
Folio Travel

Lisbon Recommendations – Inspired by Stephanie and Garrett’s favorite places in New York

Lisbon
Portugal

We are so excited to have you at 
our wedding. We hope you take the 
time to explore Lisbon (and 
beyond!) when making the journey 
to help us celebrate.

To point you in the right direction, 
our friends from Folio Travel have 
put together some 
recommendations inspired by our 
favorite places in and around New 
York, including visiting new exhibits 
at MOMA, frequenting Roberta’s for 
pizza, and relaxing in Prospect Park.

We hope you have a great time 
exploring the city and we can't wait 
to see you in August.

Love,
Stephanie and Garrett

(click to access this map on Google Maps)

http://www.foliotravel.com/
https://goo.gl/maps/p4RYf5YCEKF2
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Forno d’Oro Boa Bao A Casa do BacalhauAgua Pela Barba

Restaurant Restaurant RestaurantRestaurant

What Eater says:

"Nepalese chef Tanka Sapkota is so 
devoted to Italy, where he was 
trained, that when he decided to 
open a pizzeria, he ordered the 
Ferrari of the wood-fire ovens, made 
of volcanic stone and gold-plated. 
But more importantly, he makes his 
impressive Neapolitan-style pizzas 
with naturally leavened dough and 
serves them with both Italian and 
Portuguese toppings, 
like alheira (poultry-and-bread 
sausage), Serra da Estrela cheese, 
or francesinha, a Porto speciality
that’s a little like a croque madame. 
There's also a good selection of 
artisanal Italian beers."

What Portugal Confidential says

"Boa Bao, Southeast Asian 
restaurants in Lisbon and Porto, are 
a welcome addition to Portugal’s 
foodie scene. It is authentic, 
delicious, and sexy as all get out. 
The evocative dining rooms are 
inspired by a 1920s Saigon market 
with bare wood tables, corrugated-
metal walls, bird’s-nest lamps, and a 
bustling open kitchen. The concept 
is a culinary journey and although it 
occasionally verges on kitsch—a 
drinks menu designed like a heavily 
stamped passport, and a list of 
snacks to nibble while you wait for a 
table (and chances are, you will wait) 
is laid out like a boarding pass—it 
works far more often than it fails. 
The same is true of the menu, which 
is divided into sections of small 
dishes, bao (buns), big soups, 
salads, curries, wok dishes, and 
sides. The best strategy is to go with 
a big group, so you can sample 
some of everything. Short of that, 
the standouts include Thai fish 
cakes, tom yang kung soup with 
spicy “black tiger” shrimp, and 
steamed sea bass fillets with lime, 
chili, and garlic. And for dessert, 
be tempted by a crème brûlée
infused with coconut, Thai basil, and 
lemongrass."

What Time Out says:

"Time Out usually defines this 
restaurant as the right place to get a 
cod overdose. The joke is obvious 
as it’s name translates to “The 
House of Cod”, but we have not yet 
found a better way to describe this 
house - a real house, with stone 
arches, which once housed the 
stables of the Palace of the Duke of 
Lafões - where they are so loyal to 
this fish that it’s represented in 25 of 
their dishes. From cod the Brás to 
Gomes de Sá way, from the 
Margarida da Praça to the Zé do 
Pipo, you will find the usual suspects 
and even those less noble parts, 
such as the tongue or faces. Perfect 
for: taking someone who’s never 
been there – and making yourself 
look good, of course. Must try: the 
pataniscas de bacalhau - codfish 
fritters - winners of the first contest 
for the Best Patanisca in Lisbon."

