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Scale us up!

The Unicorn Factory Lisboa is helping
companies grow even into international
expansion. These are no longer start-ups.
They are scale-ups. Get to know them.

P14

Around town

Restaurants, shops, art galleries, concert
halls and even padel courts. The trendiest
venue in the city right now,

8 Marvila is the place to be.
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Come together

CoworKks feel like home, but they mean
business. Lisbon has loads of stylish,
creative and comfortable places to work
around people from all over the world.
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Beginner’s
survival guide

Forget the high heels, dodge the queues and pass
by restaurants with pictures of food at the front door. Here are our
best tips to avoid tourist traps. You’re welcome.
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Pay attention to the bill

at the end of the trip

Theyearsgobyandthebad reputation of our
taxidriversliveson. Thetruthis, the windy
trips with totally unnecessary detours made
forthe obviousinflation of the final bill are as
real asthe queue for pastéisde natain Belem. If
youstill haven’t registered on one of the many
transportations appsavailable in Lisbon, just
make sureyou’re not getting ripped off. In
normal conditions, the trip fromthe airport
tothe centre ofthe cityshould costabout 15
euros. And follow this old trick: hail your taxi at
departuresinstead of arrivals.

We speak English

(and a bit of everything else)
Portuguese people are known for their
linguistic abilities, notto mention their
hospitality. You're verylikely to find people
whospeak English better than average, and
maybe even some French (especiallyin the
older generations), or pretty good Spanish,
butdon’tpush yourluck-nooneexpectsusto
speak Armenian.

Avoid the lines, top up your transport
card in the metro

With aVivacard, youcanchoosethe “zapping’
option and travel across nine modes of public
transportation with only onetitle. Topup any
value youwant at any automatic machinein
the metronetwork, evenifit’'satrainoran
elevator youwantto take —you’ll avoid long
lines this way.

b

No one will get mad if you arrive late
Though alot haschanged overtheyears,
includingtheincreased attention paid to
schedules, Portuguese punctualityisstill far
fromthe British standard. The toleranceis
usuallyuptohalfanhour (ifnotmore),sodon’t
besurprisedifyou’rethefirst onetherebecause
you arrived atthe time agreed upon, justlike a
Swiss clock.

Bring comfy shoes for the seven hills
Lisbon’sbeautyisunbeatable onInstagram,
butrememberthatthisistricky terrain, with
the city’sfamousseven hillsand slippery
Portuguese pavement that turn the walking
experience (better todiscover everynookand
cranny)into areal challenge. Onthe onehand,
your breathing capacity will be tested tothe
max, butonthebrightside, thiscityisbasically
an open-air gym. Bring your comfiest sports

shoesoryou’ll regretit. And don’teven think
about heels.

Don’t take risks: book a table
Therecentboom oftrendy spacesand
experiences, particularly stronginthe
restaurant scene, has madeLisbon’s
gastronomy even more appetising, with a
caveat: if you’re not quickenough, you risk
notbeingabletoget atableinthe majority of
popularvenues (and thisisariskeverynight
of the week, by the way). Do your homework
(meaning, read Time Out), and whatever you
do, bookatable.

Very typical? Think again

There’sone trend you should pay particular
attention to: the shopsand restaurantsthatare
supposedlyreally old, but not actually. Since
18727 Verytypical?Insome cases, the tradition
hasjust been created for the benefit of tourists,
so be aware, especially in the heart of the city,
the most fertile grounds for these traps.

Choose your fado house carefully
FadoisPortugal’straditional music — nothing
new here —and suddenlybecame coolagainin
recentyears, but know that not every venueis
worth it, especially the ones for tourists. We're
heretohelp:inthiseditionyou’llfind aguide of
the bestsitestolistentofado. Just fast forward
until you reach the Music section.

Beware of the pictures on the menu
It’satimeless and universal classic: the
plague of menus full of photos of dishes,
whetherin alist format or posted on the
door, isone we believe very strongly we can
avoid, and yet how many times have we been
caught, when on tourist mode? Asa general
rule, ifthe menuisactually good, it doesn’t
needtobe paraded so much. Keep thisin
mind when walking around Baixa, Belem and
other tourist hotspots.

Don’t pay ridiculous amounts

of money for pressed bay leaves

It’sbeen sold all over Baixa for years. It’sone
of the most expensive seasonings you can get
your handsoninthecity. They’lltell youit’s
hashish, it’ll reallylooklike hashish, butit
isn’t hashish. Whichisn’taproblem, because
you’re notone to go around buying hashish.
Butifyouwere, we’d advise you not to accept
these offers. They’d only serve to season your
steak—atbest.
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MOBILITY

yourself to
discoverin
Lishon

Get the best out of your Lisbon
experience with three apps that
will make your mobility in the city
much easier.

Moovit

Operatingin 112 citiesworldwide, and

very well-established in Lisbon, Moovit
isknown for guiding people’s movement,
regardless of the type of transportthey are
using. Itworksin partnership with Carris
Metropolitana, Lisbon’s new public transport
brand that operatesthroughoutthe Lisbon
Metropolitan Area. With Moovit, you can find
the nearest bus stops, underground stations,
ferry terminals or train stations, choosethe
bestroute between points Aand Band know
transportarrivaltimesinreal-time. Iteven
provides warnings of strikes and workers’
assemblies! There’salso agamessection

to provide entertainment for the duration

of yourjourney.-> Available for Android and iOS.
Moovitapp.com
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Pick Hub

Thisapp combinesroutesinvolving several
typesoftransportin cities, with real-time
updates.Itevenallowsyoutopre-booka
route. But whatis surprisingisthatit gives you
the ability to charge public transport travel
passes, such as Navegantein Lisbon. And
how doyoudoit? After setting up apayment
method, youjust need to place your transport
card against your phone camerafor magic

to happen. Solong, never-ending queues!

— Available for Android, i0S and Huawei. www.pick.
ubirider.com

City Mapper

Did you know that youcanburn 119 kcal by
cycling between Restauradores and Campo
Grande? It may not be much for thosewho are
used toexercising, but calorie expenditure
onjourneysthat call forthe use of physical
forceisavailable onthis app.It’savailable
abitall over theworld and hasanicelist

of tools, providinginformation about
timetables and public and private transport
routes. Highlightsinclude information on
the number of bicycles available ateach
Girastation, the municipal bicycle network,
and images of complete maps ofthe Lisbon
subway network and itsurban trains.

—> Available for Android and i0S. citymapper.com




liIsboa
unicorn
capitail.

Lisboa Unicorn Capital is Lisboa City
Council’s platform that defines the
ambitious vision for the city and
establishes it as a global hub for
entrepreneurship, innovation and
technology.

Communities

Gaming

Discover all the initiatives and opportunities
in Lisboa's entrepreneurial ecosystem and get
in touch with those who are part of the

community.

LISBOA

CAMARA MUNICIPAL

lisboaunicorncapital.com
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Lisboa Unicorn

Capital

Lisboa has officially earned the title of the European Capital of
Innovation 2023, a recognition of its work as a global, innovative,
intelligent, and sustainable metropolis. Let’s break down what
Lisboa Unicorn Capital is all about

Lisboa Unicorn Capital is built

upon a vision and an ambition.
Throughout the recent years, the city
grew from a startup to a scale up city.
By integrating all the key players,
associated with the municipality and
the city’s open ecosystem, Lisboa
welcomes unicorns and pioneers from
around the world. The local landscape
offers all the ideal space to realize their
dreams and entrepreneurial projects,
being Unicorn Factory Lisboa its
focal point. Lisboa Unicorn Capital
is the “Home of the Believers”, where

disruptive ideas can become true and
grow. The city fosters and supports
entrepreneurship, experimentation,
diversity, sustainability and, at the same
time, is working for its citizens. The
challenge is "how to apply innovation
and creativity to change peoples lifes for
the better’? Unicorns and the innovative
ecosystem can provide solutions to some
of nowadays problems, like mobility,
climate change or housing. The quest to
find the answer has been the path that
led Lisboa to apply for I Capital - The
European Capital of Innovation 2023.




The Unicorn Capital status is built
on four pillars: technology, culture,

science, and society.
B

§ Lisbon boasts three universities within
the top 50 globally, as per the Financial Times.

The future kicks off right here, with academia
playing an integral role In our development.

As of 2022, Lisbon secured the '4th spot

in popularity as a hub city. It's also firmly in
the top 3 choices for digital homads.

Of Portugal’s tech value is
concentrated in Lisboa’s
startup ecosystem

Is the combined enterprise value
of Lisboas startup ecosystem

Raised in Lisboa
based startups

Raised by more than 30
Impact startups in 2022
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Ask the boss

AN — ¢

Carlos Moedas answers the questions, doubts, and challenges
from entrepreneurs about the future of innovation in Lisbon.
The Lisbon Mayor says he wants to create satellites of the
Unicorn Factory in various parts of the city.
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With three groups and over 20 companies in
the program, what’s the score of this project?
Currently, the Unicorn Factoryisalready
launchingthe fourth edition of the program.
In2023,13incubation and acceleration
programswere held forcompanies atthe
project’sheadquartersinBeato, which
received over 60 foreign delegations who came
tolearn more about how Lisbon is positioning
itself asthe mostinnovative city in Europe.
Theresults of the Unicorn Factoryreveal
unprecedented success: injusttwoyears, we
doubled theinvestmentinventure capital,
setanewrecord forexternal investment with
54 new technological centres settingupin
the city, announcing 10 thousandjobs. Atthe
end of the year, the European Commission
recognised theseresults by awarding Lisbon
the European Capital of Innovation (iCapital)
prize. We couldn’tbe prouder of what we’ve
donesofarandeagertodoeven more.

How are you going to keep the hype around
Portuguese startups and scaleups?

The Unicorn Factory project, despiteits
already assured success, isstillinits early
stages. Thereis much room for growth. The
strategy to consolidate Lisbon’s position as
the mostinnovative city in Europe involves
developingtechnological hubsdedicated
tospecificindustriesand creatingsatellite
units ofthe Unicorn Factory in various
partsofthecity.It’san essential stepto
creating specialization and promotingthe
competitiveness of the cityin areas where
we have both the skillsand highly disruptive
companies, such as Health and Well-being,

S

decentralized technologies (WEB3), or
Artificial Intelligence. We have already
begunimplementingthis strategy with
thelaunch ofthecity’sfirst Gaming Hub
on AvenidadaRepublica.In 2024, new
incubation and community development
spaces for highly specialized innovators
and entrepreneurs will be inaugurated.

How can we now enhance cooperation

and growth among startups, scaleups, and
the unicorns that have been enriching the
Portuguese market?

The group oflarge companies —including
unicorns, investment funds, and major
tech companies - supportingthe Unicorn
Factory hasbeen growing atavery rapid
pace. Today, we have more than 60 partners,
including companieslike Amazon,
Microsoft, and Google, with whom we
create points of contact and collaboration
with smaller companiesthat need support
togrow. The Lisbon tech communityis
growingrapidly. Ontheother hand,itis
necessarytoopenup thiscommunity to
therestofthe city. The maininvestment
that will be made with theiCapital award
will beto create a platform through which
entrepreneurs and tech sector employees
candirectly contribute to solving the city’s
major challenges, particularly in the social
area. We will launch one ofthelargest social
businessincubation programsin Europe,
mobilizing the creativity and skills of the
sector to find new solutions for the people
of Lisbon.Onlyinthisway canwehave a
harmonious and tolerant city.

Special issue 2024 Time Out Lisbon



What incentives and connections can there
be between companies at these different
stages to promote a compound growth effect
for the entire ecosystem?

Large companies have moredifficulty
innovating and disrupting the marketsin
whichtheyoperate. They needthe freedom
and agility of smaller companiesto create
truly differentiated products and services.
Ontheother hand, small businesses need
technical, financial support, and access
tomarketstosucceed. Thisconnectionis
thereforethe keytotechnological progress
and evolution. The Unicorn Factorywasborn
precisely topromotethisinterdependence
and create collaboration opportunities.

What do you think about using Unicorn
Factory alumni to inspire and help other
entrepreneurs and founders create projects
and show that Lisbon is the “best pasture”
for creating unicorns?

It’'ssomething we’ve already been doing.
Today, we have dozens of events at the
UnicornFactory happening every month.
These are moments when we invite our
alumni to contribute tothe wider Unicorn
Factory community. The spirit of mutual
help and solidarityis one of the project’s
hallmarks.

How can we contribute more to elevate
Lisbon and consolidate the recent
recognition the city has received?

In addition to contributingto helping
otherentrepreneurssettlein Lisbon and
establish their businesses here, the “give
back” componentisincreasingly important.
Onewaytodothisistothinkabout howthe
business can contribute positively to solving
problemsinthecity and help thosefacing
greater difficulties. Here, allideas are valid,
and the City of Lisbonisready towork with
the city’sinnovatorstotest and implement
new solutions, especially in the social area.

Are we going to work together to provide
family doctors to all Lisbon residents without
a family doctor?

In2022,welaunchedthe Free Health Plan
Lisbon 65+, which has great growth potential
and addressesone ofthe biggest challenges
today: accesstohealthcare. We are fully
available totake this project further.

Time Out Lisbon Special issue 2024

The strategy involves
developing technological
hubs dedicated to specific
Industries and creating
satellite units of the
Unicorn Factory in various
parts of the city.

What is your opinion on the restaurant industry
in Lisbon? What do you think of traditional
methods (restaurants) versus innovation
(delivery)?

[tisimportanttorespect and promote both
traditional restaurants and more innovative
businesses. We have programs dedicated
toboth: ontheonehand, initiativeslike
“Lojascom Historia” (Stores with History)
that preserve the cultural and commercial
heritage ofthe city; and on the other hand,
initiativeslike “From Start to Table” where
we invite young people to develop newideas
fortherestaurant business. A citylike Lisbon
should promote this diversity, preserving our
rootsbutinvestingin our future.

How do you see the future of blockchain and
cryptocurrency technologies in the national
ecosystem in the next two years?
Itisasectorthathasgrownalotin Lisbon.
Certainneighbourhoods, such as Alvalade,
have become true Web 3 districts, where
several companies, co-working spaces,
incubators, and other projectsinthisarea
have settled, many of which we support
through the Unicorn Factory. The potential of
decentralized technologiesis enormous, and
we arevery excited tosee what innovations it
may bringin the future.

Where will the prize from the European City of
Innovation finally be allocated?

The prizewill be allocated to social innovation.
We want to mobilize the creativity and skills of
Lisbon’sentrepreneurial community to help
ussolvethecity’smajorsocial challenges. It
isthe bestinvestment we can make: bringing
technology closertosociety. i



Your dreamr
to a billion.

SCALING UP

A growth stage program that
gives scale ups the tools and
connections to unlock their
potential:

Immersive upskilling
Mentorship board

Corporate Matching
International Growth

Community

Factory
Lisboa

r
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https://drive.google.com/file/d/1dsMi8VJ4EqKzyWzAnY-5lhtVCvVS7Mxc/view?usp=drive_link

In the more mature phase of companies, after
taking a step beyond startups, there wasn’t a
program providing the necessary support for
growth and international expansion. Enter
Unicorn Factory Lisboa, a mentoring, modules,
and hubs platform that serves as an essential
guide on the increasingly demanding path of
each project. With ten months under its belt,
the program has already seen three editions (or
cohorts), each with eight companies. How they’ve
evolved, what they’ve gained from the unicorn
factory, and their plans for the future: these are
some success stories.
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JOSE BASTOS experienced the almost daily
drama of any parent: children frequently
fallingill, and the hoursspentinthe
emergency roomwaiting for attention were
many. Joao Magalhaes, adoctor, believed that
“the only way to bring quality healthcareto
everyone was through technology,” explains
the former.

From achallenge combined with
determination, Knokwasborn, atelemedicine
healthcare providerin Portugal, now
with around 600 thousand consultations
conducted and over amillionuses of digital
tools. The founders, José Bastos (whoisalso
the CEO) and Joao Magalhaes (CTO), currently
oversee ateam of more than 70 people, with
insurers and hospitals astheir main clients.
The pandemic helped solidify theideathat

Time Out Lisbon Special issue 2024

atriptothehospitalisn’talwaysnecessary;
many things canbe resolved online.

Knokwas one of the main quick-response
toolsinthe Covid-19 crisis. Furthermore, “the
focusisonimprovingthe patient experience
and freeingup the administrative burden for
medicalteams,” say the founders. Since the
“first consultation with a patientwe didn’t
knowinJanuary 2016,” much hasevolved, to
the pointofhaving an Artificial Intelligence
avatar launched in partnership with Googlein
September oflast year.

The near futureinvolvesexpanding
internationalization (beyond Portugal, they
workwith ten countriesand 14 languages). In
early 2024, theystarted working with the first
clientinthe United Kingdom and, stillin the
first quarter, theywill also have aclient in Italy.




