes	to	limp	pink	sausages	in	soft	bread	buns,	although	after	discovering	the	best	German	dishes,	I	probably	should	have	known	better.The	Portuguese	cachorrinho	is	a	skinny,	spicy	sausage	in	an	equally	skinny	bread	roll	(crispy,	baguette-style).	When	sliced	and	shared,	they	can
be	eaten	as	an	appetizer	or,	if	youre	not	a	sharer	(I	feel	ya)	with	a	side	of	fries	as	a	main	dish.	Just	as	the	sande	de	pernil	has	become	synonymous	with	Casa	Guedes,	the	cachorrinho	has	become	associated	with	Gazela,	partly	due	to	the	late,	great	Anthony	Bourdain.	Open	since	1962,	it	was	a	local	institution	long	before	Bourdain	visited	Porto.	After	he
graced	the	bar	stools	of	this	snack	bar	and	brewery,	it	only	increased	in	popularity.	Sip	a	light	or	dark	Superbock	beer	in	a	glass	as	skinny	as	your	cachorinnho.	You	wont	find	a	better	place	to	eat	cachorrinho	in	Porto	than	this!	Address:Travessa	Cimo	de	Vila	4-10,	4000-171	Porto.	A	special	cachorro	is	a	regular	hot	dog	given	the	francesinha	treatment
AKA	covered	with	cheese	and	francesinha	sauce,	served	on	a	bed	of	fries.	If	there	were	health	inspectors	for	calorie	control,	I	imagine	theyd	ban	this	Porto	dish	in	an	instant!	One	of	the	stranger	foods	in	Porto	is	tripas	a	mode.	Although	tripe	usually	refers	to	the	intestine	of	an	animal,	this	typical	Porto	dish	is	made	from	cows	stomach.	Not	for	the	faint
of	heart!Unlike	other	dishes	found	all	over	Portugal,	tripas	a	mode	is	a	traditional	dish	from	Porto.	Its	a	complex	recipe	often	including	steak	or	veal,	ham,	butter	beans,	carrots,	garlic,	cumin,	paprika	and	other	seasonings.	I	enjoyed	the	rich	bean	stew	but	found	the	texture	of	the	meat	very	off-putting.With	decades	of	history,	Restaurante	Lder	is
known	as	one	of	the	best	places	to	try	tripas	a	mode	in	Porto.	Leaving	talk	of	innards	behind,	these	sausages	are	what	to	eat	in	Porto	when	you	fancy	a	delicious	meaty	meal.	Deriving	from	the	word	garlic	(alho),	they	no	longer	need	to	include	it	to	qualify	but	many	still	do,	alongside	other	ingredients	like	bread,	red	meat,	poultry,	herbs	and
seasoning.In	a	2011	vote,	it	was	decided	that	alheira	is	one	of	Portugals	seven	gastronomic	wonders.	The	rumour	goes	that	when	Portugals	Jewish	community	were	hiding	in	the	Trs-os-Montes	mountains,	they	invented	sausages	made	from	bread	and	poultry	(rather	than	pork)	to	reduce	suspicion	from	the	locals.Ive	since	been	told	this	is	a	rumour	and
they	were	simply	invented	as	a	low-cost	food	item	during	times	of	famine.	A	shame	as	I	like	the	first	story	more!These	days,	alheira	is	commonly	made	with	pork	or	beef	mixed	with	bread	but	I	believe	sometimes	poultry	is	still	sometimes	used.	Whats	this,	a	Porto	dish	made	from	green	veg	rather	than	cheese-drenched	red	meat?	Yup,	they	do
exist.There	are	a	fantastic	selection	of	Portuguese	soups	to	try	during	your	trip,	the	most	popular	being	caldo	verde.	Translating	as	green	soup,	this	dish	is	made	from	stewed	greens,	potatoes,	garlic,	onion	and	black	pepper.	On	a	cold	winter	day,	its	one	of	the	best	things	to	eat	in	Porto	to	warm	you	up.	One	of	the	best	things	about	living	in	Porto	was
having	so	much	fantastic	cheese	at	my	fingertips.	Of	course,	there	are	gourmet	cheese	shops	but	you	only	need	to	pop	into	the	supermarket	to	find	quality	Portuguese	cheese	in	abundance!One	of	the	best	varieties	is	Queijo	Serra	da	Estrela,	a	semi-soft	sheeps	cheese	with	a	hard	rind.	Produced	by	farmers	in	the	Serra	da	Estrela	mountains	for
