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siptripping: LISBON

Europe’s next great cocktail 
scene comes into Port(ugal)

Lively
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ATLÂNTICO FIZZ
miguel laffan, atlântico bar & 
restaurant at the intercontinental 
hotel estoril

MAKES 1 DRINK

1¾  oz Gin Réal (from Portugal)
1⁄3  oz Xarope Açúcar
¾ oz Sumo de limão (lemon juice)
1  to 2 stems rosemary
 Soda water
1  dash Blue Curaçao

1. In a Boston shaker, combine first 4 
ingredients.
2. Shake; pour into a tall glass filled with 
ice. Top off with soda.
3. Finish with Blue Curaçao.

Libations in
Lisbon
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Tell friends that “bar hopping” is on 
your Lisbon itinerary, and the first 
things that may come to mind are clas-
sic wine bars where one can sample 
ports, Madeira wines, and even fruity, 
drinkable vinho verde (green wines) 
that nicely wash down charcuterie or 
spicy piri piri chicken from a nearby 
takeout spot. Those places are not going 
anywhere.
 With that in mind, the last thing even 
the most well-traveled imbiber would 
expect is the almost overnight appear-
ance of a cocktail culture in Lisbon. 
Furthermore, what’s happening in the 
bars fronting sophisticated restaurants, 
indie establishments, and even “satel-
lite“ bars at eating halls like Time Out 
Market has absolutely nothing to do 
with piggybacking on the success of 

major cities of first wave cocktail locales 
in Europe like London, Copenhagen, and 
Stockholm.
 Like the produce lead bartenders and 
chefs seek out, nearly all the creations 
generating long queues and interna-
tional press are cultivated from initially 
unassuming seeds. Some creations, 
according to the bartenders, are built 
around the framework of familiar sips: 
margaritas, mojitos, and mai tais. The 
final products, however, barely resemble 
whatever inspired them…and in the case 
of Lisbon, the bar menu and experience 
are all the better for it.
 At Pesca, lead bartender Fernao 
Goncalves describes the success of his 
latest bar program at the progressive 
seafood restaurant as a true partnership 
with chef/restaurateur Diogo Noronha. 

ATLÂNTICO MARTINI
miguel laffan, atlântico bar & 
restaurant at the intercontinental 
hotel estoril

MAKES 1 DRINK

1 wafer fresh ginger
1 wedge lime
1¾  oz vodka
1⁄3  oz lychee liqueur
1⁄3  oz simple syrup

1. In a shaker glass, combine lime and 
ginger; muddle well.
2. Add vodka, lychee liqueur and syrup; 
shake. 
3. Strain into chilled martini glass. 
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“We bring to the bar a lot of ingredi-
ents from our kitchen,” he says on the 
tag-teaming approach. “Diogo and I 
collaborate on recipes, source ingredi-
ents from our purveyors and forage for 
various herbs from the nearby coast 
which are brought into both the food 
plates and the drink menu.”
 Case in point are best-selling staples 
such as the Kaffir Lime and Pea Gin Fizz 
and the Raspberry Matcha Sour, as well 
as limited-time specials dictated by the 
growing season and how the climate 
impacts it.
 “The first cocktail I am making you 
has raw peas, roasted pineapple from 
the Azores, gin, and garnishes of sea 
and land herbs,” Goncalves tells me. 
“While we use things customers would 
not expect would work together, we 
want to be sure the flavors actually do 
work together before we put it on the 
menu. We also work in our appreciation 
for the environment. With many of our 
drinks and dishes, no edible part of a 
vegetable goes to waste, including the 
roots and the leaves.”
 As Portugal is famous for its flowers 
and gardens, one will see a generous 
spread of edible flowers like violets at 
Goncalves’ bar top as those at Red Frog 
and Atlântico (just outside the city in 
Intercontinental Hotel Estoril). With the 
Atlantic Ocean informing Pesca’s main 
thematic elements, Goncalves goes the 
extra mile to source water-based plants 
such as sea fennel throughout the year 
with a marine biologist and Noronha 
in tow. This wellspring for unexpected 
garnishes and components enhances 
Pesca’s mission of encouraging the 
general public to become “more careful 
and respectful of the environment.”
 The approaches clearly work, as 
regulars will come into Pesca strictly for 
the cocktails in the early evening. The 
wine list has won accolades and has 
its share of oenophile fans. For guests 
coming for the full Pesca experience, 
Goncalves will recommend specific 
cocktails as pairings for certain dishes, 
including his Mexican Zombie cocktail 

PEAS AND KAFFIR LIME 
GIN FIZZ
fernao goncalves, pesca

MAKES 1 DRINK

1¾  oz Gin Mare
1  oz fresh lemon juice
2  oz fresh pea juice
¾  oz kaffir lime syrup
1  oz egg white
 Sparkling water
 Pea shoots, for garnish
 Lemon zest, for garnish