WHEN MIGUEL RIBEIRO first tested the service
he had created asauser, he thought, “Wow,
wedidit!” Hebooked an appointmentata
barber, paid with sheerME, and walked inand
out withoutever touching hiswallet. “I felt we
had created something fantastic with a feeling
identicaltowhatIexperienced with Uber.1
booked atthetimeIwanted, in20seconds, I
arrived, gotserved, and itwas already paid.
Even better, I earned cashbacktouse onmy
nextappointment.”

sheerME exists to enable consumersto find,
schedule, and pay for well-being, beauty,
and fitnessservicesonline. Theideahad
beensimmeringsince2015/2016, born out
of frustration at notfinding an immediate
solution asaconsumetr.

“We felt that the booking process was
terrible because we depended on whoever
answered the phone, and then it wasalwaysa
‘battleship’ gametofind timeslots that fit our
availability,” explains CEO Miguel Ribeiro.

The “leap,” ashelikestocallit, happenedin
2021.“"Weunderstood that our experiencein
creating digital marketplacesfocused onthe
consumer could add valuetothesector.”

Thethree founders had previously worked
together at Zomato. Miguel Ribeiro, a
marketing graduate, was even responsible for
bringing the restaurant-aggregating platform
to Portugal. He wasjoined by Karly Ribeiro, a
psychology graduate and finance manager at
Zomato, and Shakil Satar,amanager and head
of growth in the previous project.

Currently, 35 sheerME employees are
workingin the markets of Portugal, Brazil, and
Spain. “Right now, we're creating playbooks
to make thelaunchesinnew countries easier.”
The Unicorn Factory has helped consolidate
the demandsofthis phase. “For me, the most
remarkable was an intense one-week module
ofthe FundRaise Bootcamp. They helped us
refine our pitch deck, deal with investors, and
preparetoraise capital.”

Special issue 2024 Time Out Lisbon




WHEN THE LAUNCH happened in April

2023, therewasalready awaitinglist of 20
thousand people. The number isimpressive,
butthe project’sambition goes much further.
“Ourgoalin Portugalisthe 1.4 million SMESs
and 700 thousand freelancersregisteredin
the Portuguese market and all those who will
jointhissector,” explainsJon Fath, CEO, and
co-founder of Rauva.

Theideaarose from experiences with
entrepreneurs and co-founders of other
companies. “Irealized the growing number
of people who want tobecome entrepreneurs
or freelancers.” The problem: there was alack
of supportto manage the bureaucracy and

Time Out Lisbon Special issue 2024

needsatthe beginning of a project.

Afterten monthsofdevelopment, the
companywasborn, and itonlytookanother
fivetosign an agreement with Banco Montepio
Empresas. In between, they racked up several
distinctions and important milestones:
recognized by the “Portugal Fintech Report
20227 (anachievement they were ableto
repeatin 2023); selected to participateinthe
Portugal FinLab program and the second
edition ofthe Scale-Up Program at Unicorn
Factory Lisboa; winner ofthe “Portugal Tech
Innovator 2023” by KPMG.

Jon Fath co-founded Rauvawith the
Canadian entrepreneur Sam Mizrahi.



The former, CEO, has abackgroundinthe
technology sector. The latter, chairman, inreal
estate development. They arenowjoined by 40
employees.

The scale-up phase presents different
challengesforastartup: “Ensuringthatour
technological infrastructureisstableand
running at 100% is a constant priority, tobe
prepared for theincrease in both transactions
and usersonour platform.”

Rauva’sroleinthe marketisvery clear: “We
wanttobethe platform where entrepreneurscan  \J\,
find everythingtheyneedinasingle solution,
eliminatingthe need tosearch and manage
services from differentlawyers, accountants,
and bankstoguide theirbusinesses.”

2
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“IMAGINE THE MAGIC of walkinginto a store,
pickinguptheitemsyoudesire, and simply
leaving without dealingwith aqueue. That’s
the experience we’ve created at Sensei.”
Thesimple and concise explanation comes
from CEO Vasco Portugal. In practice, using
technologies like computer vision, artificial
intelligence algorithms, and the fusion of
multiple sensors, it’s possible to “accurately
trackall productsinastoreinreal-time while
customersshop and, with thisdata, eliminate
the need for traditional checkout processes.”
Theideawasbornin2017 with the ambition
todigitize the physical world of retail. The goal
wasto bring together the best of both worlds:
“The excitement of the shopping experiencein
a physical store and the efficiency of havingall
operationsinterconnectedinadigital store.”
Atthattime, four friends and colleagues
shared acommondream: “Recover the
countlesshours peoplelose weeklyin
checkoutlines.” Thisis how JoanaRafael,
connected totheretail sector with the
“ability to make the impossible happen,”
Paulo Carreira, IST professor, and “extremely
methodical,” and Nuno Moutinho, aPh.D.
in computervision, oneofthe company’s
coretechnologies, who “brought with him
the knowledge from a previous startup with
fantastic technology that failed because it
emerged ahead ofitstime”, joined forces with
Vasco Portugal.
Everythingis happeningattheright
time here. The team has grown, now with
60 employees, and constantinnovationis
a priority. More stores, better spaces, new
countries—that’sthe paththey're taking.

Time Out Lisbon Special issue 2024
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Time Out & Lisboa Unicorn Capital present

Innovation Lab City

Innovation and development become easier and more democratic
with the symbiosis between academia, businesses, and citizens.

LISBOA’S JOURNEY to becoming the European academia, businesses, and citizens, serving
Capital of Innovation is made up of invisible as a link between universities, research
work for the average citizen, but positions it centres, and polytechnic institutes. The

as Lisboa Unicorn Capital, an innovative city, open innovation network allows start-up
based on investment from entrepreneurs and challenges to be collaboratively solved,

the retention of new talents. The Lisboa City with students and researchers contributing
Council, through Lisboa Unicorn Capital, theoretically or practically to enable

actively promotes connections between evolution, resolution, and experimentation.
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Fab Lab

The starting point for the innovation
networkwasthe FabLab, created by

the Lisboa City Councilin 2013, which
rehabilitated the former slaughterhouse of
the Forno do Tijolo Market. Sinceits opening
untillastyear, the FabLab has averaged

over 400 users per year, annually promoting
about 100 open days. These spaces feature
cutting-edge industrial tools and machinery,
allowingtesting, creation, and realisation.
Asatechnologicallaboratory, it fosters
collaboration amongthe entire community:
entrepreneurs, innovators, researchers,
students, oreven the curiouscanvisitand
test their creativity, creating prototypes

and making customised productions.

Withinthe Fab Lab, aspecial project stands
out: the Plastic Lab, resulting from awinning
proposal from Lisboa’s Participatory
Budgeting, contributesto the sustainability
aspect by exploring plastic recycling and
reuse, channelling them for experiments or
prototypes.

Hotspots

Alsointheexperimentation area, since
2017, the City Council hasbeen promotinga
network of municipal or private HOTSPOTS.
The innovative character of this network lies
inthe city providing spaces and equipment
that, havingbeen created with anotherinitial
purpose, allowresearchers/entrepreneurs
tousethemtotesttheir productsinareal

but controlled environment. These spaces,
bothindoor and outdoor, areused totest new
products. Examples of these hotspotsinclude
alarge waterreservoir forirrigation, landfills,
fire stations, and a space atauniversity.

BiolLab Lishoa

Foundedin2022,itisan experimentation
laboratory that complementstheFabLab

and connects companies, universities,

and citizensinthe use of biotechnological
potential. It allows creating new concepts
inthe community and exploring the city’s
natural spaces, inhabitants, and organic
waste. BioLab Lisboawas created in
partnership betweenthe Lisboa City Council
and the Universidade de Lisboa, and has
three well-defined objectives: to create an
innovative and inclusive community, to put it
onthe map as more competitive and resilient,
and tobecome an international reference.

Mouraria Innovation Hub

In20135, the Lisboa City Councilinvested in
the Mouraria Innovation Hub. This project
ispioneeringasanincubatorintheareasof
design, media, fashion, music, and other
creativedomains. AtthisHub, thereis
personalised training, mentoring programs,
support for commercialization, and financing
solutions. With astrong focus on the creative
and cultural scope, the MourariaInnovation
Hub hasalreadyincubated 52 projects

and provided the creation of 80jobsinthe
community.
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A SUCCESSFUL companyisbornmoreorless
like this: sometimeinearly 2022, Nuno
Cortesao (thentheblockchainleader at
Accenture) had aconversation about using
stocks as collateral for bankloans. Herealized
theideacould bereplicatedtofillagapin

the financial infrastructure of NFTs (Non-
Fungible Tokens) and called Diogo Pires (then
theblockchainleader at Mercedes-Benz.

io). Nuno and Diogo regularly discussed
blockchainideasthat weretypically vetoed
by Diogoduetoalackofabusinessplan.
However, on that day, Diogo fell silent for
tensofseconds, and both realized they had
somethingwith great potential in their
hands. Later, Nuno called Pedro Granateto
settleabet madebackincollege:if one quitto
startastartup, the otherhadtojoin. The next

chapter of Zhartaunfoldsthrough ajourney
that currently involves 18 employees working
in Portugal, France, Germany, India, and
Brazil.

Zhartaenables unlockingthe value of digital
objectsthrough smart contracts. In everyday
Portuguese, “users canrequestinstant,
automatedloans, receiving fundsin seconds
and usingdigital assets as collateral,” explains
CEO Nuno Cortesao. At Unicorn Factory,
they’ve found “other founderswhoshare
the same pains and challenges.” Mentoring
and networking have been crucialtothe
company’s growth.

Behind them, anincredible milestone:
“Therecordloan of $300,000 againstarare
Fidenza.” Ahead, an ambitious goal: “The
launchofadigital assetrental solution.”

‘ ~isbon



DURING THE PANDEMIC, stadiums closed their
doors and suddenly found themselves forced
toopenawindow. That’s exactly where Splink
steppedin. “In2020, teams had to continue
communicating with fansand didn’t quite
know how,” says Dulce Guarda, CGO (Chief
Growth Officer) of the company. She spent
entire daysonvideo calls presentingtheidea.
Andwhatwastheidea? To create engagement
with football fans by offeringthem a
collectable product, official but cheaper than
thejersey (the best-sellingbut also the most
expensiveitem).

After some adjustments, the My Jersey
project hitthe marketinthe summerof2022
(available online, in official club stores, and
major retailers like Worten). It’'sareplica of
aclubornational teamjersey, about9 cm
inheightand 9 cminwidth, printed usinga
mould and painted toreplicate all the details
of thekits. The productalsoincludesavirtual
experience, with “visitstostadiums and the
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possibility of taking photos with playersin
augmented reality.”

There arelegendary players (like Eusé€bio) or
current athletes (Benfica, Sporting, FC Porto,
and Estrelada Amadoraare partner clubs, but
thegoalistoexpandtotherest ofthe Football
League). Thebest-selling? Cristiano Ronaldo, of
course.

None ofthethree founders (besides Dulce,
CEOIvanBraz,and CTOHugo Matinho) came
fromthe football world. “But we all had startups
before and failures. The first one can gowell,
butit'srare;it mainlyworksasalearning
experience.”

Growth hasalsobeen happeningat Unicorn
Factory, where Splinkis part of a cohesive group
that constantly exchangesideas and challenges.
For now, the 12-personteam isalso preparingfor
agiantleap. “We are now closing contracts for
the next season. We are entering the UK market
andreachingthe French, German, and South
American markets, startingwith Brazil.”
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DURING THE PANDEMIC, there was an explosion
inthe demand for food delivery servicesin
therestaurantindustry. Therefore, it was the
ideal time for Pleezto transition from anidea
toareal project. The food tech company helps
optimize the presence and sales of restaurants
onhomedelivery platforms (such asUber Eats
or Glovo), facilitating interaction between the
two. Although its founders, Afonso Pinheiro
and Vasco Sampaio, had noexperienceinthe
area, they surrounded themselves with people
who already knew the market well.

Just over twoyears and 36 employees
later, they arenow in three countries. “In
September, wereached the UK, and at the
moment, Spain provides most of the profit. But
the team remains predominantly Portuguese,”
says PacoRodriguez, head of growth at Pleez.

Whenhejoinedtheteamin2022, there
were only two people in the office in Spain.
Suddenly, he was making “presentations
tomajorinternational clients and getting
immediate positive feedback.”

AtUnicorn FactoryLisboa, the most
interesting aspect for the Portuguese company
hasbeen “learningtogether, workshops, and
networking.” The plan for the futureisclear:
“Tobethelargest database fordeliveryinthe
world.” And the gamble seemstobetaking
on increasingly real contours: Pleez hasjust
secured a€2 millioninvestment.
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FOR THOSE SEEKING intelligent software
capable of monitoring and improving their
company s production processesinreal time,
proGrow may have the answer. It optimizes
equipment and workstation production. The
idea arose, asit often does, out of necessity.
Marco Tschan Carvalhorealised that “there
was no modern and agiletool tohave adigital
view of production areas and processes that
would resultin performanceindicators and
collaboration tools promoting continuous
improvementinitiatives.” Therefore, he
created it, knowingitwould be usefulin small
businesses and multinational corporations,
from food to automotive industries.

A decadelater, operating in seven markets, the
company knows exactly what path to follow:
“Current challengesinvolvereplicating
successful casesand scaling the businessto
other geographies,” explainsthe founder.

NN

However, itwasn’t always so clear-cut.

The pandemicshookand scrambled all

the certainties thatwerelaid out. “Perhaps
our biggest challenge was the first year
ofthe pandemic, which caughtusina
growth phase and forced ustorethinkthe
strategy and the product’s focus, given the
uncertainty inthe market,” recalls Marco
Tschan Carvalho.

proGrow hassince renewed and grown, now
with 25 employees (toreach 30soon). Inthe
UnicornFactory, it found mentoring and
training, afactor that has helped boost the
brand. “We’vebeen abletoaccessatype of
specialised know-how. Topicslike attracting
the attention of venture capital investors,
dealingwith rapid human resource growth
while maintaining the desire to grow, or the
challenges of making a productorsolution
global for our market.” l
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IS more than a point of view

Lisboa is Culture

Sena Stackable Chair, Antdnio Sena da Silva, co-authored with Leonor Alvares de Oliveira,1962-1972
MUDE Collection, MUDE.P.0813

MUDE - Design Museum building reopens its doors this year
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WHAT MAKES
A UNICORN:
LUCK OR SKILL?

In the business world, a unicorn is a startup valued at
over a billion dollars. Portugal has seen eight of them
born: they were created here, but have already taken the
leap — and even a few tumbles.
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Farfetch

Founded by José Nevesin 2007, Farfetch
achieved notable milestones: not only was
itthefirst startup with Portuguese DNA to
becomeaunicornin2015,butalsothefirst
Portuguese technology company to enter
the New York Stock Exchangein 2018. The
luxury e-commerce platform seemed to
have everything going forit, butbytheend
0f2023,itwasonthebrink ofinsolvency.

It couldn’t withstand the post-pandemic
online sales slump or the criticismofitslack
of transparency. Or perhapsthe problem was
itsacquisition strategy, which unbalanced
the books. Meanwhile, the South Korean
company Coupangannounced the acquisition
of Farfetch for around 460 million euros,
adirect capital injection thatsaved it from
bankruptcy, but not the shareholders, who
ended up with their stocks worth zero.

OutSystems

Therewasn’t much talk about startups atthe
time Paulo Rosado and RuiPereirafounded
OutSystems, in 2001. The technology
company —which providestools for
developing, implementing, and managing
apps easily, quickly, and efficiently —took
morethan adecadetoconvince the market,
nearly went bankrupttwice, and only became
aunicornin2018.Tothisday,it’sasuccess
story. The secret? Not putting the cart before
the horse, says Rosado, who often swapped
the thirst forinvestment for the will to
survive. With global offices and prominent
partnerships, the company announced in
2023 the Morpheus Project, asolutionin
partnership with Microsoft, using generative
artificial intelligence, standingoutasthe 30th
largest private cloud company in the world,
accordingto Forbes.

Talkdesk

Foundedin2011 by Tiago Paivaand Cristina
Fonseca, Talkdesk —which provides cloud call
centre solutions, allowing organizationsto
manage customer interactions efficiently -
started with very few resources and involved
alot of programming and sleepless nights.
Theunicornstatusonlyarrivedin 2018, after
the company closed a 100 million investment
round. Inthatyear, the expectation was

that, by 2020, they would reach athousand
workers: theyreached 2000 and, ayear later,
Talkdesk was valued at over 10 billion dollars.
Butitwasn’timmune tothe pandemicorthe
economic crisis and has already seen three
waves oflayoffsinjust overayear. The futureis
still to be written.

Feedzali

Feedzaiisthe only 100% national unicorn,
beingthe only one headquartered in Portugal.
Founded in 2009 by Nuno Sebastiao, Pedro
Bizarro, and Paulo Marques, the Coimbra-
based fintech — using artificial intelligence
and machinelearning mechanismsto
prevent and detectfinancial cyber crimes
—joined theunicornclubin2021, amidthe
pandemic, whenthey weren’tevenlooking
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for capital. Three yearsearlier,in 2018, Forbes
had already considered it one of the S0 most
promising companiesinfinancial technology,
anditdidn’tevenrequireleavingthe
countryitwasbornin. Whenever he’s asked
aboutit, CEO Nuno Sebastiaojustifiesthe
phenomenon with the ability to execute well,
having the power tosay no, and, of course, not
movingtoo fast.