What Time Out says:

"It's one of those infallible 
recommendations when someone 
asks, "where’s cool cheap place to 
go and have dinner?" Água pela 
Barba fits like a glove in this request 
and has a very fish and shellfish-
oriented menu, with dishes to share. 
From the fried fish tacos to the fish 
ceviche, from the sea rice to the 
crab on the bread, here the 
exception to the ocean is seen in 
only two pork dishes and their 
beautiful desserts – be sellfish and 
ask for the shackles just for you. 
Perfect for: a lively friends dinner, 
without suffering in the end. Must 
try: the burrata with almond pesto 
and grilled shrimp."
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http://www.foliotravel.com/
https://www.eater.com/maps/best-lisbon-restaurants-38
https://portugalconfidential.com/boa-bao-asian-restaurant-chiado-lisbon/
https://www.timeout.com/lisbon/restaurants/a-casa-do-bacalhau
https://www.timeout.com/lisbon/restaurants/agua-pela-barba
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Rio Maravilha Pastéis de Belém Garca DistrictJardim Botanico

Restaurant Dessert SightseeingPark

What Lisboa Cool says:

"There is no other restaurant like 
this. Rio Maravilha is unique and this 
is obvious even before tasting the 
dishes created here. Upon arrival we 
are won over by the vibrant colors, 
the irreverent decor and by the 
concept: Rio Maravilha couldn’t 
have any other name and its tribute 
to the Tejo River and to Rio de 
Janeiro immediately captivate us. 
Rio Maravilha is a gastronomic bar 
that occupies the former worker’s 
room of the factory that once 
existed there. And interestingly 
enough, it continues to privilege the 
exact same thing – socializing –
while maintaining its industrial 
features and unpretentious decor. 
At Rio Maravilha you can have lunch, 
dinner, a snack, a drink or an off-
hour meal. In fact, food and drink 
are just a part of everything that can 
be found here: there are board 
games (on arrival, we received dice 
and some pawns to play), there’s a 
stage ready for the best live music, 
always full of great rhythm), there’s a 
terrace where you can have the 
coolest early evening parties, always 
with an amazing view of the Tejo
River."

What AFAR says:

"The namesake pastries (called 
Pastéis de Nata throughout the 
region) are the original and still gold 
standard in Portugeuse egg tart 
pastry. Paper thin layers of buttery 
crisp pastry are filled with a rich, yet 
balanced, custard of sugar and egg. 
The pastry tops blister in high heat 
adding a toasty hint of caramel to 
the flavor profile. Best to eat your 
tarts at the counter with a shot of 
espresso. The kitchen sends out 
wave after wave of pastry to fill 
demand, guaranteeing your order 
will be fresh and warm. Shakers of 
cinnamon and powdered sugar are 
offered at the bar and I like a light 
shake of cinnamon best. When the 
heat of the tart warms the 
cinnamon, the most irresistible 
fragrance of sugar and spice is 
released. You can find delicious 
pastéis de nata all over Lisbon, but I 
promise you'll compare every one 
to the perfection of Pastéis de 
Belém."

What the New York Times says:

"To gain some perspective on 
Lisbon’s undulating terrain, ascend 
the city’s highest hill into the Graça
district. Start at the Graça Convent, 
whose tiled chapel and Baroque 
cloister opened to the public for the 
first time after recent restorations 
(free). Then head outside to admire 
one of the city’s finest miradouros
(viewpoints) that sweeps across the 
terracotta-tiled rooftops. Afterward, 
on the steep descent, peek 
inside Surrealejos, a closet-size 
atelier producing surrealist tiles —
one series depicts an 
anthropomorphic panda — that are 
a cheeky twist on Portuguese 
azulejos (traditional painted tiles)."

What Lonely Planet says:

"Far from the madding crowd, these 
botanical gardens bristle with 
hundreds of species, from date 
palms to monkey-puzzle trees. 
Spread across 7 hectares, it’s a 
peaceful, shady retreat on a 
sweltering summer’s day. A 
highlight is the Macau garden, 
complete with mini pagoda, where 
bamboo rustles and a cool stream 
trickles."
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http://www.foliotravel.com/
https://lisboacool.com/en/eat/rio-maravilha
https://www.afar.com/places/pasteis-de-belem-lisbon
https://www.nytimes.com/2018/04/19/travel/36-hours-in-lisbon.html
https://www.lonelyplanet.com/portugal/lisbon/attractions/jardim-botanico-tropical/a/poi-sig/1373751/1341026
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What Culture Trip says:

"Museu Coleção Berardo was 
established in 2007 to provide a 
space for the very best of modern 
and contemporary art. The museum 
features a permanent collection and 
a series of regular temporary 
exhibitions that showcase a diverse 
range of contemporary artists. 
Museu Coleção Berardo’s extensive 
collection of over 900 works 
includes pieces by pop art-
influenced Italian painter Valerio 
Adami, the late British painter and 
photographer Eileen Agar and 
American minimalist sculptor Carl 
Andre. Its recent temporary 
exhibitions included Portuguese 
artist Carla Felipe’s From Tail to 
Head, which was created specifically 
for the museum and is the 
culmination of research into 
Portugal’s railway history, 
and Amplitude by Brazilian artistic 
duo Angela Detanico and Rafael 
Lain. Their work references 
the Brazilian Modernist avant-
garde genre while incorporating 
digital, sound and graphic 
elements."

Although not as popular or large as 
other museums, stop by on a Friday 
night for free concerts as part of the 
"Summer Nights" series at the 
Chiado National Contemporary Art 
Museum’s Sculpture Garden. The 
schedule for 2019 hasn't been 
announced yet, but check out the 
program from previous years, and 
check back here for updates on 
2019's schedule.

From the São Mamede Gallery:

"Once again the Nacional Museum 
of Contemporary Art in Lisbon 
(MNAC) is bringing us the summer 
nights in the museum. There will be 
no excuses to enjoy these FREE 
open air concerts, every friday at 
19.30 until the 4th of September. To 
those who know the museum, 
already know how pleasant the 
garden where the concerts take 
place is. For those who don’t – this 
will be the perfect time to discover 
it. MNAC is worth a visit though –
not only for the free open-air 
concert, – the museum itself, and 
both the permanent and selection 
of temporary exhibitions make it 
worth your time."

What the New York Times says: 

"Southwest of the city center, the 
pretty riverfront Belém district is 
defined by its landmarks: the 
Manueline-style Jerónimos
Monastery, the 16th-century Belém
Tower and, since 2016, the futuristic 
facade of MAAT, the Museum of 
Art, Architecture and Technology. 
The latter takes a page from other 
European capitals — see London’s 
Tate Modern and Rome’s Centrale 
Montemartini — by repurposing a 
former power plant, in addition to 
that newly constructed exhibition 
hall encased in gleaming white tile, 
for showcasing world-class art. Visit 
both buildings to explore 
contemporary art installations, 
interactive science exhibits and 
video works displayed amid the 
plant’s hulking, well-preserved 
machinery."

Lisbon Recommendations – Inspired by Stephanie and Garrett’s favorite places in New York

Museu Coleção Berardo Chiado National 
Contemporary Art Museum MAAT

Museum Museum Museum
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http://www.foliotravel.com/
https://theculturetrip.com/europe/portugal/articles/lisbon-s-10-best-contemporary-art-galleries-and-museums-the-culture-lover-s-guide-to-portugal/
http://blog.saomamede.com/2015/07/whats-on-in-lisbon-noites-de-verao-no-mnac/
https://www.nytimes.com/2018/04/19/travel/36-hours-in-lisbon.html
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Sintra
Portugal

Sintra looks like a fairy tale. Verdant 
hills are home to pastel-colored 
manors and impressive palaces. 
Tourists throng Sintra during the 
summer, so visit early in the day 
midweek to avoid crowds.

If you’re thinking about a day trip 
from Lisbon, easily accessible in 
40min by train, our friends from 
Folio Travel have put together some 
recommendations to get you 
started.