centuries,	it	has	DOP	(Protected	Designation	of	Origin)	status	meaning	it	can	only	be	made	in	this	region.	Named	after	the	city	of	Chaves	in	Northern	Portugal	where	25,000	pastries	are	made	daily,	this	is	another	Porto	food	with	EU	geographical	protection.	Delicate	puff	pastry	is	folded	into	a	crescent	shape	and	filled	with	a	mix	of	veal,	onions	and
bread.Rumour	has	it	that	the	inventor	kept	the	recipe	secret	from	its	creation	in	1862	to	the	1940s	when	chaves	became	popular	bakery	food.The	best	place	to	try	them	is	Loja	dos	Pastis	de	Chaves.	If	you	arent	a	fan	of	veal,	never	fear	because	they	serve	a	wide	range	of	flavours	including	bacalhau,	tomato,	chicken	and	even	sweet	ones	like	chocolate
and	nata.	When	discussing	Portos	culinary	scene,	it	would	be	rude	to	leave	out	the	famous	beverages,	especially	since	one	is	known	around	the	world	and	named	after	the	city.Wash	down	your	food	in	Porto	with	a	glug	of	the	following	Theres	no	competition	when	it	comes	to	the	most	popular	drink	from	Porto.	Delectable	port	wine	is	a	syrupy	sweet
beverage	often	served	as	a	dessert	after	your	meal	(although	I	dont	think	we	should	restrict	ourselves	to	only	drinking	port	at	certain	times	of	day).With	a	long	history	dating	back	to	the	1600s,	port	wine	is	produced	locally	with	the	grapes	grown	in	the	UNESCO-protected	Douro	Valley	just	an	hour	from	Porto	by	car.	The	British	invented	port	when
searching	for	a	new	wine	supply	after	the	French	raised	taxes	on	Bordeaux	wine.	When	Portuguese	wine	spoiled	on	the	journey	back	to	Britain,	it	was	infused	with	brandy	to	preserve	it.Porto	lover?	You	need	to	take	a	day	tour	from	Porto	the	Douro	Valley!	The	rest	is	history!The	different	types	of	port	to	try	include:Tawny:	Red	grapes	aged	in	wooden
barrels	create	the	dark	colour	of	tawny	port.	With	a	nutty	quality,	its	usually	sweet	or	medium	dry.Ruby:	This	is	the	most	fruity	style	of	port	as	well	as	the	easiest	to	find	overseas	due	to	the	affordability	of	its	production	and	export	process.	Its	stored	in	concrete	or	stainless	steel	to	preserve	its	bright	red	colour.	Ros:	This	brand	new	style	of	port	was
invented	in	2008	in	an	attempt	to	get	young	people	drinking	port,	leaning	away	from	its	reputation	as	an	old-fashioned	drink.	As	a	young(ish)	person,	I	have	to	say	its	my	least	favourite	and	I	prefer	the	OG	ruby	and	tawny	varieties.	Sweet	white:	Although	its	less	commonly	exported,	white	port	has	been	made	in	Porto	for	almost	100	years.	If	you	like
sweet	white	wine,	you	may	enjoy	this	variety.	Personally,	its	WAY	too	sweet	for	me.Dry	white:	Those	who	like	Sauvignon	Blanc	and	Pinot	Grigio	will	prefer	dry	white	port	to	sweet	white	port.	Book	port	wine	tours	at	Clem	Cellars	or	Grahams.	The	most	popular	Portuguese	beer	is	worth	trying	during	a	trip	to	Porto.	With	100	years	of	production	under
its	belt,	its	a	local	favourite	found	in	almost	every	restaurant,	bar,	cafe	and	food	market	in	town.	Try	the	light	or	dark	variety.	A	Porto	beverage	I	LOVE	is	vinho	verde.	If	youve	never	heard	of	it	before,	you	may	be	thinking,	green	wine?	What	the?	Vinho	verde	isnt	green	in	colour;	the	name	means	young	wine	and	refers	to	the	process	of	wine	being