Remote

The pandemicwasstill far fromtaking

over Portugal when, inJanuary 2019,

the Dutchman Job van der Voort and

the Portuguese Marcelo Lebre founded
Remote, atelecommuting human resources
management platform. A stroke of genius,

or astroke ofluck, the truthisthat the timing
was almost perfectand,in2021, the startup
marked itsentryintotheunicornclub. But
beingvalued at over abilliondollarsisn’tthe
same as havingthat amount. Sometimes, to
move forward, you need to step backfirst.In
2022, Remoteinitiated alayoff processfora
hundred workers, including the elimination of
8% ofjobsinPortugal, representing 1% ofthe
globalteam. The decisionwasjustified in light
of the current “economicuncertainty” and
toensurethelong-term sustainability of the
company. Seeingisbelieving.

Sword Health

Founded in 2015 by Virgilio Bento, Sword
HealthwasborninPortoasadigital medical
assistance platform to predict, prevent,

and treat musculoskeletal pathologies,
combiningartificial intelligence with state-
of-the-artsensors.In2021,itachieved
unicornstatus. Three yearslater, experts
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pointtoitasthe fastest-growingtechnology
company in Portugal, whereithas madea
point of reinforcingitsteam -the Lisbon
officeopenedin2023.1In clear contrasttothe
technology sector, the company claims to
have had "unparalleled growth” in the past
year and almost tripled itsrevenue. Focuson
innovation and patent registration —there
are already morethan 30 —hasensured their
competitive edge.

Anchorage Digital

The firstinstitutional cryptocurrency bank
intheworld —andin history —was founded in
2017 by Diogo Monicaand Nathan McCauley.
In2021,itbecameaunicornandtodayis
valued at over threebillion dollars.In 2023,
inatime of crisisin the crypto assetsindustry,
Anchoragenearly doubled itsdeposits. For
Diogo Monica, successliesin “staying flexible
intheshortterm,” while maintainingfocus
ontheglobal and future vision, but having
the quality seal of the US Department of

the Treasury certainly helps. After all, the
bankinglicense awarded inthe USA equates
ittoatraditional bank, and tighter control by
authoritiesreassuresits clients, includinga
mining giantlike Marathon.
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Guided tour

| through the world
= of Vertical Hubs

Unicorn Factory Lisboa isn’t a new idea in the city: startups in the
know already have a front-row seat with a view. But it seems like
every day brings new concepts that are hard to keep up with.

Ifthe citywere abuilding, these would be the
floors you'd absolutely have to visit. We’ll
explain, floor by floor, why. Youdon’teven
needtoringthebell: we'llopenthe doortothe
buildingthatleadsyoutoinnovation. Let’s
start onthe ground floor.

Whatis a Hub?

It’saspace - physical orvirtual - where
companiescanwork and develop. So, the
question arises: if you can work anywhere,
whatsetsahub apart from an office like

any other? They’re fertile environments for
creativity, with a strongfocus on networking
and collaborative work to stimulate the

development of companies and communities.

Ateamexcited byitsatmosphere willwantto

~““ produce much more-it’sawin-winsituation

here. After this visit, step into the elevator and
headuptothe 1stfloor.

The Artificial Intelligence Hub

* Ahottopic, gaining more and more ground
and interest from a developmentand

investment perspective. Artificial Intelligence

isasetoftechnologiesthat give computersthe
ability todo things similar to humans without
being human. No, they’re notrobots that will
dominate us. They’retoolsthat can create
effective algorithms, analyze datamuch
faster-and savetime -, write texts on specific
subjectsondemand, and createimages of

thingsthatdon’t exist.

In hub format, the missionisto promote

the constant creation and use of this set of
technologiesthat can ultimately facilitate
mundane processes. At Web Summit,
UnicornFactory Lisboahaspartnered with
major playersinthissectorto createthishub
and takeittoitsfull potential. From Altice
to Ai.ptand the Center for Responsible Al,
led by Unbabel: together they promise to
make artificial intelligence a pillar of Lisboa
innovation. Let’smoveontothe 2nd floor.

The Web3 Hub

Apuzzleforthefamily of complicated and
recent concepts. We already know what the
Webis, butwhatis Web to the power of three?
Put simply, the 3 representsthethird phase
of theinternet - the second occurring with the
emergence of user-generated content and
thefirstbeingitsoriginal form. Inthis case,
it'simportant to know thatthey care about
greater datasecurity and privacy for those
browsingonline. They also seek to disperse
the power of bigtech companies and make
thisspace moreinclusive for the majority.
Through collaboration with Poolside, CVLabs,
Cuatrecasas, and RealFevr, Unicorn Factory
LisboaHub canreachits full potential and
elevate Web3 even further. Got the cube-level
cybersecurity understood? Let’s move onto
the 3rd.



The Gaming Hub

Perhapsone oftheeasiest conceptsinthis
technology center guide, but still not without
explanation. Gamingisthe world of video
games - from creation toinvestment, to
playing and even evaluating them -, which
hasevolved exponentiallyin recent years.
Asthefirst Hub of Unicorn Factory Lisboa,
itsetsitssightsonthe future and thinks
aboutitspotential growth. How? With the
support of Fortis Games, driving the creation
ofideaincubator programs forthe gaming
community, Maleo, acompany managing
office spaces, and APVP, representing
Portuguese companiesinthesector.

Toend onahighnote, goexplorethe4th.

The XR Cluster

The XR Cluster

Thisisthe simplestlessonever: XR stands
forextended reality, and thename alone
promises acinema-like afternoon. Butyou’ve
probably seen this movie before, without
realizingit, with app filtersthat add 3D effects
toyour face or gamesthat project areality
ontothestreetthatisn’tthere-inessence,it’s
visual elements and the real world walking
handinhand. Thedevelopment ofthese
technologies brings society closer and closer
tothe metaverse, this alternative reality of
trulyimmersive experience. Tosupport this
Cluster on Unicorn Factory Lisboajourney
toanalternative universe, NOSand PwC are
aligned. With their help, the metaverse can go
from Lisboato the world.

Inthismetaphorical creative building, the
desireisto pressall the elevator buttons. You
don’t need torush:technology reallylivesin
Lisboaand opensthedoorstothe future for
everyone, door after door.

The
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If you'd rather work surrounded by creative minds,
with the comfort of home and without the formality of an
office, Lisbon has no shortage of stylish coworking spaces.




< Yayem

Thefirst Yayem houseisnestledinthe heart
of Sintra, between the Sintra-Cascais natural
parkand Guincho. Havingestablished its
presence in numerousgloballocations, it
reached Portugal in 2021 with the goal of
creatinga multifunctional space where work
and well-being seamlessly coexist withinthe
same environment. Opentoacommunity

of members, thishouseisan option for

those who want toworkwhile incorporating
other prioritiesintotheir routine. Daily
programmingincludessportsactivitiesand
directaccesstothepool. Monthly pass prices
range from€6Sto€250. >Rua dos 4 Moinhos, 375.
Mon-Fri 08:00 AM - 08:00 PM, Sat 10:00 AM - 06:00
PM. hello@yayem.co

hALL

Forgetthetypical office hoursspentinfront of
acomputer. Here, it’'sallabout aprons, buckets,
and brushes. Diana Marquesopened hALL just
beforethe pandemicforced everyoneindoors.
Post-lockdown, the first tenants arrived eager
togettheir handsdirty and craving a workspace
away from home. Ceramists, designers,
painters, and architects populate the space.
Some come full-time, while others chooseto
drop byonlyafewdaysamonth. Together,
they makethis a versatile haven. Monthly fees
are available uponrequest,butadaycosts€25
forupto8hoursand €15 foruptofour. >Rua
Ferreira Chaves, 5A. Mon-Fri 10:00AM - 06:00 PM (by
appointment). 93 632 6604. hello@hallatelier.com

sitio
There areten of them scattered across Lisbon,
butthe network —envisioned by ateam of
architects—ismuchlarger, reaching Setubal,
Porto, Aveiro,and Guimaraes. Atthe Altode
SaoJoaolocation, forinstance, there arelofts
capable of accommodating ninetotenpeople,
not tomentionthe mezzanine thatcanbeused
asadiningareaor meeting space. Members

- also have priority accessto all facilities, such as

¢ businesslounges and common areas, including

aterrace, café, kitchen, and even showersifyou
fancyfresheningupinthemiddle ofthe day.

: However, ifyou prefer, you can also purchase
2 daily orbundled access. Prices vary depending

FRAN

HY

Co-works

ontheoptionandstartat€15 foraflexiblespot,
€200 (+VAT) forafixed desk,and €220 (+VAT)
for aprivate office. > Parada Alto de Sao Joao,
Warehouse 17A,DoorE. 96 017 9556. welcome@sitio.pt

J'The Base

Toachieve success, you've got tostart fromthe
base —orat The Base. Thiscoworkingspacein
the city centre openeditsdoorsin2019tohelp
businesses grow. Since most of its members
workwith international companiesin different
timezones, it’sopeneveryday, 24 hours aday.
Pricesvary dependingonthe chosenoption
butalwaysinclude arange of amenities,

such ascomplimentary drinks and snacks,
partnershipswith gyms, and showers, for
example. Rotating desks cost€159 per month
(+VAT).If you opt forafixed desk, the price goes
upto€249 permonth (+VAT). Meanwhile, an
office for four people costs €599 per month
(+VAT). >Travessa do Fala S6, 13B. Reception:
Mon-Fri 09:00 AM - 06:00 PM. info@baselisbon.com
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Eli&Co

Ever come acrossthoseinspiring workspace
imagesonline and thought they weretoo good
tobetrue? Well, Eli&Coturned thatutopian
imageryintoreality by opening a coworking
space with private offices, modular workspaces,
twomeetingrooms, and other communal
areaslike akitchen and balcony. Taking
inspiration fromthe hospitality industry, they
offer concierge servicesensuringtotal and
personalized support for business expansion.
Membershipsstartat€100 per month (+VAT),
and meetingroombookings are available at
€15/hour (+VAT). Daily and weekly passes are
also offered at€9 and €40 (+VAT), respectively.
For private rooms or studios, monthly rentals
are available uponinquiry. - Rua Engenheiro
Fernando Vicente Mendes, 7B/G .91 318 05 23. info@
eliandcolifestyle.com

Work Avenida

Nexttotheformer Diariode Noticiasbuilding
standsanother from 1908 with a surprise on
the ground floor — Work Avenida. Positioned
asapremiumspace, residents come from
variouswork areas, fosteringa collaborative
environment and creative atmosphere.In
additionto coworkingspaces, there’sabusiness
lounge - perfect for events — and several fully-
equipped meetingrooms, akitchen,and a
pantry. Officesfortwoto four people or four
tosixstart from €800 per month, includinga
package for printing/scanning, cleaning, and
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maintenance. Meetingrooms canberented at
€20/hour (+VAT) forresident members or €40
fornon-residents. >Av. da Liberdade.26 221 608
19 71. info@workavenida.com

Resveés

Thedream of opening ahostel may have
faltered twice, but Antonio Mesquitawasn’t
ready togive up on hisentrepreneurial spirit.
Outofthat determination, Resveswasborn.
A pet-friendly spacewithlounge areas and
additional amenitiessuch asawell-being
program, printing services, and mail reception.
Itaimstobeahubforculturaldynamismand
networkinginthecity. Three modalities are
offered: hot desk starting from €22 /day (Mon-
Fri,09:00 AM-06:00PM), dedicated desk for
€290/month (24/7 access), team spaces with
pricesuponrequest, and private offices forup
to26 peoplestarting from€1200/month.

— Rua Saraiva de Carvalho, 1C. 93 203 49 39.
hello@resvescowork.pt

NHeden

Founded by Laszlo Vargaand Manuel Bastos
in 2018, Heden currently occupies over 6500
square metersinLisbon, providingatotal

of 900 workstations for companiesinthe
technology and creative sectors, aswell as
freelancers. With four coworking spacesacross
the city—in Chiado, Rossio, Graca, and Santa
Apoldonia-monthlyfeesrange from€250
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(flexible desk) to€330 (fixed desk). Women
and companiesfounded by womenreceive
adiscountequivalenttothe gender paygap
inPortugal, ameasure aimed at promoting
equality. >Multiple locations. 93 330 33 04. info@
heden.co

Unicorn Workspaces

Aftermaking adebutin Berlin, Germany,
Unicorn Workspaces decided to expand
internationally andlanded inLisbon, where
theyalready have spacesin Marquésde
Pombal, Restauradores, and Avenidas Novas.
Thesize mayvary, butthe amenities are
moreorlessthe same, including24/7 access.
Pricesstartat €300 per month, per person,
for private offices for teamsranging from four
to18 or40people, depending onthe chosen
location. =>Multiple locations. 21 583 30 84. geral@
unicornportugal.pt

Ateliers da Penha

Happy marriages sometimesresult fromthe
mostunlikely matches —-thisisthe casewith
Ateliers daPenha, acoworking space paired

Co-works

with production and creation workshops.
Located in PenhadeFranca, itopensits
doorstoarchitects, designers, sculptors,
carpenters, craftsmen, and artists. For general
use, there’samultipurpose room, which even
includesaping-pongtable. Adjacent to this
isasmallerspace with communal desks and
chairs: individual workspaces at ashared table
—thetrueessence of coworking, with 24/7
access, for€100 (+VAT/month). There are also
workshopswith desks and storage for€260
(+VAT/month), and studios with or without
production space, ranging from €400 to €500
(+VAT/month). = Alto do Varejao, 10A.96 314 43
55. c4a.cooperativa@gmail.com

V' LACS

TheLisbon Art Center & Studiosat Condede
Obidosis notjustanother coworking space.
It’salsoacreative hub opentothe publicwith
cultural programming and arooftop boasting a
360-degreeview of Lisbon and the Tagus River,
featuringthe Okah restaurant. The concept
isto offer resourcesto maximize cultural
consumption while supporting production.
Various plans are available: shared desks
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(from €120 +VAT/month), fixed seats (from
€90 +VAT/month), studios (from €250 +VAT/
month), and private studios forup to four
people (from €250 +VAT/month per person). If
you prefer otherlocations, LACS hastwomore
spacesinLisbon,in Anjosand Santos, and one
in Cascais. >Rocha Conde d “Obidos. 2105391 76 |
9671022 22. joana.castro@Ilacs.pt

Avila Spaces

Inthe most awarded coworkingspacein
Portugal, there are always events, themed
breakfasts, or workshopshappening. Amidst
all this, work takes place comfortablyin
AvenidadaRepublica, Parque das Nacoes, or
Edificio Atrium Saldanha, in a sophisticated
and modern environment. All members have
accesstothekitchen and free networking
events and workshops, but pricesvary
dependingonthe plan, ranging fromthe
basicone (€200-€220 +VAT/month)with a
workstation inthelounge, tothe premium
option (€400-€440 +VAT/month)with adesk,
drawer unit, locker, and additional amenities
likeadedicated phoneline, meetingrooms,

and alogo atthe entrance. > Multiple locations. 21
3303723 | 91048 4468. info@avilaspaces.com

MNLishon WorkHub

Inthe formerandlegendary wine warehouses
of Abel Pereirada Fonseca, entrepreneurs,
freelancers, and nomads from variousfields
cometogether. Flexible desks for rent start
at€120+VAT/month, providingaccessto
amenities like the kitchen and lounge. If you
wantafixed spot, it costs€189 +VAT/month
and includesfive free hours per monthin
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meeting rooms (usually priced at€20/hour),
aswell asmail reception. Daily and hourly
passesare alsoavailable (€19-€20). >Pracetada
Tabaqueira,A2. Mon-Fri 09:00 AM - 06:00 PM. 91 987
74 99. lisbon@workhub.pt

NSecond Home

The London-based creative industries
incubator madeitsway from Londonto
Lisbon, settingup shopinthe Time Out
Market. Believe us when we say you'll feel like
you areworkinginakind of botanical garden
with computers, and even get free organic tea
and coffeewhile atit.Inadditiontoshared
spaces (from €250 +VAT/month), there’s

a cultural agenda, including conferences,
community events, and well-being activities
like parties and yoga classes, for example.

- Time Out Market Lisboa, Floor 1. 21 249 35 63.
ola.lisboa@secondhome.io

Hood

In this creative neighbourhood created by
the marketingagency comOn, the coworking

space hasall the amenitiesyou need and more,

includingacommunitylibrary. There’s also
anopensquare with abar called Bot’Abaixo.
Prices are available upon request. 2>Altejo
Building, Rua da Matinha,3.21 8988160 | 21 898 81
69. hello@hood.pt

IDEA Spaces

With fourlocationsinthe city — Palacio
Sottomayor, Saldanha, Parque das Nacoes,
and Sao Sebastiao - IDEA Spaces members
have accessto all ofthem. Just choose a
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flexible desk plan, available during the week
from 09:00 AMto 06:00 PM, or afixed desk
with 24/7 access. Members also have access
toalounge area forrelaxation orsocializing,
over 80 events peryear and, hold ontoyour
hat, happy hours. Pricesare available upon
inquiry, butyou canschedule avisit before
making any decisions. - Multiple locations.
21012 65 65.