1. In a Boston shaker, combine gin, 
lemon juice, pea juice, lime syrup and 
egg white. Dry shake. 
2. Add ice, then and shake again. 
3. Double strain into a chilled glass. 
Top with sparkling water. 
4. Garnish with pea shoots and 
lemon zest.
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with oysters. The practice also provides 
him with a platform to explain how their 
approach also benefits their hard-work-
ing purveyors even in seasons when 
weather does not cooperate.
 “You have to think on your feet as 
weather can affect the availability of 
certain species,” he says. “So while 
Diogo has to keep in regular contact 
with his fish purveyors, I do the same 
with farmers growing flowers and 
produce. Another thing we both do to 
keep new guests and regular customers 
interested is collaborate with other local 
artisans to devise conversation-starting 
serving pieces and decorative items. Our 
barware is crafted by local ceramicists. 
While we won’t sell our one-of-a-kind 
glasses and cups, when customers ask 
where they can buy them, we will gladly 
send them to the artist we collaborated 
with to get something comparable.”
 Speaking of impressive décor, 
Palácio Chiado, with its pick-and-
choose approach to fine dining — four 
unique dining concepts whose menus 
can be enjoyed in any of the former 
private home’s uniquely decorated 
dining rooms — caused a stir when it 
transformed its top floor — a former 
sushi bar — into an open and airy 
destination for craft cocktails, char-
cuterie plates, and light snacks. Simple 



contemporary seating and tables are 
offset by restored frescoes from the 18th 
century.
 Palácio Chiado’s bar menu, like the 
top floor’s surroundings and the open 
concept kitchen on the first floor, is an 
intermingling of recipes the various 
bartenders submitted based on inspi-
rations from past experience working 
at other bars in Lisbon and overseas. 
Some of the menu’s most popular drinks 
began as entries to various bartending 
competitions elsewhere in continental 
Europe. According to bartender Bruno 
Fernandes, Lisbon’s scene blossomed 
when he and his peers brought their 
competition successes and overseas 
experience back to Lisbon when Portu-
gal’s economy improved and foreign 
visitors created a demand for original 
cocktail creations. That, in turn, drew 
curious locals eager to support local 
bartending and winemaking talent.
 “Our wine selection is exclusively 
Portuguese because we want visitors 
to try a range of small batch wines not 
widely available outside the coun-
try,” Fernandes affirms. “That said, 
locals love all things Portuguese and 
take pride in how we put the wine list 

together. Our cocktails, meanwhile, are 
a mix of recipes with specifically Portu-
guese components, and others that 
don’t have Portuguese elements but 
are original products of our bar team’s 
imaginations. As our history of explo-
ration and trade is defined by diversity, 
we can readily argue our bar is an 
expression of how Lisbon is shaped by 
that history.”
 Daniel Luís is only in his early 20s, 
but has won so many competitions 
and accolades for his original recipes 
that it caught the eye of the owners 
and Michelin-star winning chef Miguel 
Laffan of Can the Can, a waterfront 
restaurant whose menu and interi-
ors are a quirky and bold celebration 
of Portugal’s modern canned fishing 
industry dating to 1853.
 “My bartender’s style flows natu-
rally as he loves cooking and has had a 
great deal of experience from the other 
restaurants he has worked with through 
the years,” says graphic and interior 
designer and co-owner Victor Vicente. 
“He has a great instinct for how ocean 
ingredients can be used, and what fruits 
and vegetables work together when 
conceptualizing drinks that can be 

enjoyed alone or with some of our salty 
and savory dishes.”
 “At Can the Can, the goal is to make 
signature cocktails using original Portu-
guese products, and not only liquors, 
brandies or wines, but also other 
products related with our country tradi-
tions, like muxama, found in our Águas 
Marinhas drink. Muxama is a delicacy 
typical of the south region of the Iberian 
Peninsula, consisting of filleted salt-
cured tuna. The entire process makes 
the tuna shrink, turns the red color of 
the fish into a dark reddish-brown, and 
it provides a firm consistency to the fish 
meat. It’s a savory experience a Bloody 
Mary fan would enjoy.”
 Although Luís has been delighting 
guests for nearly five years at Can the 
Can, he has ambitions of launching his 
own cocktail bar in the future. He knows 
following the work of others who have 
come before him will help him achieve 
that goal.
 “I follow the work of several stars in 
bartending, such as Pedro Paulo, bar 
manager at the One Aldwych in London, 
who was also considered the best 
bartender in the United Kingdom, as 
well as Wilson Pires, who after winning 