released	3-6	months	after	the	grapes	are	harvested.	It	originates	from	the	Minho	province	in	Northern	Portugal	where	theres	a	dedicated	Vinho	Verde	valley.Red,	ros	and	white	vinho	verdes	are	characterised	by	their	fresh,	light	flavour.	Bottled,	shop-bought	versions	follow	the	formal	production	process	and	are	flat,	but	local	restaurants	often	make
their	own	with	a	hint	of	fizz.	Both	are	worth	a	try	and	the	latter	can	be	particularly	affordable.	Read	next:	the	best	wine	and	cocktail	bars	in	Porto	Theres	really	only	word	needed	when	discussing	Portuguese	desserts:	egg	custard!	Ill	never	forget	visiting	a	pasteleria	with	some	vegan	friends	and	asking	if	there	was	anything	suitable	to	which	the	cafe
owner	replied,	no,	every	single	thing	is	made	with	egg!.While	its	fair	to	say	the	desserts	in	Porto	get	a	little	samey	(how	many	times	do	you	need	egg,	cream	and	sugar	in	pastry	before	you	get	the	gist?),	theyre	undeniably	delicious.	Trying	to	work	your	way	through	a	pastelerias	counter	is	a	lot	of	fun.A	few	of	the	best	sweet	foods	in	Porto	include	A
Porto	food	that	needs	no	introduction	is	pastel	de	nata.	Although	they	originated	in	Lisbon,	theyre	now	wildly	popular	in	Porto,	something	Im	eternally	grateful	for	(but	my	arteries	probably	arent).These	egg	custard	tarts	are	best	eaten	freshly	cooked	and	still	warm,	topped	with	a	generous	dusting	of	cinnamon.	If	this	isnt	automatically	in	reach,	ask
the	cafe	for	some.	In	Portugal,	cinnamon	(canela)	is	never	far	away.Read	next:	a	complete	guide	to	eating	pastel	de	nata	in	Porto	In	my	humble	(yet	meticulously-researched)	opinion,	the	two	best	places	to	eat	pastel	de	nata	in	Porto	are	Manteigaria	(Rua	de	Alexandre	Braga	24)	and	Fabrica	de	Nata	(Rua	de	Santa	Catarina).	Both	cafes	are	equally
impressive:	Manteigaria	is	bright	and	modern	while	Fabrica	is	traditional	with	tiled	floors	and	chandeliers.	Make	sure	to	follow	those	pins	as	both	cafes	have	smaller,	less	atmospheric	branches	elsewhere.Nata	Douro	is	also	worth	a	visit	to	try	flavoured	nata	like	lemon,	orange	and	port	wine.Youll	pay	around	1	for	pastel	de	nata	in	these	popular	cafes.
In	quiet	neighbouhood	pastelerias,	theyre	as	little	as	70	cents.	Related	activity:	pastel	de	nata	making	class	in	Porto	How	did	a	German	doughnut	become	so	popular	in	Portugal?Well,	the	Berliner	(a	doughnut	with	no	central	hole)	has	made	its	way	across	Europe	and	can	be	found	in	many	countries	with	different	names	and	slight	variations.	In
Portugal,	its	not	cream	but	egg	custard	found	inside.	Shock!	These	doughnuts	have	become	a	typical	Porto	food	and	can	be	found	in	the	counter	of	every	pasteleria	in	town	for	around	1.	A	Porto	dessert	that	deviates	from	the	usual	egg	custard	combo	is	almond	tart	(tarte	de	amndoa).	A	good	one	is	light	and	moist	with	a	sweet	topping	made	from	flaked
almonds	held	together	with	a	light	glaze.	Coconut	is	used	in	many	Portuguese	desserts	including	bolinhos	de	coco.	Desiccated	coconut	is	made	into	balls	and	held	together	with	a	sweet	and	sticky	glaze.	Theyre	inexpensive	and	delicious	washed	down	with	strong	coffee.	Jesutas	are	triangles	of	puff	pastry	topped	with	a	layer	of	sugary	icing.	You	can	try
them	at	any	bakery	but	they	can	be	dry	and	flavourless.	The	place	Id	recommend	is	Pastelaria	e	Confeitaria	Moura,	a	family-run	bakery	with	125	years	expertise.	Here,	the	puff	pastry	is	light	and	fluffy.	Pull	them	apart	and	place	the	sugar	layer	face	down	on	the	other	half	to	make	a	sugar	sandwich.Apparently,	the	recipe	is	top	secret	and	the	siblings