NFabrica Moderna
“Aspaceforresidentswhereideasturninto

products.” That’'show FabricaModernain
Marvila presentsitself. If youwanttobe part
ofit, besideshaving an exclusive space, you
getaccesstoaworkshop with shared benches
and tools, aswell asdigital manufacturing
equipment (like 3D printing) and a ceramic
kiln, amongothers. Pet-friendly and open 24/7
for members, it also offers a workshop program,
personalized training plans, or one-to-one
practical mentoring. Prices are available upon
inquiry. ->Rua Pereira Henriques, 5.
letstalk@fabricamoderna.com

Selina Secret Garden & Cowork
InLisbon, SelinaSecret Gardenisameeting
pointthankstoitsrooftop barwith aviewofthe
city,opentonon-guests. Butthere’sanother
identity to this hotel: acoworking space with
shared desks, abrainstormingroom, anda
kitchen with free tea, coffee, and fruit. Three
working modalities are available: ahot desk
(from€10/day),adedicated desk (from €240/

. month),and ameetingroom (from €300/

t day). The scheduleis always filled with yoga

- classes, DJ sets, and workshops. Members have

OGR

accesstothe pooland outdoorcinema. 2> Beco
do Carrasco, 1.93 753 25 38. reception.secretgarden@
selina.com

Lobo Cowork

Itwasin 2019 when the first Lobo Cowork
space appeared in Estoril, afive-minute walk
fromPocaBeachandthetrainstation-ayear
later, asecond onewasinaugurated, alsoin
Estoril, 15 minutes from Azarujinha Beach.
In additiontolong desks where you can work
sidebyside with other digital nomads, there’s
alounge areaand aterracetoenjoythe sunny
hourswhile having coffee or during meals.
With 24/7 access, the membership fee (starting
from€130)includesfixed spots and lockers.
—~>Rua daEscola,4E and Rua General Manuel Diogo
Neto, 179A (Estoril).24/7.96 646 78 42,
lobocowork@gmail.com

Mmpact Hub

Workspaces, events, training, and even
programs and consultancy services. Impact
Hub engages hundredsof key figures from civil
society interested in fostering a sustainable
reality.In Lisbon, they have coworking spaces
intwo locations: Baixaand Penha de Franca.

In additiontobasic amenities, members are
entitled to free coffee and tea, accessto events,
mail reception services, and aninternational
passportthatallowsthe useofhubsin other
countries. Pricesrange from€75/once aweek
or€150/twice aweek forashared desk, to
€250/five times aweek for an exclusive spot.
—>Travessa Pedras Negras, 1, 1.° Dto. (Baixa Chiado)
and Rua Neves Ferreira, 13, 3.° Andar (Penha de Franca).
9247744 15. lisbon@impacthub.net
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Whatis the future
of work?

Lisboa is growing in innovation and also in employability
potential. Its privileged location, diverse offerings, and
the proliferation of opportunities make the city an ideal

destination for attracting and retaining talent.

How can acity be prepared for the futurein
a constantly changing world? How can new
forms and areasbe accommodated without
compromising the dynamics ofacity? How
canatransition —ortransformation —be made
toaccommodate more people and multiple
generations? There’salot of questions, but
Lisboahassetitselfup asacity of the future,
that systematically and collectively thinks
aboutembracing new forms of workin the
current paradigm.

An initiative for tomorrow

Recentevents, such astechnological (r)
evolutions and the Covid-19 pandemic, have
brought anew paradigm in the way we work.
Small, medium, and large companies have
embraced new dynamics. Today, remote work
isapossibility that broadens employability
opportunities, and opportunities no

longer have borders. A city like Lisboa, a
technological and innovative city, is attractive
forretaining national talent and attracting




foreign talent. The focusis on absorbing
new forms of work withoutleaving anyone
behind. Generational balance and the
constant changes arethefocusofthe
Future of Work initiative, which originated
inapartnership between the Lisboa City
Council, the World Economic Forum, and
theInstitute of Economics and Management
atthe Universidade deLisboa. The goalis
to provide the capital with mechanisms
that prepareit for change and anticipate
challenges.

The future of work

The Future of Work initiative focuseson
various challenges, but also on effective

and applicable solutions. Looking at the
globallandscape providesinsightinto future
work trends and allows for anticipating
needs, shaping publicpolicies and defining
strategiestoembracetheminLisboa.
Looking at new work models, such asremote
or hybrid models, evaluating new skillsand
possible new professions, rethinking the
organisation of workspaces, and valuing new
talents with programs that empower them,

are some of the focusesoftheinitiative that
annually impacts around SO00 people, with
various projects and strategic partnerships.

Step by Step, Step byTech

Evolution occurs gradually but consistently.
One ofthe programs of the Future of Work
initiativeis Step by Tech. It’safree program
inthree phases: Inthefirst phase, S00
participants had the opportunity to get
started inthe world of programming, with
workshops and lecturesontechnology and
thisincreasingly necessary profession. In
the second phase, SO participants focused
onJavaScript programming. In thethird
and final phase, five participants had the
opportunity tointegrate into anintensive
web developmentboot camp atacode
school, thus preparing for integration into
thejob market.
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PETS ARE INCREASINGLY comingout of their
shells. Or rather, out of the house. Especially
dogs, who oftenjoin their owners at work,
eveninbusinessesthat are opentothe public.
Whether at a café or ashop with floor-to-
ceilingtiles, our four-legged friends canbea
true example of good behaviour, after alittle
TLC-training,love and care. We visited some
ofthespacesinLisbonthat are more than pet-
friendly: where the hosts are dogs that will
meltthe hardest of hearts. These are just afew
examples of how habits have changed when
itcomestolettinganimalsintoourenclosed
public spaces.

0ZUNA

Notonly does The Whisk Café allow pets, it
alsohasoneonstaffto provetheonlything
that changeswith their presenceisthelevels
of cuteness. In this case, thanks to Ozuna,

the cutenessbreaksthescale. An 18 kg
Frenchbulldog (yes, that’sbigfor the breed)
with alaid-back outlook, calm demeanour
and awardrobe for every occasion. At this
retroindustrial café that was openedin
September 2020 by Catarina Goulartand
Ricardo Palhares, he greeted us while wearing
a Hawaiian shirt. “We used to have Boris,
another Frenchie, whowe’d take with usto
all kinds of places, but we always had to sit
outsideontheterrace. Sometimesitwasa bit
cold, sothat madeitdifficultto goouttoeat,
and because heis part of the family, wedidn’t
wanttoleave himathome.Sowedecided
that whenever we got our own spaceitwould
be pet-friendly, so he could bewith us, and
peoplelikeuswho have four-legged friends
could alsobringthem along,” saysthelady
ofthe house. Sadly, Borisdied in April 2021,
but Ozunahelped them get overtheloss, and
there are planstoadoptanotherinthe future
tokeep him company. “Heloves being stroked.
People always askfirst, becausetheydon’t
knowifhe’s friendly or not. He’s always been
asociabledog, used tobeing with people and
other animals, so he enjoysthe contact. He’s
never reacted badly whensomeonewalksin
with adog: hejust wantstoplay,” shesays. The
only no-noiseating customers’ food, though
he might hooverup astray chip ortwo offthe
floor atthe end of the day. - Rua do Sol ao Rato,
9D (Rato). Mon-Sun 10am-6pm (Thu until 11pm)
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ALMA, OLIMPIAAND ADAO

The expression “bullinachinashop”doesn’t
applytodogs at Solar Antiques, theworld’s
largest and oldest shop specialisingin original
tiles. Besidesbeing one of the most trusted
locations atwhich you canbuytiles, itisalso

a safe placetobringyour pet. VeronicaLeitao,
third-generation owner of the family business,
leads by example: she hasthree schnauzers,
and takesturnsbringingone atatime, on
alternate days, tothe shop, which Veronica
dubs her “only child day”. An exception was
made on the day of our visit, and Adao, Alma
and Olimpiawere treated toafamily day (aswe
like to callit), although thisis not your typical
family. Eight-year-old Olimpia, the smallest of
thebunch, isactually motherto four-year-old
Adaoand Alma. “Ithinktheyneed alittle more
attention because there are three of them,
although theylove beingtogether.Itryto
bringthem less often during the summer, and
theydon’tlikeit, soit’snotworth it. Nowit’s
working outjust fine always having them with
me, and today is an extra-special day; three at
onceislike the mafia versusthe world,” jokes
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Veronica. Thefactisthatinashop full oftiles
they have never broken asinglething. “They
can play,jump and roll around, and until now
none of them has broken anything. I always
bringthem to make sure they cansocialise.In
away, it forcesthemtoreact, to socialise with
children and know how to approach people.
TheonlythingIstopisiftheystartjumping

up atpeople: thatIwon’ttolerate, and Itell
themno. OtherwiseItrytodothebest forthem
and my customers who come here, becausel
cannotforceadogonanyone,” says Veronica,
who also welcomes other dogs and always has
water and biscuits at hand. “We have to get past
the myth thatdogs are wild animals. It’s notthe
dogwho’swild, it’s morelikely to be the owner.
Ifthe owner doesn’tlaydownthelaw, thenthe
animals are alostcause fromthebeginning,”
saysthisstaunch supporterof canine training.
Apartfromthat, get ready for awarm, well-
behaved and furry welcome, straight out ofthe
handbook ofgood manners. Justdon’texpect
themtouse aknife and fork.-RuaD. PedroV, 70
(Principe Real). Mon-Fri 10am-7pm, Sat 10am-1pm

PHOTOGRAPHY: GABRIELL VIEIRA



PHOTOGRAPHY: GABRIELL VIEIRA

BARTY

Manobras d’Arte, astyling studio for cinema,
television and theatre, has madeitshomeon
CalcadadaEstrelaformorethantwodecades
now, while also being a beauty, hair and makeup
salon.Katiaand Séergio Alxeredo’s business
gained anew friendin 2021: Barty, ayoung
labrador pup they adopted atjust two months
old, who offers one of the warmest welcomes
inLisbon.Ifyou’reanunconditional animal
lover, asincere “hello” will earn you licks on your
hands, neck, ears and nose. Butif you prefer
admiring animals from afar, Barty of the honey
eyesisalsocapable of keepingadistance, for
two reasons: he was born with an easy-going
personality and he’s very well trained. “That’s
exactly how hewasattwo months old when

we got him: very playful. He picked up how to
behaveright away,” explains his owner, who
never once thought ofleaving him home alone
every day. Other animals are also welcome at

Manobras d’Arte, but there is always concern
for customerswho maybe afraid ofdogs. “1
make sure helikes people and tolet people
know they have noreasontobe afraid. Just
yesterday a customer came with her 14-year-
old daughter. The girl has been a customer for
many years, butIdidn’t know she was afraid

of dogs. Shewas a bit hesitant, soImade him
gooverthere[byhisbed]and hedidn’t makea
fuss.Shewasn’t afraid, and hedid not get too
excited. We managed to find acompromise and
beforelongshe was overthere stroking him,”
explains Katia, who always asks customersif
they’d prefer she put Barty on hisleash. “But
99% say no. When peopledon’t mind, I'm

there workingand he’ll come sitby ustoo.

He’s already ended up with his fur bleached:
highlights on hisears,” shelaughs.It’'san
occupational hazard. > Calcada da Estrela, 17-19
(Sao Bento). Mon-Fri 10amto 1pm/ 3pmto 7pm

Special issue 2024 Time Out Lisbon



brave new world to
discover in Marvila

It’s called 8 Marvila, spans 22 thousand square meters, and aims to be
a new hub for culture and entertainment in the city. Here’s what you
absolutely can’t miss in the East.

Because Art Matters

From Lisbon tothe world and now
headquartered in Marvila. Because Art
Matterswasbornin2018 and since 2020
hasrepresented a collective of artistsin
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thevisual arts. Atthe helm of the projectis
Goncalo Magalhaes, the man who exchanged
marketing and communication fortherole

of mediator between artists, collectors,
companies, and curiousindividuals. Inthe
space —alongand compartmentalized gallery
with two floors, it displays the crown jewels.
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We’retalking about pieces by Portuguese
artistslike Mario Belem, Jacquelinede
Montaigne, Ram, Binau, or Kruella d ’Enfer,
butalsointernational artistslike Alegria del
Prado, L7 Matrix, and Matthias Contzen.Ina

more accessible segment, Because Art Matters
sellslimited edition prints for€150. When we

move on to canvases and sculptures, prices
canreach fivedigits. The artistic promotion
platform arrived in Marvilain December,
featuring 26 authors. Goncalo now wants to

continue holding pop-up exhibitionsin other
areas of the country and continue tointroduce

new artists.

Luisa Pereira da Fonseca

The surnameisnocoincidence—-Luisais

the great-granddaughter of Abel Pereirada
Fonseca, the founder ofthe winemaking
company thatonce operated inthese
warehouses. Now, she returns on behalf of
the familybutin acompletely different way:

= contemporary art. More than agallery, she

: wanted the space where she now exhibits her
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Because Art Matters

latest workstoresemble alivingroom, where
comfortable armchairs, astack of bedside
books, and a hyperactive record player help
create ahomely atmosphere. Onthe walls,
there are huge canvases. The abstractlineis
invariably black, onthe white of paper and
fabric. For the coming months, the artist
promises more color. After all, this Pereirada
Fonsecahasjustarrived in Marvila.

Elisa Rezende

ElisaRezende arrived at 8 Marvilain October
and was oneofthefirsttenantsofthelarge
artisticand cultural endeavor. She now
occupiestwo of the old wine tanks —onone
sidewith atattoo studio, onthe otherwitha
small art gallery. Two aspects of the work of
the Portuguese artist, who dedicated herself
to advertising for five years, united by the
samevisuallanguage. “Istarted indigital
art,and onlylaterdid tattooing come. Last
year,I decided thatIwanted to play onboth
sides.” Blackand red are the colors she uses
when drawingon the skin, but female figures,
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Anjos70Art &
Fleamarket

This projectis not just about stores.
TheAnjos/0Arn & Fleamarket,
once located inAnjos, now wanders
around the city. Often, it parks
around these parts, with dozens of
stalls.There are new brands and
iIndependent projects to discover,
not forgetting vintage and second-
hand fashion. Bring company, even
if it's four-legged - 8 Marvila is dog-
friendly.Feb 17-18,11:00AM-7:00
PM. Free entry

eyes, and tears are common elementsin both
formsofart. Here, in her workspace butalsoan
exhibition space, thelineisalso everywhere,
even onthewalls.

SHOPPING
Marshall

Fromthegrand stages and studios of the world
toMarvila, Marshall hasaspaceright atthe
entrance. And aunique one atthat. Marshall’s
representativesin Portugal wanted to have it
here,in an old warehouse where the peeling
walls and raw floor harken backtothebrand’s
originsinthe London garagesofthe 1960s.
Here, you’llfind everythingthis universe
includes - professional amplifiers, home
speakers, headphones, merchandise,and a
small selection of vinyl records.

Napo Runa

Ifyou're seekingatouch ofthe exotic, this
tenant surely hassomethingtoshare with
you. Napo Runaspecializesinimporting
Indonesian and Moroccan piecesto Europe.
Afterleavingits markonthe decor ofthe
central square of 8 Marvila, it opened its
ownspace —akind of showroom —right at
the entrance of the building. Here, you'll
find some out-of-this-world pieces, such asa
colossal bathtub carved directly from arock,
lampsthat once served as fishing baskets,

or old wooden countersused in traditional
stamping methods. Stepinsidetodiscoverthe
story behind each object.

The Lishon Frame
: Beatriz Teodoro opened thefirst storein
¢ Alfamain 2019. More recently, she opened
é the second spacein Marvila, atthe invitation

Coisas para fazer

of Jose Filipe Rebelo Pinto. Morethana

store dedicated toanalog photography -
where antique cameras, various typesof film
(includingtheless commercialized ones),
and all kinds of accessoriesabound —it’sa
placeto “stop, take a pause, and share the
passion for photography,” in the words of the
owner. Developmentsin all formats and then
some happen here, alongwith theimminent
launch of an agendafeaturing photography
workshops and toursofthe neighborhood. To
getataste of what can be capturedinthisarea,
there’sasmall exhibition of photostaken by
Beatrizwhen the building was still completely
abandoned, right outside The Lisbon Frame.

RO Archive

Fromfashiontoart,each commercial spacein
8 Marvila occupiesone ofthe old wine tanks.
RO Archive, the brand of Rodrigo Ramalho,
isnoexception. Here, thereisaconnection
between fashion and space —theirregular and
structured silhouettes of the young designer
converse with the raw walls and ceiling,
creating ashopping experience practically
uniqueinthecity. Behind thislabel, Rodrigo
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Planta Livre forHome

embraces sustainable practicessuch as
producingunique pieces, using remnants
of stock, and textile recycling. Following

the store, thebrand’s studioisalsoabout
tomovetothelarge Marvilacomplex.
Fromtailoringto streetwear, includingthe
creationoftheir own prints, thiswill soon be
aworkspace and ahub of creativity.