(click to access this map on Google Maps)

http://www.foliotravel.com/
https://goo.gl/maps/p4RYf5YCEKF2
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Quinta da Regaleira Palacio de Pena (Pena 
Palace) INcomumCastelo dos Mouros (Castle 

of the Moors)
Landmark Landmark RestaurantLandmark

Atlas Obscura says, "Eccentrically 
decorated palace and gardens 
replete with grottoes, fountains, 
underground tunnels, caves, and 
numerous statues. Italian architect 
Luigi Manini designed the four-
hectare estate with its enigmatic 
buildings, believed to hide symbols 
related to alchemy, Masonry, the 
Knights Templar, and the 
Rosicrucians. The architecture of the 
palace evokes Roman, Gothic, 
Renaissance and Manueline 
architectural styles. The construction 
of the current estate commenced in 
1904 and most of it was concluded 
by 1910. The gardens are incredibly 
ornate. Set on a hillside, a multitude 
of fountains, grottoes, statues, 
caves, and ponds are connected 
both above ground via lovely paths 
and by a series of underground 
tunnels lit today by strings of 
Christmas lights. The grounds also 
include a chapel and an aquarium, 
built to look as if it naturally existed 
amongst the rock."

CN Traveler says, "Located on the 
top of a hill is another former royal 
residence, the Pena Palace. Inspired 
by German Romantic architecture, it 
looks like a Disney castle with its 
pink and yellow towers, ornamental 
buttresses, and cartoonish 
gargoyles. The interiors are equally 
dramatic. Don’t miss the intricately 
carved ceilings and walls of Queen 
Amelia’s apartments and the 
striking all-white reception room. If 
it’s a nice day, purchase a combo 
ticket that includes access to the 
royal gardens."

Lonely Planet says: "Chef Luis 
Santos shakes up Sintra's culinary 
scene with his modern upgrades to 
Portuguese cuisine, served amid the 
muted greys and greens of his 
synchronic dining room. INcomum
quickly establishes itself as the anti-
traditional choice among serious 
foodies, first by dangling an 
unbeatable €11 three-course-lunch 
carrot, then by letting the food seal 
the deal. The Swiss-trained chef 
does memorable things with 
chestnuts, and the seasonally 
changing menu isn't afraid to buck 
convention (duck magret with figs, 
cocoa and carrot purée, for 
example). Not much emerges from 
his kitchen that's underwhelming. 
Don't miss the INcomum Wine 
Gallery, either. A holiday highlight."

Trip Savvy says, "The ruins of 
the Castle of the Moors are one of 
the highlights of any trip to Sintra, 
the jagged walls and crumbling 
ramparts starkly contrasting with the 
extravagant, fairytale-like Pena 
Palace that stands nearby. With 
fewer visitors than some of the other 
sites in the area, it's a good place to 
get a little respite from the crowds 
and appreciate what makes Sintra
so special. Castelo dos Mouros 
neatly fits the stereotype of what a 
ruined castle should look like. With 
a pair of sprawling stone walls that 
hug the contours of the steep 
hillside, crumbling battlements and 
the surrounding dense forest, it's 
not hard to get a picture of how the 
site appeared a millennia ago. 
That's especially true if you visit 
during one of the misty mornings 
that Sintra is famous for! While the 
ravages of time have caught up with 
much of the castle despite the 
extensive restoration work, it's 
possible to wander along the walls 
and ramparts. The view from the 
highest sections is particularly 
breathtaking, and it's immediately 
obvious why the castle was built in 
that location.“
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http://www.foliotravel.com/
https://www.atlasobscura.com/places/quinta-da-regaleira
https://www.cntraveler.com/story/sintra-portugal-the-perfect-day-trip-from-lisbon
https://www.lonelyplanet.com/portugal/sintra/restaurants/incomum/a/poi-eat/1534039/360369
https://www.tripsavvy.com/castelo-dos-mouros-the-complete-guide-4169311
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Culinary Backstreets says: "Not 
many companies baking in Portugal 
can claim that they’ve been in 
business since 1756. But Queijadas
da Sapa, the first bakery to 
make queijadas de Sintra, cheese 
and cinnamon tarts in a thin crust, 
can proudly display “Since 1756” on 
their labels and the doorway to their 
shop. These small and spicy bites 
are not only, as the name suggests, 
the pride and joy of Sintra, but they 
are also some of the best creations 
in the large catalogue of Portuguese 
pastries. Queijadas de Sintra are 
popular snacks that go well with 
coffee, tea, a glass of port or 
a ginjinha, and you can easily find 
them in markets, at concerts and 
football matches. But Sapa’s are 
only sold at their shop in Sintra and 
Mercearia Criativa, a grocery store 
in Lisbon. In our opinion, they are 
best eaten fresh out of the oven, so 
we recommend picking up a six-
pack in Sintra – it’s impossible to 
have just one."