ALMA LUSITANIA
daniel luis, can the can

MAKES 1 DRINK

1 oz Barceló Anejo rum
2⁄3  oz Bacardi Carta Blanca rum
2⁄3  oz fresh lime juice
2⁄3  oz port wine reduction with apple 
 (recipe follows)
1⁄3  oz Taylor’s Chip Dry Port wine
½  oz tawny port
¼  oz Beirão de Honra Liqueur
 Thyme sprig, for garnish
 Chocolate truffle, for garnish

1. In a mixing glass, combine all liquids; 
shake well.  

2. Make double strainer in the cocktail bowl 
and garnish with thyme sprig.
3. Garnish with chocolate truffle and serve.

PORT WINE REDUCTION WITH APPLE
16 oz bottle tawny port
4  oz fresh apple juice
1 orange peel
8  cloves
2  cinnamon sticks
1  macerated pomegranate

1. Combine all of ingredients in a saucepan.
2. On low heat, let liquid reduce to a syrupy 
consistency.
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the bartender of the year in Portugal, 
has a huge following at Tales and Spirits 
Bar in Amsterdam. They represent the 
work and the dedication that will inspire 
other bartenders like myself to make 
Portugal’s cocktail scene as well-known 
as those in other cities.”
 Though Luís acknowledges that it 
may be a challenge to find muxama 
in U.S. fancy food markets, he notes 
many of the Portuguese liquors in other 
recipes can be found more readily at 
better liquor stores, markets, and online 
sources worldwide. Another remarkable 
quality of Luís’, meanwhile, is his prodi-
gious knowledge of Portuguese wine 
and determination to not only educate 
bar patrons, but show just how broad 
that world is beyond port.
 “I try to inform guests about the 
regions and the grape variety of the 
wines we offer in our menu, he says. 
“Portugal has many grape varieties 
that do not grow anywhere else in the 
world, and it’s not unusual that even 
our local customers may not recog-
nize some of the grape varietals on the 
bottles’ labels. We have special wine 
editions like Herdade do Selão wines, 
white, red and rosé with varieties like 
Syrah, Aragonez and Sauvignon Blanc. 
We also try to teach the Portugal quality 
standards so guests can make better 
choices when buying bottles in Portugal 
or overseas.”
 Luis and some of his peers, mean-
while, will send customers to their 
personal favorite bars in Lisbon, 
including Cinco Lounge, Red Frog, and 
JNçQUOI, a sleek and quirky retail and 
bar mash-up. “Cinco Lounge, in my opin-
ion, stands out not only for the excellent 
and tasty cocktails, but also for the 
excellent service and great atmosphere. 
The Red Frog, in addition to the excel-
lent cocktails and innovation, was the 
first Portuguese bar to enter the list of 
the ‘100 Best Bars in the World,’ and 
maintain their recipes are top secret. 
The lines are justifiably long, so get 
there early.”

Can the Can
canthecan.net/en

Palácio Chiado
palaciochiado.pt/en/

Deli Bar at JNcQUOI
jncquoi.com

Pesca
restaurantepesca.pt
Diogonoronha.pt

Cinco Lounge
cincolounge.com

Red Frog Speakeasy
redfrog.pt

Rio Maravilha
riomaravilha.pt

Atlântico Bar & Restaurant, 
Intercontinental Hotel Estoril
estorilintercontinental.com/
atlantico-bar-restaurante 

Where to SIP

—elyse glickman
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MEXICAN ZOMBIE
fernao goncalves, pesca

MAKES 1 DRINK

1 oz fresh lime juice
11⁄3  oz roasted red pepper juice
¾  oz cinnamon and chili syrup
11⁄3  oz Ocho Silver tequila
2⁄3  oz Del Maguey Vida mezcal
 Seaweed powder, to rim glass
 Coastal herbs (i.e. sea beet, roman 
      nettle, fennel, wild lettuce), 
      for garnish
 Glass straw
 Ocean foam (recipe follows), 
      for garnish

1. In a Boston shaker, combine all liquid 
ingredients; chill. 
2. Rim chilled tall glass with seaweed 

powder. Fill with crushed ice. 
3. Pour drink over ice.
4. Garnish with coastal herbs, seaweed, and 
the ocean foam.

OCEAN FOAM
5  oz fresh water
1⁄3  tsp soy lecithin
1⁄3  tsp sea salt
1⁄3  tsp shrimp powder

1. Add all ingredients to a mixing glass; stir 
well to combine.
2. Add mixture to a whipping canister, then 
seal tightly.
3. Chill canister until ready to prep drink.
4. Charge with a N2O charger; shake well. 
5. Remove the charger and repeat with a 
second charger. 