Anomaly

Morethan aconventional store, Anomalyis
a “space where people can come to discover
vintage and second-hand clothing.” That’s
how it’sdescribed by Joana Matos, who has
delved deepintotheinsand outsofbuying
andselling thistypeoffashionin Europein
recentyears. Here, the secretliesin curation.
Instead of following trends, the owner
carefully chooses pieces —notonlybased on
qualitybutalsoondesign, which tendsto
be more classic and timeless, favoring key
piecesforany wardrobe. The proposalisa
journeythroughthe 1970stothe 1990s, in
asmall spacethattriestoescapetheusual
configuration of specialty stores. In the air,
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there’sacarefully chosen perfume, and the
serviceisaspersonalized as possible.Inthe
middle, there’s always aguest exhibitor -
theideaistoreceive anew projectrelated to
sustainability or asocial cause every month.

Black Mamba

From athird floorin Amoreirastoanold
winetankin Marvila - Black Mamba went
from asmall cultural project,ahobby of
Carlota Capitaode Sousa and Filipe Barata,
toavintage and second-hand fashion store.
Whatsetsit apart from others? Firstly, the
kitsch decoration found inside, where walls,
floor, and ceiling are painted turquoise, and
ared curtain (open)signalsthe door. Onthe
shelves, findsfrom other eras — carefully
chosen clothing and accessories, side by
sidewith furniture from an old medical
office, includingan old X-ray frame.

Planta Livre for Home

The namePlanta Livre haslongbeenon
everyone’slips. It hasexisted since 2006
and now occupiesanareaofabout40
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hectares around Sintra, with nurseries and
direct plantsalesto the public. But more
recently, Planta Livre has come to the city.
Inside 8 Marvila, it opened a store, akind
of paradise for all plantlovers, especially
those who never miss an opportunity
toadd another plantto their home clan.
Indoor plants are one of the strong points,
but hereyoucanfindeverything. Large
specimens for outdoor use, gardening
accessories and tools, ceramic pots, and
decoration and stationeryitems —all
inspired by botany. There are also games
forthelittle ones and asmall collection

of clothingwith illustrations by the artist
Kruellad’Enfer. But Planta Livre for Home
hidesasecret: aseparate space from
everythingelse, wherethere are eight
typesof soiland substrate for bulksale. In
the future, thisisalsowhere workshops
and courseswill take place. Therestissoup
andrest.Infact, donutsand rest, because
Scoop n Dough opened asmall cafeinside
the plant store. And, of course, it’'s all
vegan. B

Coisas para fazer

The Cosmic Collective
Here’saspace different from anything
elseinside 8 Marvila. The Cosmic
Collective positionsitselfasamystical
and holistichub and arrives through
the hands ofthree partners, whoin
turn openthe doorstotherapists and
specialistsin different areas such
as astrology, reiki, or reflexology.
Residents take turnsoccupyingthe
space —SusanaBaptista Diasarrives
with family constellations, Rita
Morgadowill do astrological readings,
while Claudia Brito (one of the
founders)will do nighttime readings of
cardsand oracles for those whowant to
combine astrologywith adrinkatthe
end of the day, among other attractions.
The Cosmic Collectiveisalsohometo
the Mimpi project, whichisdedicated
toorganizingretreats and personalized
trips to Bali.

Nave Padel
Notonlydoes 8 Marvilalive on
shoppingand art. Onthe otherside of
thiswarehouse complex (with entrance
onRuadoAcucar), there’s Nave Padel.
Itisaspeciallyrestored pavilion with
eight paddle tennis courts and the first
covered pickleball courtinLisbon —the
latter being a sport that mixestennis,
badminton, and table tennis. Renting
apaddletenniscourtranges from€7
(onehour)to€12 (90 minutes), but
there’salsothe possibility of renting
equipment (€3) and even an academy.
Trial classesstartat€12.50 (adults) and
€8.50(children).

Outra Cena
Weekend nightshave never been so
lively around these parts. In recent
months, Outra Cenahasbeen ameeting
pointforall night owls, particularly
electronic music enthusiasts. The

lineupisgenerally well-stocked. Thelist

of DJswho have played here is extensive
and includes many international
names. Allofthisin asuper-industrial
setting, worthy ofthe biggestravesin
Berlin.
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Sustainable Lishoa:

yesterday, today,
and tomorrow

Sustainability might not be a new trend, but it’s also not a passing fad.
It’s here to stay and endure. Companies that don’t keep up with the trend
and incorporate it into their work model will inevitably fall behind.

Gaining increasingly more ground and
importance worldwide, Lisboa does not
disappoint in its participation in the movement
for a more sustainable world that actively
combats climate change. Leading the way in the
capital - with 284 participating companies and
organisations, and always adding more - the
Sustainable Lisboa Companies Platform helps
to achieve the objectives and is aligned with
Lisboa Unicorn Capital.

A corporate world attentive
to environmental, social,
and governance challenges

The name doesn’t deceive: Sustainable Lisboa
Companies Platform is about making the capital
increasingly sustainable, with the intervention
and support of the city’s business fabric. The
creation of a platform — where companies can
register — shows how to adopt greener measures
in every space. The platform includes events,
workshops, and informative sessions, ensuring
that the tools to make each company more
sustainable are always available.

Why a platform exclusively for companies

and organisations? Because of their size,

which translates into a greater impact both

in responsibility for the climate emergency
and in possible changes. The footprint of each
individual may be less significant - although
necessary - in changes, but a corporate
footprint impacts more immediately and
significantly. One by one, learn about 4 )
the areas of intervention. TJ

\

Energy

The basic principle
advised in households
also applies to
businesses: equipping
buildings with LED
lighting increases
energy efficiency -

in consumption and
ecological footprint. Other measures,

such as tree planting or the installation of
photovoltaic panels, are also good indicators of
a greener company.

Mobility

The pollution caused by cars in the city

is motivated by everyone, individually

and collectively, but companies have a
fundamental role in its reduction. Promoting
the use of public transport or greener means of
transportation, contributing to the provision
of free passes, or promoting teleworking and
fleet electrification are measures that will have

X
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a significant impact as a community.
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Water

Especially in large companies, it is easy

to lose track of water expenses. The use of
water-saving equipment or devices is the
ideal solution to reduce waste. Water reuse is
also an indicator of environmental concern
that is easy to achieve.

Citizenship and Participation
Between lectures, leaflets, workshops, there
is sensitization. It is a fundamental step

to spread the word about sustainability
both within each company and among
companies. After the measure is
implemented, in the area of Citizenship
and Participation, its success is analysed
through the number of times that
sustainability-related materials are
disseminated through the company’s
internal channels. The platform’s
programming is already live, and the
measures for a greener Lisboa are just a
membership away. The expectation is that
many other companies will join the 284
companies seeking to keep up with the
greener evolution of the Unicorn Capital.

Circular Economy
Here, the focus is on reducing single-use
plastics. An effort that must be made by each
company with process changes. But there are
other, equally simple and important points
that we also learn for home: waste reduction,
recycling, and sustainable consumption

are some of the daily points that companies
should be attentive to. Sustainable
construction is also a reality.




\
— \
. B NI R B B B B |
[ |
!

P R B O R . e e
_aE N N B B N

5.

Lapa United

Monica has transtformed an old local shopping centre into a
home for new brands and culinary ideas. You can find
everything here, from fashion to décor. We went
to explore the hidden corners of Lapa 71.

THERE’S A NEW home décorstoreonthe
corner of Rua Garciade Ortaand Ruade Sao
Domingos. New, in a manner of speaking.
Poeirahasbeen partof Lisbon’slandscape for
morethan 40 years and, after several stops,

Time Out Lisbon iCapital 2023

it hasfinally parkeditself here, where Tram
No 25 turnsthe corner —and where the shop
windows are so far outintothestreetitlooks
like the yellow streetcaris abouttocome
inside. Fear not. Forthe time being, the only

PHOTOGRAPHY: FRANCISCO ROMAO PEREIRA



thingthat comesthroughthesewindowsin
abundanceislight. “I'd beenlookingfora
bigger place for years. Suddenly, I've ended
up here.Iknew aboutthislittle store onthe
corner, buttheytold mestraight away: ‘No,
no -thisisthestore, butit’spartofashopping
centre with 14 retail units downstairs’,” says
Monica Penaguiao, founder of Poeira Design
and now owner of the whole store complex
thatgoesbythe nameofLapa71.

The informationtooktime for her to digest.
The shop had been abandoned for 15 years,
buttheinterior designer decided to take it on.
“Iwasterrified, I came here about ten times.
ButthenIgot carried away and stuck with it.
Istarted tofixitup, gaveitaclean, something
abitindustrial, abitkitschtoo,andlookhow
beautifulitis.I'minthe middle of Lisbon, the

shape ofitisbeautiful, you canseetheriver, it

hasavibe,” she continues.
Thevibeisespecially noticeable on the lower
ground floor. The atrium functions as an
informal co-working space - clearly with a few
regularsalready — decorated by MoOnica, with
a photography exhibition by Paula Guimaraes
filling some of the walls, and sculptural
arrangements by the Kokuga Flower Studio.
Inthe future, the landlady wants the “little
square” (ahabit ofthose who havelived in
Brazil for 30 years) to haveitsown agenda,
itsown dynamic oftemporary exhibitions,
concerts and pop-ups. Basically, any engaging
action that complementsthe cast of characters
arranged by Monica (the “cool group” that has
gathered here)tooccupyeach ofthe stores.
Oneofthefirsttoarrive was Luis Borges.
He started out wanting an office, but when
he entered the buildingwith its high ceilings
and mezzanine, herealized that hewouldn’t
bebadlyserved with astore either. “Iwalked
inandsaid: ‘Twantthisstore’. It made perfect
sense, notleastbecause the customers had
been asking for aplace wherethey could see
and tryontheclothes.It’'sbeenasuccess,” says
the store manager. Call Me Gorgeousoccupied
a store with white walls and ablue rug. The
earrings and necklaces, produced in Portugal,
shine asbrightly astheneononthedoor.
People who come here can expect two things:
tofind new productlaunches and to meetthe
designersthemselves. You feel at home here.
C.R.T.D.owned by Miguel Marques da
Costaisjust nextdoor. The basicsarethe
brand’s best-sellersthese days, but the young
entrepreneur has alsomade room for his
latest venture into the world of clothing, One
and Another, dedicated to men’s swimwear.
Just oppositeis Opar, the perfume atelier
owned by Karolina Oledzka from Poland and
Canadian TanyaReda. Inside, it promises an
intimate atmosphere with alaboratory feel.
Which turnsouttobethecase. Behind the blue
facade, they make eaux detoilette tailored to
eachindividual order. Anolfactory profileis
drawn up based on aquestionnaire before the
notes are acted uponby the perfumer on duty.
Businesses are mushrooming. The Leme
Atelier,agallery run by Brazilian artist Paula
Paes, brings the colour that was missing from
thisrenovated neighbourhood shopping
centre. Further along, wewanderinto20.02
Beauty Space. Ukrainian DariaBonya’s other
store, which openedinSaldanha,isalready
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thriving. On onesideisabeautysalon, for nails
(herstrongsuitand an art she hasmastered)
and a make-up service, and onthe other, a
hairdresser. Her next and final opening will be
ashop dedicated tonatural cosmetics.

The enterpriseisalready attracting
neighbours and clients from other parts ofthe
city, with agenerousslice of foreign custom
toboot. For Monica Penaguiao, occupying
some ofthe unitswith restaurants was, from
the outset, essential to the project’s success.
The firstto arrive was Robinho, whosetup the
Mude cafeteriajust nexttothe entrance. While
the speciality coffeeis a constant throughout
theyear, especially the popular cappuccino,
there are also stomach-fillers based onlight

< - e
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mealssuch aschickensalad, tunatatakior
Tex-Mex toasties. Oppositeis Bondi Bowls,
the restaurant where Frenchman Alexandre
Jeannotserves healthy dishes, including
vegetarian bowls, bursting with flavours
from around the world. The triois completed
by Omakase Ri, aJapanesejoint thattraded
AlcantaraforLapa, but haskeptthe cosy
atmosphereitalready offered from day one.
With seating forjust ten, the sushi-tasting
menu happens at the counter, courtesy of chef
William Vargas.

Ontheground floor, Monica hastaken over
two of the spaces —ononesideashowroom
where she receives customers, a place full
of fabric samples, and on the other the shop
where she curates. “Wemixthingsup,butina
good way.. It makes all the differenceto have
thesethings madebyusand then oneortwo
differentitems,” saysthe designer. Among
the vintage pieces she collects are textiles
embroidered in Portugal, cult booksandiconic
objectssigned by names such as Gaetano
Pesce and Carlo Scarpa. The store synthesises
the Poeira spirit. “Otherwise everything would
bethesame,” she pointsout.

Say pop

There’sone space left that’salsobathed in
natural light. Monica reserved one small shop,
next door to her own, for pop-up projects. The
Peruvian entrepreneur Lucia Picasso was

the firsttooccupieit with Cuerpo, a multi-
brand shop dedicated tobeauty and well-
being. M- Rua Garcia de Orta, 71C. Monday-Saturday
10AM-10PM

PHOTOS: FRANCISCO ROMAO PEREIRA
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Um Teatro em Cada Bairro

is a network of proximity cultural
venues in the city of Lisbon.
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https://drive.google.com/file/d/1_RvtrF8YNk6FRP8i8vLpnasKZnRYdPsB/view?usp=sharing

A Portuguese lour

In Lisbon, the country is discovered at the table. Whether a panful or
overflowing plate, Portugal offers itself up without having to look far
for it. From local tascas to chef-run restaurants, it’s as easy to reach
the Minho as it is the Alentejo or Algarve (or even the islands). This is a
gastronomic journey that is short in kilometres but rich in flavours.

Tras-0s-Montes

No one lives and breathes his part of the
country as much as Vitor Adao. The chef left
Chaves a few years back, but that doesn’t
mean he has forgotten his roots. On the
contrary, Plano, the fine-dining restaurant
tucked away in the Dona Graca guesthouse,

Time Out Lisbon Special issue 2024

is a showcase for many of its local producers.
Its dishes tell us the stories of his homeland
and its people, interpreting them and giving
them an identity, always with the utmost
respect for tradition. The tasting menu (€75/
six courses, €95/nine courses) is a journey
that, in truth, takes in the entire country.

Rua daBelaVistaa Graca 126 (Graca). 933 404 461.
—>Mon-Thu 7pm to midnight, Fri-Sun 12.30pmto
3.30pm, 7pm to midnight
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Imperial de Campo de Ourique

Minho

Pica-Pau, in Principe Real, is not a Minho
restaurant, but rather a traditional eatery
that takes its cue from the recipes of Maria de
Lourdes Modesto (1930-2022), a great name
in Portuguese cooking. Every Friday there

is cabidela rice (€12), a Minho classic also
known as “pica no chao”, chef Luis Gaspar’s
favourite dish. It’s best to just tuck in without
any preconceptions, but if you want to know
what’s in it, it’s simply rice and chicken
cooked in its blood. Any other day, you can
familiarise yourself with yet more classics of
Portuguese cuisine.~>Rua da Escola Politécnica
27 (Principe Real). 21 269 8509. Mon-Thu 12 noon
to 4pm, 7pm to midnight; Fri-Sat 12 noon to 1am; Sun
12 noon to midnight

Paredes de Coura is in the heart of Alto
Minho (northern Portugal), but you can
also make the journey north by dining at Os

Courenses, a popular restaurant of Minho
origin facing onto a small garden. The

cozido a portuguesa stew is one of the most
popular dishes in the house and is served

on Thursdays and Saturdays, but there are
always dishes of the day, which include roast
kid or octopus fillets. The food is the lure, but
Manuel Braga, one of the partners, insists
that another secret of the restaurant’s success
is the employees who have been there

many years and “know everybody”, he says,
referring to the regular clientele.>Rua José
Duro 27D (Alvalade). 21 847 3619. Mon-Fri 12 noon
to 3.30pm, 7pm to 10pm. Sat 12 noon to 3.30pm

While decent, tasty food is what has made
the place’s name, it’s Sr. Joao always asking
us back like we’re family which makes it
truly magical — both for regular customers
and first-timers. We feel right at home
taking a seat at this tasca, a typical Minho
restaurant where there’s always room for one
more around the table and enough food for
everyone. The traditional Portuguese dishes
on the menu vary according to the day of
the week, and there is always bacalhau (cod)
Minho-style (the owners are from Ponte

da Barca, after all). When the time comes,
around February, this is the place to eat
lamprey, a rather ugly-looking critter.->Rua
Correia Teles 67 (Campo de Ourique). 21 388 6096.
Mon-Sat 8am to 7pm

It was a Galician who opened this restaurant
on Rossio, the heart of the city, at a time
when there were still wagons passing by.