who	run	the	cafe	wont	travel	together	in	case	of	an	accident!	Now	thats	dedication	to	dessert	Daterra	SuribachiWhen	I	first	arrived	in	Porto,	I	didnt	think	it	was	a	city	suitable	for	vegans.	But	as	I	prepared	for	my	sister	to	visit,	I	realised	there	are	plenty	of	Porto	vegan	food	options,	and	many	of	the	traditional	Porto	foods	can	be	made	vegan.	Here	are
a	few	of	the	best.	For	ALL	the	best,	head	over	to	my	Porto	vegan	guide	Vegana	by	Tentugal	for	Portuguese	dishes	in	vegan	form,	this	is	your	place.	Despite	the	good	reviews,	I	found	their	francesinha	sauce	unpleasant	with	a	strong,	cheap	beer	taste	so	Id	recommend	the	Moving	Mountains	burger,	sandwiches	and	vegan	pastel	de	nata	instead.Daterra
this	may	be	the	best	veggie	buffet	Ive	been	to.	Help	yourself	to	pasta,	veggies,	soup,	dips,	quiches	and	more	for	10.	They	also	serve	great	vegan	cakes.O	Porto	dos	Gatos	this	cat	cafe	is	also	a	vegan	restaurant	serving	various	francesinhas,	as	well	as	burgers,	bruschettas,	cakes	and	coffee.	The	meal	of	the	day	with	a	drink,	starter	and	soup	is
8.50.Suribachi	for	a	hearty	vegan	meal	that	will	keep	you	full	all	day,	head	to	this	buffet	restaurant	and	vegan	food	store	in	Bonfim.	They	serve	various	dishes	including	rice,	grains,	stews,	soups	and	fake	meats.	Tupi	Pasteleria	although	this	cafe	also	serves	veggie	versions	of	the	typical	Porto	dishes,	the	highlight	is	the	vegan	cake	counter	which	is
almost	as	well-stocked	as	the	regular	one.	Since	its	not	an	all-vegan	cafe,	remember	to	ask	for	your	coffee	with	plant	milk.	So	many	places!	If	youre	vegan,	theres	no	reason	to	skip	this	calorific	Porto	dish.	Try	it	at:Braso	(vegetarian)	I	personally	dont	think	you	can	beat	the	vegetarian	francesinha	at	Braso.	Francesinha	al	Forno	da	Baixa	youre	spoiled
for	choice	here	with	4	different	vegan	francesinhas.	I	hope	you	have	a	better	idea	of	what	to	eat	in	Porto.	Youre	in	for	a	feast!	Read	my	other	Porto	blogs:	More	Portugal	posts:	For	more	travel	content,	follow	me	on	Instagram,	Facebook,	Twitter	and	YouTube.	Liked	this?	Pin	it	for	later.	TRUSTED	RESOURCES	FOR	VISITING	PORTUGALGetting	there
by	air	I	use	Skyscanner	to	find	the	best-value	flights,	using	the	search	by	month	tool	to	find	the	cheapest	dates.	You	can	also	use	the	to	anywhere	feature	if	youre	flexible	on	where	youre	going.Driving	in	Europe	use	Rentalcars.com	to	compare	car	rentals	in	European	countries	(and	all	around	the	world).Confused	about	visas?	I	use	iVisa	to	check	visa
requirements	and	apply	for	visas	online.For	trains,	I	use	Omio.	The	search	feature	allows	you	to	compare	prices,	and	they	show	live	departure	times	on	the	website.	This	is	also	a	handy	tool	to	compare	trains	and	buses	in	one	search.	For	buses,	I	use	FlixBus.	Find	journeys	between	European	countries	from	1!For	hotels	and	self-catering	apartments,	I
use	Booking.com.	You	can	filter	by	review	score	and	price	to	find	the	best-rated	budget	places.	For	hostels,	I	use	Hostelworld.com.Browse	tours	and	activities	on	GetYourGuide.To	save	money	on	accommodation,	I	use	Trusted	Housesitters,	a	website	that	connects	homeowners	going	away	and	travellers	who	can	sit	their	homes	&	pets.Need	travel
