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Concept:
A journey to the typical Japanese taverns, 
without leaving Lisbon’s Príncipe Real.
An izakaya is, at its core, a relaxed tavern 
where authentic dishes and drinks are shared 
in a lively, fun and welcoming atmosphere.
We want to bring to Lisbon the energy of 
Tokyo’s vibrant yokocho — those bustling 
alleyways where food, drinks, neon lights and 
people meet late into the night.



  - Agedashi Tofu - 6,50€
tofu, tentsuyu

 - Nasu Dengaku  - 9,00€
aubergine, miso

 - Nanbanzuke  -9,00€
fish escabeche

- Ponzu kaki - 13,00€
Ostras, ponzu, Lemon Kosho

 - Asari no sakamushi  - 18,00€
clams, sake, dashi

  - kamo Gyoza - 12,00€
duck, foie gras, mushrooms

 - Katsusando - 18,00€
Pork Cutlet Sandwich

- Yaki ika  - 19,00€
 squid, butter, miso

- kani onigiri - 13,00€
rice, crab

otsumami 



- okonomiaky - 12,00€
japanese savoury pancake

- takoyaki - 14,00€
octopus, carrot, ginger

- Hotate Batayaki - 12,00€
scallop, butter, miso

 teba gyoza - 16,00€
stuffed chicken wings

gyutan sando - 19,00€
Wagyu Tongue, pickles, Kimchi Mayonnaise

otsumami 



 - usuzukuri hamashi - 12,00€
Yellowtail amberjack, ponzu, sesame

 - usuzukuri no kobujime - 14,00€
sea bream, ponzu, wasabi

Mukozuke

GOHAN

 - toro yokke chirashi  - 24,00€
toro, ikura, yolk
 - ebi tendon  - 16,50€

shrimp tempura, rice
 - Gyudon -  24,00€

Wagyu, yolk, furikake





- tori Karaage  - 10,00€
deep-fried chicken, garlic mayonnaise

  - Tebazaki  - 10,00€
caramelised chicken wings

  - KAkiage - 20,00€
vegetable tempura, shrimp, squid

  - ebi tempura - 16,00€
shrimp tempura

agemono

fukusai

- yasai no gomae  - 14,00€
vegetables, sesame sauce

- Kimchi  - 6,50€
spicy fermented vegetables

  - Edamame - 6,00€
smoked soybeans

 - yakimeshi  - 8,00€
fried rice
 - Potetosarada  - 8,00€

potato salad
- tsukemono - 6,50€

pickles



KUSHIYAKI



 - negima (Chicken thigh with spring onion) - 8,00€
 - kawa (crispy chicken skin) - 5,00€
 - tsukune (chicken meatball) - 9,00€
- hatsu (Chicken heart) - 8,00€
 - reba (Chicken liver) - 6,00€
- sasami (chicken breast) - 9,00€

 - hatsumoto (Chicken top of the heart) - 8,00€
 - bonjiri (chicken tail) - 8,00€
 - SOrI dESU (chicken oyster) - 9,00€ 

 - Asuparagasu (asparagus) - 8,00€
 - shiitake mushrooms - 8,00€



DEZATO

 - miruku san-ko  - 6,50€
Três leches

 - Ringo no chokoreto  - 8,00€
apple, miso caramel, white chocolate

 - Furenchi TOsuto  - 8,00€
Hokkaido brioche French toast

-









35,00€

kushi uchi 
mafia cap



Discover the other restaurants in the Food District group...

All prices are subject to VAT at the applicable legal rate

 A journey through elite traditional Japanese cuisine, in a Kappo concept and 
Omakase menu, where guests sit facing the chefs in an unforgettable setting, 
separated only by the counter.

The original Izakaya was born in Cascais in 2022 - a journey into the spirit of 
Japan’s lively taverns right in the heart of Cascais. A place to sit at the coun-
ter and enjoy bold flavours good music and original drinks in a vibrant urban 
atmosphere where chefs and guests connect face to face.

Book Now: 214 844 122
@kappo.cascais
www.kappo.pt

Book Now: +351 214 045 106
www.izakayaportugal.pt 



The Izakaya Gift Voucher 
is your pass to a true 
Japanese experience.
An invitation to take a 
seat at the counter, 
taste bold flavours, and 
enjoy an atmosphere 
that blends food, music, 
and good energy.
From Tokyo’s alleys to 
Lisbon’s lights - a gift 
that’s never forgotten.

OFFER MORE THAN A MEAL

RESERVAS@IZAKAYAPORTUGAL.PT

CONTACT OUR STAFF OR USE ONE OF 
OUR CONTACTS:
+351 211 532 224



Contact our staff or use one of 
our contacts:
+351 214 844 122
reservas@kappo.pt” 214 844 122

A Kappo Gift Voucher is an invitation to a 
journey through Japanese haute cuisine, 
guided by Chef Tiago Penão.
An exclusive Omakase experience where 
every dish is prepared before your eyes - a 
dialogue between chef and guest, shaped by 
precision, seasonality, and emotion.
Recognised by the MICHELIN Guide, Kappo 
celebrates the art of simplicity with ex-
traordinary depth.