For 14 years now, it’s been managed by
David Castro, but it’s his wife, Fatima, the
person behind their great dishes and snacks.
The tasca atmosphere is all there, from the
aluminium counter to the carboys hanging
on the wall. For a quick meal, take a seat

on the counter and try the moelas or the
pataniscas. For a longer one at the table, try
the cozido a portuguesa stew, served every
Thursday.->Rua dos Sapateiros, 230 (Rossio). 21
342 5135. Mon-Fri 12 noon to 8pm, Sat 12 noon to
3pm
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of explanation: it’s a goat’s (or sometimes
Dou o sheep’s) stomach stuffed with meats,
sausages, rice and a mixture of aromatic
herbs, in particular mint. >Estrada de Chelas
Under its Minho ownetrs, O Velho Macedo 207 (Chelas). 21 868 1874. Mon-Sat 9am to 11pm
serves francesinhas which seems a little out
of place. Depending on the day, this is a place .
for big portions, from cozido a portuguesa Alentejo
stew to pork shank or tripe Porto-style. The
francesinha, a speciality from Porto, or from

Matosinhos to be more precise, is something Named European restaurant of the year
Jose Barbosa only makes to order. Either by the European Oenogastronomic

it’s done right, with quality ingredients, Brotherhoods Council, a non-profit

or it’s not worth doing at all, he says. The organisation that seeks to highlight quality
sauce has to be spicy with no frills, the bread dining within the European Union, Solar
lightly toasted, the linguica sausage tasty, dos Nunes is a classic in this fair city. It

the steak tender and the cheese in just the was not by chance that Madonna used to
right quantity. Then the egg goes on top. come here for dinner after she decided to
The homemade chips are finely sliced. It is move to Lisbon in 2017. Open for business
undoubtedly one of the best (if not the best) since 1988, the restaurant owes its name
francesinha in the city.>Rua da Madalena, 117 (and fame) to the Nunes family, of Alentejo
(Baixa). 21 887 3003. Mon-Sat 12 noon to 4.30pm / origin. The reputation of its dishes, such as
7pm to 11.30pm, Sun 7pm to 11.30pm the braised partridge or cod acorda, comes,

therefore, as no surprise. There is an entire
section of game dishes on the menu, and egg

Beiras

Solardos Nunes

This is many a chef’s choice for lunch or
dinner when it’s their day off, a safe bet for
good traditional food at prices that are now
hard to find in Lisbon. The grilled dishes
never disappoint, whether it’s fish or meat.
But the chanfana, a dish of which Miranda
do Corvo, in the district of Coimbra, is said
to be its spiritual home, is one of those that
keeps customers coming back for more. It is
slow cooked, as tradition dictates, so that the
mature goat meat yields up its flavours. It’s
not always on the meat menu but is usually
served between Monday and Wednesday
every fortnight.->Rua Caminhos de Ferro 1100
(Santa Apolonia). 965 512 266. Mon-Fri 12 noon to
3pm, 7pm to 11pm. Sat 12 noon to 3pm

On Saturdays, in this tasca in Chelas, they
serve maranho, a delicacy that is hard to
find in Lisbon, traditionally from the Beira
Baixa region. It is so special that the fact it
has maranho is more prominently displayed
outside than the name of the restaurant
itself. It is served on Saturdays, and comes .
from Oleiros, Castelo Branco. A few words L

Time Out Lisbon Special issue 2024 64
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Eat & Drink

and sugar-based desserts include sericaia
with Elvas plums, encharcada from Mourao
and a fidalgo real.~>Rua dos Lusiadas 68
(Alcantara). 21 364 7359 Mon-Sat 12 noon to 3pm,
/pmto 1am

Originally two restaurants, one in the

Bairro Alto and the other in Santo Amaro

de Oeiras, Ze Varunca has become a single
establishment in Paco de Arcos, larger and
more modern but still with Alentejo airs

and graces: plates on the walls, farming
tools here and there, colourful flower-
patterned tablecloths, farmhouse chairs and
earthenware. Customers are lured inside by
the huge board of starters, including various
typical salads, such as chickpea with cod

or pig’s ear. Then there’s the dogfish soup,
Alentejan chickpea stew, lamb stew Alentejo-
style, tomato soup with chourico and fried
bacon or Alentejan migas with rib steak in

Taberna Albaricoque

a bread roll — all in generous portions. The
dishes vary depending on the day. ->Avenida
Eng. Bonneville Franco 22, Paco de Arcos (Oeiras).
21 441 1839. Mon-Sat 12 noon to 3pm, 7.30pm to
10.30pm

Algarve

Bertilio Gomes is not unknown in the
Lisbon restaurant trade. This tavern opened
in 2019, traditional at heart, but with a

lot of contemporary touches. Inspired by
his family roots, he threw himself into
Algarvian cuisine. No frills, with tradition
as the bottom line. The menu changes
regularly, depending on market supply.
Not surprisingly, there are more fish and
seafood dishes than there are meat. Xerém,
for example, is an old faithful, but sources
of protein vary. It may be squid and prawn,
clams, ray or whatever Bertilio has on hand




that day.=>Rua Caminhos de Ferro, 98 (Santa
Apolonia). 963 491 581. Tue 7pm to 10.30pm. Wed-
Sat 12 noon to 3pm, 7pm to 10.30pm

Madeira

Fried corn, black scabbard fish, laurel
wood kebabs, limpets, bolo do caco muffin,
banana, passion fruit and an endless
supply of fruit you've probably never heard
of. Madeira is probably one of the best
Portuguese regions for eating well and the
sheer variety of goodies that make it to the
plate is immense. The good news is that you
can find these flavours on the mainland,
thanks to Madeiran who makes a living
here. That is exactly what’s happened in
this hidden-away restaurant in Campo de
Ourique.—~>Rua Campo de Ourique, 33. 21 386
6453 Tues-Sun 12 noon to 4pm / 7.30pm to 12
midnight

EspacoAcores

mr mr'y

Eat & Drink

Azores

If one thing among many in the Azores is
sure to raise an eyebrow, it’s seeing cooking
pots buried in the ground so that the heat
from the thermal springs can work its
magic. The taste is like nothing else. It’s
true that it can’t be done in Lisbon, but
even so, at the Espaco Acores, the stew is
not so far removed from Sao Miguel. The
technique cannot be explained simply,

but it involves a chamber that simulates
the seismic activity of one of those holes

in the hot springs. It comes with sweet
potato and yam, as it should be. Available
on Friday and Sunday lunchtimes. Then
there is the cozido stock soup, with all the
stew ingredients finely sliced, and served
daily.l->Largo da Boa-Hora a Ajuda 19 (Ajuda).
21 364 0881. Tue-Sat 12.30pm to 3pm, 7.30pm to
10pm Sun 12.30pm to 3pm
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LaranjaTigre

Borninthe placeofthe former Calcuta,
LaranjaTigre iswhere Hugo Brito, chef of
Boi-Cavalo, bringsin therecipesfrom Goa,
adding his own touch without too much fuss.
The cuisine might be Goan, butyoucan’t
quite callittraditional. It’'s contemporary,
justenough ofthe chef’sown style. To arrive
at the menu therestaurant presentstoday,
the chefdelved into Goanrecipes, knowing
thatit’snothisstory, norisit Afonso or
Ricardo’s, the owners. That’s why Hugo
Britodidn’t want any constraints; he started
fromthe booksand added histwist. Take, for
example, theroasted chicken samosa, made
with chicken from CasadaIndia. Amongthe
starters, the shrimp pakoras and Bulhao Pato
or the sweet potato baji-purifrom Aljezur
stand out. As forthe main courses, there are
plenty of options, all perfect for sharing, from
the soft-shell crabxec xectothetiger prawn
curry. The Azorean beef “pica-pau” a Cafreal
and theIberian porkneckvindaloo are out of
the ordinary and already a hit.->Rua do Norte
17 (Bairro Alto). +351 21 346 1292.Tue-Sun 12.00
pm-00.00am

Black Trumpet

Winter was the perfect excuse for the owners
of CasaRela, in Costada Caparica, tolook
away fromthe sea. Theresultisevident

at number 31 on CalcadaRibeiro Santos.

At Black Trumpet, all the attentionison
mushrooms, even poppingupinsignature

Time Out Lisbon Special issue 2024

cocktailslike the black trumpet mezcalita,
infused with black trumpet, the speciesthat
givesthe placeitsname. “Everyoneloves
mushrooms. Ifyoudon’t, it’sbecause you
haven’teatenthemtheright way yet,” says
Sacha Gielbaum, who aimsto make the new
restaurant aspace for culinaryinnovation
with regular cultural programming. In
addition tolive music nights, various events
focused onthefascinating Fungi kingdom
are planned, such asworkshops with experts,
special tastings, mycological walks, and
movie sessions.—>Calcada Ribeiro Santos, 31
(Santos). +351 91 505 586. Mon-Thu 06.00 pm -
00.00 am, Fri 06.00 pm-01.00 am, Sat-Sun 09.00 am
-01.00 am (brunch from 09.00 amto 03.00 pm)

Aurea

Seaweed and acorns, two ingredients not
typically seen onthetable, atleast according
toour culinary traditions, don’t scare Pedro
Mendes, who hasbeen making a name for
himselfwith hisvery own cuisine. Aftera
fewyearsinthe Algarve and afew morein
the Alentejo, the chefisbackin Lisbon with
arestaurant where he aimstoshowcase his
talentsin full. At Aurea, in the city’s new five-
star hotel, Art Legacy, inthe heart of Baixa,
Pedro Mendes focused onseaweed to also tell
Lisbon’sstory. Onthe menuorinthetasting
menu, thereisn’tadish withoutit. Although
hesays he’sstill at the beginning of this
journey,in 2021 the chefreleased the book
Algo com Algas (Something with Seaweed),

PHOTO: FRANCISCO ROMAO PEREIRA
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where he gathered 40 recipes, some of which
are also featured at Aurea, like the Seaweed
“Bras” with scallops. The tasting menu, with
three options-vegetarian (€75), five (€85), or
seven courses (€120) - ispossibly the best way
to experience the chef’s work.~>RuaAurea, 175-
191 (Baixa). +351 21 145 3090. Mon-Sun 12.00 am
-10.30 pm

Canalha

Goinground thetablestalkingto people

was never one of his favourite tasks. Despite
therecognition, Joao Rodrigues has always
spent more timeinthekitchen. No one would
suspectitlooking at him today chatting
amiably with his diners from behind the
counter of Canalha, the restaurant he has
justopened on RuadaJunqueira. The chef
ishappy, without great pretensions, dramas
or concepts, ashe makesapoint ofsaying
overand over again. The musicisaneclectic
Portuguese playlist, setting atone that
islively enough. The serviceis quickbut
unhurried. “Iwanted to have aspacelike this
inLisbon.It’'sarestaurant for peopleto feel
good inandtohave fun,” saysthe chefwho
left the Michelin-starred AltisBelémin 2022
after beingthere for 13 years. Atthe entrance
there’sadisplay case with the meat, fish and

Canalha

Eat & Drink

seafood that will be prepared toyour liking.
Butthereis much moreto order, from simpler
starterslike cod pastriesto ashaved Alex
CastaniSimental beefloiN —the suppliers
are shown onthe menu. There are grilled
Alentejolamb sweetbreads and openshrimp
and onion tortillas. Alsoworthy of noteisa
classicJoaoRodriguesdish -thesquidala
torneirawith sheep butter.->Ruadalunqueira
207 (Belém).+351962152742.Tue-Sat 12 pmto 3
pm/7pmto1lpm

LaVilla

Vincent Farges has a Michelin starin

Chiado, buthe doesnotwant tousethis
nameto attract customersto Aroeira, in
CharnecadaCaparica, especially because,
despitethe demand, the cuisine hereisfar
fromthereality of Epur. “Iwanttoremove
thelabel thatisattached to me, which
saysonlythatthe chefhasaMichelin
starandisinaccessible. Herethe aimisto
offer generous, tasty food thatis opento
everyone.” Itwould be difficult to find aspace
like thisinthe capital —abeautiful house five
minutesfromthebeach, with aterrace as
large asaninsideroom.Italsohasabarwith
agrill,agarden, avegetablegarden and space
foranotherlounge. Divided between snacks

Special issue 2024 Time Out Lisbon



Tasca Pete

| Empanadas MQB [

toshare, starters, main courses and desserts,
the menu combinesdishesasdifferentas
chestnut cream with pheasantand foie
grasand fish from the Azores with kefir and
coriander oil asstarters, or a conchiglioni
with shellfish and lobster sauce asamain
course. Thereisalsothe LaVillaburger,
which has also been making aname foritself.
—>Avenida do Mar, lote 145, Aroeira (Almada). +351
924782922.Wed-Sun5pmto11pm

Time Out Lisbon Special issue 2024

Empanadas MIBQ

Inadistrictfull of Lisbon traditions ashop-
cum-restaurant hasemerged thatinvites
youtogoonajourney. Empanadas MBQ, an
acronym that translatesto “miBuenos Aires
querido”isnotnewto Lisbon —italready had
aspotinthe Colomboand Vascoda Gama
shoppingcentresaswell asabakery (with
take-away option) in Campolide —and now
offersamore complete Argentine experience
inthe Graca. Therecipe for the famous
doughisawell-kept secret that was passed
down from generation to generation until
itreached Gaston Costa, one of the people
responsible along with his wife, Carolina
Cifuentes. Current optionsinclude caprese
with mozzarellaand tomato, mushrooms
and cheese and thetraditional Argentine
empanadathatalsohas meat. The Quilmes
beer and San Telmowine, both Argentinian,
are stars onthe menu. Mateteais another
typical Argentinedrink, and it can be bought
totake home,justlike all the food and drink
on offer. >Rua da Graca 67B (Graca). +351 92 402
3952. Mon-Sun 10amto 9pm

Tasca Pete

A Britwalksinto Lisbonand decidestoopen
abar.Insearchofalocation, he comesacross
anoldtascaand changesplans, without
changing much about the space. Word gets
around and before you know it Tasca Pete
becomesalittle hotspotinthe Penhade
Francaneighbourhood.Itssecret: great food,
butalsothegoodvibes. “Theideawastodo
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something different, nothing fancy and with toone ofthe many types of Peruvian corn - this
affordable food,” says Peter Templeton, the isnotsomethingthathappensregularlyin
man behind the space. The menuis pinned Europe.“WhenIcameherein2014,Inoticed
tothewall likein atraditional tasca, and that cevicheisconsidered astarter,” he says.
there aredishesthat are now permanent Thisis corroborated by Matias’s Portuguese-
fixtureslike the fried chicken with honey, German wife and business partner Katharina
jalapenos and pickles, focacciawith blue Goyke. “In Europe cevicheisveryfancyand
cheese and blueberries or the potato terrine. very expensive, and thisisnot how it should
Otherschange “every three weeks”, more or be.” From Peru they brought more thanjust
less. “We try, within our capabilities, to keep cevicheand manyoftheingredientsthat make
everything seasonal,” explains Peter, saying itup.Onthe menuisthetraditional ceviche,
thattheideaisforthe menutoevolverather with white fish ofthe day (from the Ribeira
than change. “We want to keep improving Marketin CaisdoSodré), tiger’'s milk, Peruvian
ourdishes.” Whetherit’sacured snapper corn and sweet potatoes. There are also some
with radish, asteaktartare or alasagnawith ofthe chetf’s creations, such asthe Nikkei with
romanesco broccoli, mushrooms and goat its Asian touches, which includes tuna, yuzu-
cheese. All served with natural wines, from ponzutiger’s milk, wakame algae, edamame
Portugal and abroad.—>24A Rua Angelina Vidal beans, Japanese peanuts and avocado. 2>Rua
(Penha de Franca). Wed-Sat 7pmto 12am da Bica de Duarte Belo, 29 (Bica). +351 96 893 4296.