insurance?	I	use	True	Traveller	(for	UK	&	Europe	residents)	since	its	some	of	the	most	affordable	insurance	out	there	but	still	covers	everything	youd	need	including	various	activities,	valuables	and	pre-existing	conditions.	Unlike	some	companies,	they	insure	you	if	youre	already	travelling	/	dont	yet	have	your	flight	home	booked.	Get	a	quote.For
travel	insurance	for	other	nationalities,	I	recommend	Hey	Mundo	and	for	long-term	digital	nomad	travellers,	I	suggest	Safety	Wing.Check	out	my	resources	page	for	more	travel	discounts	and	budget	tips	from	my	10+	years	on	the	road!	Rose	is	a	solo	traveller	from	the	UK	who	has	been	on	the	road	since	2015.	She	wants	to	show	other	women	that	solo
travel	isn't	scary	and	doesn't	have	to	be	expensive!	Rose	has	lived	in	Mexico,	Canada	and	all	over	Asia,	seeking	out	food,	bubble	tea	and	street	art	wherever	she	goes!	You	can	see	how	this	popup	was	set	up	in	our	step-by-step	guide:	You	can	see	how	this	popup	was	set	up	in	our	step-by-step	guide:	Porto	is	a	city	that	comes	together	around	the	table,
and	the	citys	cuisine	reflects	its	people:	honest	and	heartfelt;	unpretentious	but	demanding	of	quality.	Between	debates	over	cachorrinhos	and	francesinhas,	locals	often	debate	the	citys	best	spots	-	but	they	always	end	up	toasting	together	as	friends,	glasses	of	finos	in	hand.	In	recent	years,	the	gastronomic	scene	has	evolved	rapidly,	mirroring	a	city
that	is	increasingly	open	to	the	world	and	attracting	more	and	more	visitors	each	summer.	From	traditional	restaurants	serving	up	Portuguese	classics	(octopus	and	rice,	baked	salt	cold,	meaty	stews	and	more)	to	all-new	wine	bars	and	intricate	tasting	menus,	Porto	has	something	for	every	kind	of	diner.	Read	on	for	the	best	restaurants	in	Porto	right
now.	Who	makes	the	cut?	Every	time	we	update	our	list	of	the	best	restaurants	in	Porto,	thats	becausethe	Time	Out	Porto	team	have	found	enough	brilliant	new	food	spots	in	the	city	to	shout	about.	Our	editors	are	out	experiencing	the	city	all	day	every	day	so	if	its	on	here,	know	that	weve	gone	there	and	tried	it	out	first.	To	top	it	all	off,	you	can	now
find	many	oftheir	favourites	at	Time	Out	Market	Porto.	RECOMMENDED:	The	bestthings	to	do	in	Porto	The	bestbars	in	Porto	The	bestbeaches	in	Porto	The	best	hotels	in	Porto	By	entering	your	email	address	you	agree	to	our	Terms	of	Use	and	Privacy	Policy	and	consent	to	receive	emails	from	Time	Out	about	news,	events,	offers	and	partner
promotions.Awesome,	you're	subscribed!Thanks	for	subscribing!	Look	out	for	your	first	newsletter	in	your	inbox	soon!Cludia	Paiva	Eduardo	MartinsDRDRShow	moreBy	entering	your	email	address	you	agree	to	our	Terms	of	Use	and	Privacy	Policy	and	consent	to	receive	emails	from	Time	Out	about	news,	events,	offers	and	partner
promotions.Awesome,	you're	subscribed!Thanks	for	subscribing!	Look	out	for	your	first	newsletter	in	your	inbox	soon!By	entering	your	email	address	you	agree	to	our	Terms	of	Use	and	Privacy	Policy	and	consent	to	receive	emails	from	Time	Out	about	news,	events,	offers	and	partner	promotions.Awesome,	you're	subscribed!Thanks	for	subscribing!
Look	out	for	your	first	newsletter	in	your	inbox	soon!Discover	Time	Out	original	videoBy	entering	your	email	address	you	agree	to	our	Terms	of	Use	and	Privacy	Policy	and	consent	to	receive	emails	from	Time	Out	about	news,	events,	offers	and	partner	promotions.	Awesome,	you're	subscribed!Thanks	for	subscribing!	Look	out	for	your	first	newsletter
in	your	inbox	soon!
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