CARROT AND HAZELNUT 
MAI TAI
fernao goncalves, pesca

MAKES 1 DRINK

1  oz fresh lime juice
11⁄3 oz fresh carrot juice
¾  oz hazelnut syrup
11⁄3  oz Plantation Barbados Five 
 Year Rum
1⁄3 oz Plantation O.F.T.D. Rum
1⁄3 oz Campari
2  pineapple leaves
1  gooseberry
 Dehydrated carrot skins, 
 for garnish
 Bamboo straw, for garnish

1. In a Boston shaker, combine all liquids; 
chill.

COCKTAILS



2. Pour drink on the rocks into a chilled glass 
filled with crushed ice.  
3. Garnish with pineapple leaves, gooseberry 
and dehydrated carrot skins.  
4. Serve with bamboo straw.

CONQUISTADOR
daniel luis, can the can

MAKES 1 DRINK

1¾  oz Tanqueray Rangpur gin 
2⁄3  oz spice syrup
2¾  oz grapefruit juice 
3  cardamom seeds 
3  oz basil and coriander foam
 Dehydrated lime, for garnish
 Basil sprig, for garnish

 
1. In a shaker, combine all ingredients, 
except the foam, and shake well.  
2. Strain twice, and then pour drink into the 
glass with ice, and fill with foam.
3. Garnish with dehydrated lime slice and 
basil sprig.

BASIL & CORIANDER FOAM
3½  oz water
2½  oz fresh lime juice
1  oz sugar
¼ teaspoon freshly ground coriander
¼ teaspoon fresh basil, chopped
1  egg white

1. Add water, juice, sugar and spices to a 
mixing glass; stir well to combine.
2. Add mixture to a whipping canister. Add 
egg whites, then seal tightly. Chill canister 
until ready to prepare drink.
3. Charge with a N2O charger; shake well. 
4. Remove the charger and repeat with a 
second charger.

LAST SAMAURAI
bruno fernandes, palácio chiado

MAKES 1 DRINK

¾  oz clear saké
1¾  oz Nikka Coffey Grain Whisky
¾  oz matcha tea 
1 tsp ginger jam 
2⁄3  oz lemon juice
1⁄3  oz simple syrup
2 dashes plum bitters
 Floating flower, for garnish
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1. In a Boston shaker filled filled with ice, 
combine all ingredients; shake. 
2. Double strain into a coupe glass.
3. Garnish with flower.
 

FEMME FATALE
bruno fernandes, palácio chiado

MAKES 1 DRINK

 Powdered sugar, to rim glass
1¾  oz Grey Goose vodka
2⁄3  oz lime juice
2⁄3  oz mint syrup
1⁄3  oz St-Germain elderflower liqueur
1 egg white 
5 mint leaves 
4 cardamom seeds
 Dehydrated lime wheel, 
 for garnish
 Mint leaf, for garnish

1. Rim a chilled coupe glass with powdered 
sugar; set aside.
2. In a mixing glass, muddle mint and carda-
mom seeds.
3. In a Boston shaker filled with ice, combine 
crushed seeds, leaves and liquid ingredients; 
shake rapidly.
4. Double strain into prepared coupe glass.
5. Garnish with a slice of dehydrated lime 
and a mint leaf.

ÁGUAS MARINHAS
daniel luis, can the can

MAKES 1 DRINK 

1 oz Vinhos do Porto Réccua 10 Anos 
1½  oz Ketel One vodka 
1 oz fresh orange juice 
½  oz lime juice 
½  oz orange-infused simple syrup 
 or orange juice reduction 
½  oz Portuguese Amarguinha 
 Almond Liqueur 
½  egg white
 Muxama de atum (dried tuna, 
 grated) 
 Laminated almonds 

1. Pour all liquid ingredients into a shaker; 
shake vigorously.  
2. Strain and pour into a cone-shaped sherry 
glass. 
3. Serve with a small handful of almonds.
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BEIRA TEJO
daniel luis, can the can

MAKES 1 DRINK
 

11⁄3 oz Beirão liqueur
2⁄3 oz Olmeca Reposado Tequila
2⁄3 oz lime juice
1⁄3  oz melon syrup
1⁄3  oz green apple syrup
 mint leaves
1  TB egg white
 Cherry, for garnish
  Mint sprig, for garnish

1. In a Boston shaker filled with ice, combine 
all ingredients; shake well.  
2. Strain into a brandy snifter or other bowl-
shaped glass.
3. Garnish with red cherry in bottom of the 
bowl, and sprig of mint.

VELHO MAGUSTO
gaelle gonçalves, palácio chiado

MAKES 1 DRINK

1 oz CRF Reserve Brandy
1  oz ruby port wine
½  oz lemon juice
1 egg white
½  oz chestnut crème liqueur
½  oz simple syrup
 Grated cinnamon, for garnish

1. In a Boston shaker filled with ice, place all 
ingredients; shake. 
2. Double strain into a martini glass.
3. Garnish by grating cinnamon on top.