Tue-Sat 1pmto 5pm / 6pmto 11pm
Sea Me Next Door

Ordering oysters and an aperitif, oreventhe Fauna & Flora Chiado

baked sardine niguiri, a house classic, isnow Fauna &Florain Chiadois most commonly
easier at Sea Me Next Door, which opened a associated with brunch, as well as breakfast,
stone’s throw from Sea Me (the nameisno lunch, and snacks, butithasgained anew
fluke).Ifinthe original spacetheideaistogo lease of life by openinglate and offering

on aseafood voyage of discovery beyond the adinner menu. Thiswasoneofthe

shell, in these new surroundings shellfish requirements ofthe venue, which previously
and small bites are the star. It’s perfect for housed Jose Avillez’s Mini Bar, located right
quickmealsatany hourofthe day, asthe nexttothe Sao Luiz Municipal Theatre.
kitchen never closes. The atmosphereislaid Asisthecasewiththe otherFauna &Flora
back, almostremindingusofafisherman’s establishmentsin Anjos, Santos and Estoril,
hut. Heretoo there’s akind of market stall thespaceisbright and decorated with plants,
tochoose from, but only with shellfish - whichisparticularly surprising here given that

notthatthemenuisanyshorter. Onthe
contrary. There are classicssuch asthe
aforementioned baked sardine niguiri orthe
bass and clam gunkan, but alsonewbies such
asthe prawn donut, the octopus hotdogand
theincomparable ocean charcuterie board,
with tuna muxama, bacalhau and smoked
swordfish. The chef, Elisio Bernardes, helms
both restaurants, aswell asSea Me at Time
Out Market.—>59 Rua do Loreto (Bairro Alto). +351
21259 0445. Mon-Sun 12.30pmto 12 am

Choclo

Cevicheisamaindish that has protein,
carbohydrates, vegetablesandisrichin
: vitamins. Thisishowitisviewed in several
South American countries, including Peru,
: whereitis king. However, according to
: Chilean Matias de Araujo, chefat Choclo-a
- ceviche restaurant in Bicathat owesits name
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Paraiso

theinterior of the Mini Bar was very enclosed
(itwaspartoftheconcept). Eventhedoorin
theinsideroomthat provides directaccessto
thetheatre hasbeenrestored. The new menu
isonly available from 7pm, with dishes that
are not available atany ofthe other Fauna &
Floralocations. Thisincludesthe spicy salami
naanpizza,the matured beefburger and the
roasted seabass with Jerusalem artichoke and
sweet potato purée. The cocktailmenuisalso
more extensive, designed for late afternoons
that canstretch into the night, especially on
the kiosk terrace that belongstotherestaurant

Time Out Lisbon Special issue 2024

and servesassupporttotheservice.~R. Antonio
Maria Cardoso 58 (Chiado). +351 927 595 438. Mon
9am-7pm,Tue-Sun 9am-12am

Ajitama Noodle Temple
Ifthere’sonething Ajitamahasbeendoing
overtheyears,itisbringingus closertoJapan.
Asweknow, the specialtyisramen, butthe
noveltyisthatitcanalsobeenjoyedcold.To
achievethis, Antonio Carvalhaoand Joao
AzevedoFerreirareturned toJapantodiscover
the season’sbestrecipes. Theytook arisklast
yearwith aramen, and thisyearthey’re back

PHOTO: ARLEI LIMA



with a fresh and surprising menu, which
hasmore optionsthistime. Tothe cold shio
theyintroduced last summerthey have
added mazesoba, adish of noodlesin abroth
consisting of vegetables, onsen tamago, and
sous-vide-cooked chicken chashu. Thereis
also the shibuyasalad, made with cucumber
noodles, kimchi-marinated chicken

breast and sesame seeds. As for desserts, a
classichasreturned that perhapsonlytrue
enthusiasts will remember: the matcha
bavaroise, which wasoriginally served at the
supper clubin2017.->Ruado Alecrim,47 (Cais do
Sodré). +35196 526 8635. Tue-Sat 12.30pmto 12am

The BusanTable BBQ

The Busan Table BBQisopenonthebustling
AvenidaFontes Pereirade Melo, offering an
extensive menu focusing on Korean barbecue
forthose moreleisurely dinners. If you want
toup your protein intake (and wow others
onsocial media), it’sbesttogo forthe “giant
wheel” (rodagigante-€48), which includes
squid, lamb, shrimp, beeftongue, chicken,
black pepper steak, beefbreast and pork
neck,amongotherdelicacies. >3EAvenida
Fontes Pereira de Melo. +351 21 353 0584. Tue-Sun
12pmto 3pm, 6.30pmto 10.30pm

Paraiso
The erotic paintings by Diogo Muiioz
inspired by Madein Heaven, a series of
photographs and sculptures by Jeff Koons
with the adult film actress Cicciolina, still
decoratethewalls. Everythingelse has
changed, though, includingthe name and
the concept. Paraiso took the place of MEL
(Lisbon Erotic Museum), replacing it with
abar dedicated to signature cocktails, and,
without giving much away, asushi barwith
only eight seats. Itisasmall space. Thereis
nonoise, only the Japanese chef Kousuke
Saito, who focusesonhisservice. The menuis
up onthewall and there’s not much to know.
There aretwo menus, alargeronewith 17
courses (€98)and ashorteronewith 12 (€68).
Theingredientsarelocal, the technique
istraditional and the styleis Edomae. The
barontheotherside ofthe curtain focuses
on gastronomic cocktails. The MrKongis

- made with Nikka whisky from the barrel,

s cherry, chocolate, bread, and salt; the

s Appletini contains Martin Miller gin, apple

Eat & Drink

Mona Verde

and lime. These arejust two examples froma
continually changing menu.—->Rua de Sao Paulo

18 (Cais do Sodré). +351 96 602 8229. Bar Tue-Sat
6pmto 2am. SushiBar 7.30pmto 11pm

MonaVerde

On arrival at Rua Castilho 14, near Avenida,
we are compelled to checkthe address

again. Fromthe outside, there’s nothingto
indicate that the top floor of the building that
housesthe Danish embassy hidesalively
rooftop restaurant and bar. The entrance
ismonochromatic, the signis discreetand

it contrasts with what awaits us upstairs —
atropical-inspired decor featuringgreen
palmsand aview like few others. The starters
include such dishesasroasted mushrooms
with eggyolk, guanciale and herbsalad and
white fish ceviche with red onion, chili and
sweet potato puree. There are anumber of
main course options, such asthe charcoal-
grilled catch of theday (which onthe daywe
were there was seabass) served with herb and
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Frou Frou

lemonsauce, orthe 45-day matured charcoal-

grilled sirloin steak. The bar plays a prominent

role,and thereisaDJ from 9pm every night
toadd some energy.—>Rua Castilho,14C (Avenida
daLiberdade). +351 91 402 3304. Mon-Sun 12pmto
12am

Frou Frou
We found out later, when we were at the

entrance, thatit’s Miss Frou Frou who
welcomed usand guided ustothelatest
venture of the Amorim Luxury group: a
restaurant hidden inside arestaurant, akind
of speakeasy that doesn’t seektobeasecret.
While Frou Frouis notasecret club, it takesits
inspiration from them. To get here, you first

Time Out Lisbon Special issue 2024

have to cross the main room of JNcQUOI Asia,

which is almost always bustling. Atthe far
end, opposite the bar, there’s an ostentatious,
heavy golden door. Once open, the
atmosphere changes. Thereislive traditional
Chinese music,aDJand aperformance by
Miss Frou Frouthe drag queen, whoisthe
star of the night. Ofthe starters, the tiger
shrimp and sesame toast stand out, but the
fried dumplings with shrimp, chicken and
wasabiare amongthe most popular. There’sa
soup section, seafood dishes, which include
steamed Sichuan-style scorpionfish, and
meats, with the Beijing duck the highlight.
—>Avenida da Liberdade 144 (Avenida). +351 21 051
3015. Sun-Wed 7pmto 12am. Thu-Sat 10amto 2am

PHOTO: FRANCISCO ROMAO PEREIRA
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Ladies night

The night is theirs too, even though it might not always seem like it. We went
to hear what four women - Cheila Tavares, Flavi Andrade, Clara Metais, and
Alexandra Vidal - have to say on the matter.

THE EXISTENCE of genderinequality isno news
toanyone. Women earnlessthan men, progress
more slowly intheir careers, and cases of
discrimination, harassment, sexualization,
and violence occur every day. The nightlife
sector, predominantly male, is, like many
others, aglaring example. Justtake alook at

the famousladies’ nights, the nightswhen
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women don’t pay or pay less to enter bars and
nightclubsthan men.Isitastrategy for gender
balance oraform of positive discrimination that
treatswomen as bait? The functioning of these
nightlife spaces must alsobetaken intoaccount.
Whenweimagine abartender, what do we see?
Probably a man. And music programmers? And
bouncers? The samething.




Cheila, from Liquid Love

Damninequality. Cheila Tavares, manager
of Liquid Love (RuadoDesterro 5. Tuesday-
Thursday 7PM-1M: Friday-Saturday until
2AM; Sunday until midnight), acocktailbarin
Intendente, knowsitwell. Thebarmaid didn’t
have difficulty entering the profession, but she
lived through “some experiences that showed
thatit’snotthesame for women,” she says. And
bysome, shemeans many.Onehappenedina
barin Australia. “WhenIwent fortheinterview,
theytold me, ‘Look, thisjobisn’treally for
women becauseit’'saverytoughjob, doyou
thinkyou canhandleit?’” sherecalls. “I1did the
trial, sawthatitwasindeed complicated, butI
thought, ‘ThavetoshowthatIcandothis.’So,
I spentsix monthsbreaking mybackthere.
Nowadays, maybeIwouldn’tdoit. It’'salways
thisthingofhavingtoworkthreetimesashard

: asawoman; we always have to prove alittle

more to betaken seriously,” she continues.

: Flavi Andrade, head bartender at Rossio

¢ Gastrobar (Hotel Altis Avenida, Rua 1°

deDezembro 118. Wednesday-Sunday
12.30PM-midnight), agrees that the profession
has physical challengesbutbelievesthat “an
establishmentthat wantsto hire a professional
regardlessoftheirgenderalsohastoadapt
toittohave good professionals. There are
transport carts and athousand waysto organize
themselvestobebroaderin hiringand talent
acquisition.” The Brazilian also did not have
aprejudice-freejourney. “Iamawomanwith
variouslayers;Iamaforeign woman. Yes,I had
difficulties.Istill havedifficulties. Lessand
lesseveryday. ButIthinkitdependsonhow
each personwill overcome them and turn that
difficultyintoan asset and strength to fight for
what they want. Important: plan, objective,
goals,” she states, determined.

That’swhatshedid. Afteralongjourneyin
Seville, where she discovered her passion for
mixology whilejugglingworkinbarswith a
Ph.D.inJournalism, and astayinthe Algarve,
she proudlyleadsthe bar at Altis Avenida.
“Here, 51% are women, we are the majority.
And ofthose 51%, atleastsixofusarein
management and leadership positions,” she
ensures. Her husband, Guilherme Lacerda, is
her sub-chef-andeverythingisfine with that.

CheilaTavares also found strength in
adversity. “Ionceworked on a cruise. After
three months, they made me the bar manager.
Male colleagues stopped talking tome, and
female colleagues started trying to sabotage
my work. And this happened becauseIwas,
let’ssay,awoman and young,” she recounts.
“Thank God, the cruise director saw what
was happening and fired one or two people.
That gave me ahugeboosttocontinuetrying
toclimbthe careerladder and not be afraid
becauselamawoman, becauselamyoung,
becauselamleadingateam.”

Butwhat followed when she moved to
Londonwasnotbetter. “Later, I found out
fromthe owners of abar whereIworked that
theyonly hired waitressesifthey thought
theywere beautiful.” “Youwere good on the
eyes, that’swhat theytold me.Istayed there
foralongtimebecauselIshowed mywork, but
one ofthe points of my hiring was physical
appearance, and that washorrible. Iteven
happened that we had agirl who worked really
well, buttheydidn’tlike her appearance, so
theydidn’t hire her, simply,” she laments. She
alsofaced harassment at the same place. “One
of the ownerswas extremely touchy. ButIlater
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Clara and Alexandra, from Damas

talked totherest of the staff, and itdidn’t
happenagain.”

Thebarmaid from Liquid Love believes
thatthere are more and more women behind
the bar and more references. “It’samore
beautiful panoramathanwhenIstarted,”
shesays, butemphasizesthat “evenso, there
are still fewwomen in prominentroles,”
and also “not manywomen are seeninbar
competitions.” Inaddition, thereisthe
problem oflack of recognition. “A month
ortwoago,IwasatLiquid Lovewith aguy
whoisdoingtrainingwith us. We asked a
customer what hewould liketodrink, and he
chose aclassic but asked for my colleague to
make it. The person came back a few weeks
later but never apologized. Thereisstill alot
of prejudice,” shebelieves. The samething
happenedtoFlavi Andrade. “Iamthehead
bartender, butifIhave abartenderbeside
me, the customer goestothe man,” she
informs.

AtDamas (RuadaVoz do Operario 60.
Tuesday-Thrusday and Sunday midday-
1AM; Friday-Saturday until4AM), the
restaurant, concert hall, and barin Graca, the
problemisthesame. “After eight years, there
isstillalackofrecognition here. Alexandra
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suffers more because, asshehasbeenthe
faceofitsincedayone,itisrareforherto
berecognized asthe head of this kitchen,”
explains Clara Metais, AlexandraVidal’s
partner. Regarding programming, the

story repeatsitself. “Noone addresses us as
programmers, butinreality, we are. Thislack
of recognition is something we, aswomen,
areused to.I have beenthroughthisinother
professionswhereIworked inthe samerole
asamanbutreceived lessthan 350 euros. It
happenseverywhere,” says Alexandra.

The so-called mansplaining —the need to
explaintowomenwhat they already know -
isstill the main problem pointed out by these
ladies. “We have a concert hall, but many
peoplethinkwe don’t know what a turntable
is,” says Alexandra. “Yes, orthatwedon’t
understand anything about electricity,”
adds Clara. “We are not taken seriously at
all. This happensnot only fromthe public
butalso from the artists. You invite thisband
tocome here, you're dressed asachef, you
leave the kitchen to greetthe band, and the
reactiontheyhavetoyouisnotwhatyou're
expecting,” emphasizes Alexandra.

Forthe future, theladies ask for “more
programmers and more placesto write about

PHOTOGRAPHY: MANUEL MANSO
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programming,” says Alexandra. “Because
thatisalsoabigproblem with musicand
programming in general. Programmers
are men, and those who write about music
aremen,” she argues. Nevertheless, Clara
recognizesthat “many people have started
toopentheireyestothe need for more
inclusive programming genres.” “Now you
already notice when, for example, we see

thosefestivalline-ups, and thereisonlyone

woman. Inthe past, noonenoticed, soit’sa
step forward,” she adds.
CheilaTavaressuggests creatinga
community in Portugal for women working
orwantingtoworkinhospitality. “Usually,
we only talkamong ourselvesinaclosed
forum, butwe should create open forumsto
discuss and supportyounger girlswho have
just started their careers dealing with these
situations,” she proposes. Internationally,
there are already some initiatives with this
purpose, such as Ellas Empowerment, a
platform working towards the inclusion of
women inthisindustry through lectures,

collaborations, and social media campaigns.

Thebartender from Liquid Love also
notesthatsomebarsare hiring more female
bartendersbecauseit contributestothe

Flavi, from Rossio Gastrobar

Nightlife

balance. “Ifyougotoaplacethatonlyhas
men, it’sabit moreintimidating.Ifaboss
wantstohave amore open place where other
women feel comfortable, they have to hire
womenbecause aplace with amixed team
endsupbeingabit moreinviting.”

There’smuchthatcanbedone,anditcanall
start with empathy. “It’'snotjust women who
havetosupporteach other; menalsohaveto
supportwomen. It’sajoint effort,” believes
Flavi Andrade. And she adds, “Difficulties will
always exist in everything we proposeto do,
butwhentheworkiswell done, it will succeed.
Everything canbeverydiscouraging, butthe
wallisthe color we paintit. Aboveall, thisis
avery beautifuljobwhereyou canputalotof
soul and expressionintoit.”

Like Flavi Andrade, Cheila Tavares also
wantstoconvey a positive message. “As
longasapersondoestheirjobwell and with
seriousness, gender won’t matter. If thisis
thejobyouwanttodo, giveityourall,” she
advises. “Butdon’t make the same mistakes
Imade.Iletmyselfbeexploitedjusttoshow
that,asawoman,Icoulddoit. Anditwas
completelywrong.IwishIhad someoneto
guide meinthoseearlyyears of my careetr,”
sheconcludes.
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10 museums

you absolutely
must visit

From classical art to modernism, from historical palaces to
buildings designed by contemporary architects, here’s a brief
guide to the best Lisbon museums. There are plenty of reasons
for visiting these must-see places, plus some ideas for exploring
surprising collections that you might otherwise miss.

MAC/CCB

Itisthe mostrelevantinternational collection

of works produced since modernisminthe
Portuguese context and openedits doorsto
the publicin October 202 3. Thismuseum
finally seesitsidentity renewed after the

formertenant found himselfinlegal troubles.

From Berardo, only the collection remains,
one ofthethree housed inthereservesofthe
Museum of Contemporary Art MAC/CCB.
Alsoondepositisthe Ellipse Collection,
seized after the bankruptcy of Banco Privado
Portugués, with about 800 works of art, and
the Teixeirade Freitas Collection, resulting
fromthe agreement signed with the Brazilian
collector based in Portugal. Theselasttwo
collectionstotal approximately 2000 pieces.
Inthe permanent exhibition, you cansee
“Femme dansun fauteuil (meétamorphose)”
by Pablo Picasso or “Interior with Restful
Paintings “ by Roy Lichtenstein. - Prac¢a do
Império (Belém). Tue-Sun 10.00-19.00. Admission: €10

Museu do Tesouro Real

The crownjewels are on display at the Royal
Treasure Museum inthewestwing of Ajuda

Palace.Ittakesawhiletogetthrough security
atthebuildingbutit’sworth the troubletobe
abletoseethe gold and jewels of the old royal
house. Part of the treasure wasdestroyed inthe
1755 earthquake but there are still more than
000 piecestosee. This permanentexhibition
isdivided into 11 sections: gold and diamonds
from Brazil, royal coins and medals, jewels
fromthe Ajuda National Palace collection,
royal orders, royal insignias, the royal
family’ssilverware, diplomatic gifts, private
collections, theroyal chapel, the Germain
silver dinner service and tours ofthe Royal
Treasure.—> Calcada da Ajuda. Mon-Sun 10am-7pm.
Admission: €10.