Cool Hunting says, "Nestled in a 
nondescript street in Sintra, this 
cozy 30-seat wine bar and taberna, 
delivers a taste of top-tier 
Portuguese gastronomy. A coveted 
local favorite, Taberna Criativa is 
helmed by chef Victor Rocha who 
creates dishes that will impress the 
even the most discerning diners. 
Trust the wait staff to select a wine 
pairing for any dish, and be sure to 
taste the simple but perfect garlic 
and pepper steak, carpaccio de 
bacalao and chef Rochas tribute to 
the local favorite pastry pastel de 
nata."

Sintra Recommendations – Inspired by Stephanie and Garrett’s favorite places in New York

Fabrica das Verdadeiras 
Queijadas da Sapa Taberna Criativa

Bakery Restaurant
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http://www.foliotravel.com/
https://culinarybackstreets.com/cities-category/lisbon/2019/queijadas-da-sapa/
https://coolhunting.com/travel/word-of-mouth-sintra-portugal/
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Sesimbra
Portugal

For some beach time near Lisbon, 
this quaint town has turquoise 
waters and excellent seafood. 
Sesimbra is also a great place from 
which to go diving, hiking, and 
cycling.

If you’re looking to explore beyond 
the spectacular beach in town, our 
friends from Folio Travel have put 
together some recommendations 
inspired by where we explore 
outside of New York.

(click to access this map on Google Maps)

http://www.foliotravel.com/
https://goo.gl/maps/p4RYf5YCEKF2
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Parque Natural da Arrábida Beaches in Parque Natural 
da Arrábida FormosinhoThe Lapa of Santa Margarida

Park Beach HikeLandmark

National Park taking up the space 
between Sesimbra and Setubal. 
Rent a car to explore, with some 
recommendations for specific things 
to do follow.

Rough Guide says, "the craggy, 
scrub- and wood-covered slopes of 
the Serra da Arrábida rise to around 
500m above a dramatic coastline 
dotted with cove beaches. It’s 
stunningly beautiful, though 
surprisingly little known to tourists: 
home to wildcats, badgers, 
polecats, buzzards and Bonelli’s
eagles, the region has had 
protected status since 1976 and 
makes up the Parque Natural da 
Arrábida. Walking guides are 
available from the park’s main office 
in Setúbal, though to get the most 
from the park you’ll need a car –
indeed, the spectacular N379-1 
ranks as one of the most dramatic 
drives in Portugal. Note, however, 
that from July to August, a one-way 
system is in place on the narrow 
coastal road through the park, 
which operates westwards-only from 
8am to 7pm (though the inland N10 
and N379-1 roads operate both 
ways).

There are many beaches along the 
southern shore of the Parque Natural da 
Arrábida, and it seems like you can't go 
wrong with any of them. A few 
recommendations below:

"It is difficult to identify just a single 
beach which is the most beautiful, in a 
region with so many outstanding 
beaches but the Praia dos Coelhos
would be our choice. This tiny and 
secluded cove is completely untouched 
by tourism, and displays nature’s beauty 
in its truest form. If you seek an 
untouched paradise beach, this is where 
to head to. Be warned, it’s a rough 
400m path down to the beach and there 
are no facilities on the beach at all, but 
that’s the price for an empty, pristine 
paradise. The only car parking is on the 
main road and is shared with Praia dos 
Galapinhos." (Source)

"Praia Figueirinha is the biggest and 
most accessible beach within the 
Arrabida Natural Park with a wide 
stretch of sand, plenty of sunshades and 
parking plus modern facilities including 
a bar/café/restaurant complex. In 
summer, they host beach parties with 
DJs." (Source)

"The best beach hereabouts is Galapos, 
a beautifully positioned bay with calm 
waters, located near to the tiny harbor 
village of Portinho da Arrábida. (Source)

Hike to the summit of Formosinho, 
the highest point of Serra da 
Arrábida. A challenging hike but 
with stunning views. Please hike 
responsibly and not beyond your 
means! Do additional research to 
make sure the trail is appropriate for 
your group. There are several trails 
leading up to the top, and hiring of 
tour guides is available. Check out a 
few options below:

Look Around Tours

Self guided (Wikiloc)

Self guided (All Trails)

Not a beach, but close to beaches 
on the water. A short hike from the 
main road.

Heart of Everywhere (travel blog) 
says, "If there was a contest for 
chapels with picturesque locations, 
we are sure this one deserved a 
place at the top of the list. After all, 
it’s not every day that you find a 
chapel hidden in the silence of a 
cave, bathed by the ocean."
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http://www.foliotravel.com/
https://www.roughguides.com/destinations/europe/portugal/lisbon-around/parque-natural-da-arrabida/
https://sintracascaissesimbra.com/setubal/Setubal-Beaches.html
https://juliedawnfox.com/arrabida-natural-park/
https://www.roughguides.com/article/best-beaches-in-portugal/
http://www.lookaroundtours.com/hiking-tours/
https://www.wikiloc.com/hiking-trails/formosinho-21918577
https://www.alltrails.com/explore/recording/hike-formosinho-arrabida
https://www.heartofeverywhere.com/arrabida-natural-park/?lang=en
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Lonely Planet says, "For sweeping 
views over dale and coast, roam the 
snaking ramparts of the Moorish 
castle, rising 200m above Sesimbra. 
It was taken by Dom Afonso 
Henriques in the 12th century, 
retaken by the Moors, then 
snatched back by Christians under 
Dom Sancho I. The ruins harbour
the 18th-century, chalk-white Igreja
Santa Maria do Castelo (9am to 
4pm); step inside to admire its 
heavy gold altar and exquisite blue-
and-white azulejos (hand-painted 
tiles). The shady castle grounds are 
ideal for picnics and a few small 
historical exhibitions on history offer 
brief distractions. To get here from 
town, any outbound bus can drop 
you at the start of the pedestrian 
path, a 1km walk up to the Castelo."

Lonely Planet says, "Upgrade from 
ubiquitous grilled fish at this cosy
dining room drenched in hardwood 
and old stone. In 2013, husband, 
wife and son team Carlos, Cristina 
and Pedro resurrected a 55-year-old 
family business originally shuttered 
in 1982 – and took it to soaring new 
heights. They do wonderful, creative 
things with seafood. The grouper 
with bacon, clams and sweet 
potatoes is stunning, but order envy 
will descend upon you over the 
seafood green curry and the razor 
clams with lemon, olive oil and 
cilantro! Whatever you do, don't 
skip the fascinating basil mousse for 
dessert, either. Reservations are a 
must on weekends and summer –
it's a small place.”

Casinha da Avo recommendas, 
"Located on the Fortaleza, The Tap 
House has been recently renovated 
and is now the number one place to 
take in the Sesimbran coastline. 
While you do this, you can choose 
from a wide ranging food and drink 
menu, including craft beers and ales 
from the Arrábida Beer Company."

Sesimbra Recommendations – Inspired by Stephanie and Garrett’s favorite places in New York

Castelo de Sesimbra
(Castle in Sesimbra) Casa Mateus The Tap House

Landmark Restaurant Restaurant
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http://www.foliotravel.com/
https://www.lonelyplanet.com/portugal/sesimbra/attractions/castelo-de-sesimbra/a/poi-sig/1375062/1294649
https://www.lonelyplanet.com/portugal/sesimbra/restaurants/casa-mateus/a/poi-eat/1533456/1294649
https://www.casinhadaavo-sesimbra.com/en/775124/drink