Museu do Oriente

Incaseyoudon’t know, the Portuguese were
the first Europeanstohave an enduring
presencein Asia. Museu do Oriente, which
openedin 2008, walks you through the story.
The core exhibition includes unique maps
and charts, priceless17th and 18th-century
Chinese and Japanese painted screens and
other Nanban (Western-influenced) art, as
well asan important collection of artefacts
from Timor. The museum runs courses
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Museu Nacional de Arte Antiga |

oneverything fromlanguagesto cooking Fernandes’ lively depiction of portlife O

and ikebana (the Japanese art of flower Marinheiro,and an ode tothe Portuguese

arrangement), and hosts Asian, fusionand guitar.-~>Museu do Fado. Largo do Chafariz de Dentro 1.

world music and dance performances. The +351218 823 470. Tue-Sun 10am-6pm. Admission: €5

top-floor restaurant offers some fantastic

views.—>Museu do Oriente. Avenida Brasilia, Doca maat — Museu deArte,

de Alcantara (Norte). +351 213 585 200. Tue-Sun Arq ujtectu ra eTecnologia

10am-6pm. Admission: €6. Free entry on Fridays between BELEM

6pm and 8pm. Itsarchitectural shape wasoneofthe
highlightsof2016 and it gave pretty much

Museu do Fado everyone another good reason to visit Belem.

ALFAMA Evenifjusttoadmire this beautiful building,

Ifyou’'vebeenin Lisbonformorethana designed by British architect Amanda Levete,

minute, you’ve probably heard fado music and that sunsetinthebackground - hello

somewhere —inarestaurant or cafe orabar Instagram material. But there are definitely

dedicated tothese moody tunes. It’s one of more reasonstovisitthe place. Check their

Portugal’s cultural legacies. Getto know the busy calendar for currentand upcoming

art form with an immersive experience at exhibitions.—>Avenida Brasilia. +351 210 028 130.

this Alfama museum: photographs, posters, Wed-Mon 11am-7pm. Admission: €9.

musicalinstruments, and other artefacts

charttherise of fado fromits 19th-century Museu Nacional dos Coches

rootsto the present day. Look for José BELEM

Malhoa’s dreamy portrait O Fado, Constantino Here you have a collection of coachesand
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carriageslike noother. And it now has more
roomtobreathesinceit moved toanewbuilding
in AvenidadalIndia, justastone’sthrow from
itsformer address, the old Picadeiro Real. It
wasfoundedin 1905, and there are still afew
exhibits on show there. The space was always
toosmall for the whole collection, though this
wasonly remedied over 100 yearslater. The

first coachtomove into the new museumwas
theiconiclandauinwhich King CarlosIwas
assassinated. Therestofthe museum’s exhibits
consistof16thto19th century ceremonial

and recreational conveyances fromthe
Portuguese Royal Family, the church and private
collections.—>Avenida da india, 136. +351210 732 319.
Tue-Sun 10am-6pm. Admission: €8.

Museu de Lisboa - Palacio Pimenta
CAMPO GRANDE

The 18th-century Palacio Pimentahousesthis
city-run museum chartingLisbon’s history.
Some displays are on the skimpyside, but they
covertheground asbestastheycan, starting
with the Stone Age, then working through
Roman timestothe Visigoths and Moors and
intomodern times. The highlights, though,
are ascale model of Lisbon beforethe1755
earthquake, the fabulous kitchens and the
formal garden where peacocks roam, which
iswhereyou’ll also find Pavilhao Branco, an

Art

important contemporary art space. - Museu de
Lisboa - Palacio Pimenta. Campo Grande, 245. + 351 217
513 200. Tue-Sun 10am-6pm. Admission: €3.

J'Museu Rafael Bordalo Pinheiro
CAMPO GRANDE

Anenterprising and multifaceted artist, Rafael
Bordalo Pinheiro (1846-1905)trod a path that
was very much hisown, devoting himselfto
graphic and visual arts, ceramics, design and
decoration. He produced avast body of work
that almost always pointed a critical finger at
the day-to-day cultural, political and social life
ofthetimeinwhichhelived. With a collection
ofaround 13,200items, atthis museumyou’ll
see remarkable pieceslikeapig’sheadona
platter and frogs climbing up vases and poles.
—>Campo Grande, 382.+351 215 818 540. Tue-Sun
10am-6pm. Admission: €3.

Museu Nacional de Arte Antiga
SANTOS

Treasures abound at the National Museum
of Ancient Art, where paintings, sculptures,
furniture, ceramics, textiles, gold, and
silverware capture Portugal’sriveting history
fromthe Middle Agestotheend ofthe 19th
century.Doleave time for the Panels of St.
Vincent, a 15th-century sextet of paintings
by Nuno Gongalves; the 16th-centuryivory
salt cellarthatsurvived ajourney fromthe
West Coast of Africato Portugal; and Albrecht
Diirer’s portrait of St. Jerome.—> Rua das Janelas
Verdes. +351 213912 800. Tue-Sun 10am-6pm.
Admission: €6.

Museum Calouste Gulbenkian

SAO SEBASTIAO

Oilmagnate and philanthropist Calouste Sarkis
Gulbenkian, nicknamed “Mr Five Per Cent”,
started collecting art atayoungage, and his
collection, now more than 6,000 pieces strong,
couldn’tbemoreeclectic. The Founder’s
Collection has artefacts from Mesopotamia,
the Far East,and 18th-century France. There
are works by Ruben, Degas and Rembrandt,
along with sculptures, paintings, painted

tiles, porcelain tableware and illuminated
parchmentsfromthe 16th and 17th centuries.
By contrast, the Modern Collection focuses
onrevered Portuguese artistslike Almada
Negreiros and VieiradaSilva. l 2> Avenida de
Berna,45A.+351217 823 000. Wed-Mon 10am-6pm.
Admission: €10.
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Is Portugal on the
path to stardom?

There have never been so many Portuguese series.
In part, this is driven by streaming services,
but there are other important factors
contributing towards it.

I
IN RECENT YEARS, the publictelevision service thatisvery competitive internationally, and
hasprovided unprecedented support for itseemslike alot of money when we say we
audio-visual production. Jose Fragoso, invest€100,000 perepisode. Butwhen we
RTP’s Director of Programming, speaks of a gotoSpain, €1 milliondoesn’t compareto
commitment from the public channel, which €100,000,” says Fragoso.
already has several productionsinthe Netflix, The Portugal Film Commission hashad a
HBO Max and Prime Video catalogues, thanks programme of taxincentives for production
tothe growinginvestment. But thereisstill since 2018. The “cash rebate” thatis available
alongwaytogo. “RTPhasstarted investing under the Tourism and Cinema Support Fund
more perepisode. We're talkingabout an area isaimed at film and audio-visual production
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and at attracting international productions
toshootin Portugal. Inaddition tothese
incentives, alaw has also comeinto effect that
obliges streaming platforms such as Netflix
and Disney+ toinvestinlocally produced
series. “Thiswill bethefirst yearin which we
will calculate what each platform has toinvest
in Portugal,” Fragoso adds. Co-productions
canbe oneway of achievingthis, a possibility
thatbegan to be explored even before this
becamealegal obligation, with such series

as Operation Maré Negra (aco-production
between RTP and Prime Video) and Motel
Valkirias (RTPand HBO Max). Onthe other
hand, the streaming services can chooseto

b

double down andinvestincreating “originals”.

Foundedin2017togiveavoiceto
Portuguese stories beyondits borders, SPiwill
godown in Portuguese history for producing
thefirst original serieswith the Netflix stamp:
Gloria, created by Pedro Lopes. Then, in May,
itwasjoined by anotheroriginal production,
thistime from Ukbar Filmes: Turn ofthe Tide.
In additionto beingthe creator of Gloria,
Pedro Lopesisalsothe managing director of
content at SPi. “Obviously, the platforms have
changed the content distribution model,”
hesays, addingthe expectationisthat “we
can produce more seriesthat cantravel and
be successful beyond our borders.” Pedro
believesthereisroom for more support. “If we
look atthe numbers, we seeit’sanimportant
industry thatemploysthousands and which is
generating productsthat promote Portuguese
language and culture.”

Nuno Lopesin White Lines (Netflix),
AlbanoJeronimoin Vikings (Netflix) and
JoanaRibeiroin Das Boot (SkyShowtime)
arejustthree examples of Portuguese
actors who have found their way into
international productionswith the help
of Passaporte. Created by casting director
Patricia Vasconcelos, Passaporteisan annual
programme that bridgesthe gap between
national talent and casting directors from
around theworld. “Theideaistoreversethe
circuit:itisusually the actor who goes around
knockingondoorsabroad.Ithoughtabout
inviting the top casting directorsto come
here and get to know our national talent.
What happenedisthatIthinkthiswasagood
coincidence, becauseit came aboutjust when
the streaming serviceswere openingup. It

coincided with the need to discover new faces,
which was also convenient for the casting
directors,” says Patricia, who hasalso helped
putPortugal onthe map.

The Portuguese village of Monsanto
represents Dragonstone in HBO Max’s House
ofthe Dragon. The Portuguese production
company Sagesse, which was founded by Sofia
Noronha, whowasinvolved in these shoots,
believesthe growth of streamingis “the major
factorinthisglobalisation of production.” But
thisdoesnotcomeonitsown. “Thereisalso
thefactlanguageis nolonger amajorobstacle
hinderingusfrom producinginternationally.
And people need tounderstand tounderstand
this: they don’tjust come here for the sun.
They comebecause we have whatisneeded
tomake things happen. And thenthere’s
the creative side, which is where Portugal
isheading,and I hopetobeonthatpathso
that we can sell our stories internationally.
Unfortunately, Idon’tthink we’re quite there
yet. Therestill hasn’tbeen a Portuguese Money
Heist.”
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KEY INFORMATION

I

Metropolitano de Lisboa

D0

Sintra €

Reboleira | = @ & &% Alfornelos| = & Lisboa

Amadora Este| & &

Pontinha| @ & &%

Carnide| &

Network diagram

Rede do Metropolitano de Lisboa

Odivelas

Odivelas| &

Senhor Roubado | = & &%

Ameixoeira| & Azambuja/Porto

Lumiar| &

Aeroporto| + @ & o  Moscavide| & &

Quinta das Conchas| & Encarnacdo| &

Telheiras| & Campo Grande | & %4 6o =

Coleglo Militar/Luz| & & o5 ®e o @ @ & |Oriente
A d linha linha % linha %* linha
. ~< Azul i Amarel = Verd : V=" Vermelh
ma Ora [ ) Benfica Blizlme A|t0 dos Moinhos Yrﬂg\;/elia G(reereneline ® AIvaIade| & R:}grn:!e ?
& &b |Cidade Universitaria
irport P
Atp b Sete Rios .Roma| R & .
utocarr N ..
Q Suburban b " " O O Roma/Areeiro Ollva|s| &
& o & @ &% |Jardim Zoolégico @ & oo |Entre Campos (YAreeiro| B 8 & oo :
A oo Chelas| &
Comboio
ﬁ Rail @ Campo Pequeno )
5 EalwagCI | &= |Praca de Espanha . Bela Vista| & .
By Espaco : & | Olaias ® Draco
. E stomzr:are Saldanha | & &% o Chelas de Prata
s Espaco bebé . .= [ L Ll
{2 Baby care spac & b |S. Sebastiao o o .
e | Alameda| & & &% Marvila
@ e Cants Campolide ®
elc eclen o °
® Picoas [ ) Arroios | &
(ﬁ’ Metro a» «a» Parque | ©
«? Underground a»
o . [ 1 Anjos
Mobilidade reduzid ey e =
G Stepiree B 2t & oo #|Marqués de Pombalh
i Prauede it Avenida  kd Intendente| %
? i [ . .
- Eggglsgp(;ﬁt;h ‘ & |Rato [} Martim Moniz
%  Policia @ & 4% |Restauradores 1
M Police © | , (Y Rossio| & &%
D) Interface - Rossio . . :
Interchange . Alcantara-Terra ° Baixa-Chiado| & &%
eeee PEr pedonal . . . . P . ." e
Pedestrian path Belém * Alcantara-Mar Santos CaisdoSodré| & & & &% Terreiro do Paco| & & ¢
Cascais € ° 1 . . (O
SantaApolonia| @ &
Rio Tejo
Montijo
| Trafaria Porto Brandao ) Cacilhas  Seixal Barreiro
et WV Setabal/Faro

Maps of the bus and tram system can be
found at booths run by municipal transport
company Carris. Their information line is
+351 21 361 3000 (Mon-Fri 8am-8pm), and
their website (wWww.carris.pt) is very user-
friendly. The Metro’s information line is +351
21 350 0115 (Mon-Fri 8.30am-7pm), and
the website is www.metrolisboa.pt. They also
have customer service desks at two stations:
Alameda and Marqués de Pombal.

METRO

The Metro (subway) is the speediest way to
travelin Lisbon, although its fourlinesdon’t
reach acrossall the city. Trains run from
6.30amto 1lamdaily. To take the subway,
youneedtogeta7 ColinasoraVivaViagem
card and chargeit at the Metro ticket office
orticket machines. All but five stations are
partofthe maincityarea, and trips within all
stationscost 1.61€ (if purchased individually)
and are valid for 60 minutes followingthe
first validation. You can also purchase daily
tickets that allow for unlimited journeys for
24h forboth Metro and Carris (buses) for
6.80€.

Yellow Carris bus stops often have an
electronicscreentellingyouwheneach
serviceisdue. They are not always working
norindeed correct when they are, sobeware.
Alightviathe frontend ofthebusand offin
the middle or atthe rear. Newer buses have
ramps for wheelchair access. Youcanbuya
ticket fromthedriverfor€2.10, butitisbetter
value toload multipletickets orapassontoa
7 Colinasor VivaViagem card. A single ticket
costs €1.80, forwhich youget an hour’stravel
on buses, trams and Metro. Night buses are
rather scarcer; taxis, which are still relatively
cheap, are abetter bet.

TRAMS & FUNICULARS

On-board fares foreléctricos (trams) are more
expensivethanforbusesand at€3.10they
are morethan twice whatitcostsifyouusea

7 Colinas orVivaViagem card. As with buses,
yougeton atthe front, off at the back. Three
funiculars —the ElevadordaBica, Elevador
da Gloriaand Elevador do Lavra—steamup
the city’s steeper slopes. Those and Elevador
de Santa Justa, whichis alift, are covered

by the Carris fare system but the tickets you




buyonboard (returnonly) are much pricier
than buses and trams, at€4.10 for two trips
forthefunicularsand €6 returnfor Elevador
daSantaJusta.Sousinga 7 ColinasorViva
Viagem cardisamuch betteridea.

RAIL SERVICES

Suburban trains are run by arms of state
railways CP-Caminhos de Ferro Portugueses
(808 109 110/ www.cp.pt). Services for
Queluz and Sintra leave from Rossio; those
for the Estoril coast depart from Cais do
Sodré station for Oeiras or Cascais. Loaded
onto a 50-cent Viva Viagem card, prices
range from €1.45 to €3.75, but are cheaper
if you buy ten at a time (from €13.05 to
€33.75). Another option is a€13.50 72-hour
joint rail and Scotturb (Sintra and Cascais
region) bus pass. Trains for Almada and
Setubal leave from Sete Rios, via Ponte 25 de
Abril.

FERRIES

Ferriesrun by Transtejo (808 203 050/ www.
transtejo.pt) link Lisbon and the south bank
ofthe Tagus, with faresfrom€1.45t0€3.15
(again,loaded ontoa SO-centcard). Those

for Barreiro departfrom Terreiro do Paco,
near Pracado Comeércio; those for Cacilhas,
Montijo and Seixal depart from Cais do Sodreé.
AtBelém, you can catch aferrytoPorto
Brandao and Trafaria attheriver mouth, from
where buses head to Caparica’s beaches.

TAXIS

Taxisin Lisbon arethickonthe ground and
cheap. Faresstartat€3.25(€3.90 at night);
an average trip costsaround €10. Faresgoup
after 9pm, on weekends and during holidays.
Tipsareoptional butappreciated. Reliable
standsinclude those at Rossioand Largodo
Chiado. Toorderacab (80 cents)dial +351
21 811 9000 (Radio Taxis), +351 21 793
2756 (Autocoope),or+35121 811 1100
(Teletaxis). Luggage costs an extra€1.60.
Uber and Cabify are the two transportation
appsworkinginLisbon.

TOURIST INFORMATION

Forinformation about Portugal in general,
contactInstitutode Turismo de Portugal
(www.visitportugal.com). For Lisbon, the
main Ask Me Lisboa tourist officeis at
Pracado Comeércio, butthereisanother at
Restauradores. There are also Ask Me desks at

the airport (at Arrivals, in the main terminal),
as well astwo boothsin Belem: one opposite
Mosteiro dos Jeronimos, anotherinthe
gardens near Torre de Belém (both open Mon-
Sun 10am-7pm). More information at
www.visitlisboa.com.

EMERGENCY

Inemergencies, dial 112 and ask for policia
(police), ambulancia (ambulance) or
bombeiros (firemen).

HOSPITALS

Hospitals - public

Hospital de Santa Maria Avenida Professor Egas
Moniz (+351 21 780 5000/ contactcenter@
chln.min-saude.pt). Metro: Cidade
Universitaria.

Hospital de Sao José Alameda Santo Antonio dos
Capuchos (+351 21 884 1000/ www.chlc.
min-saude.pt/). Metro: Martim Moniz.
Hospital Sao Francisco Xavier Estrada Forte Alto
do Duque,

Restelo (+351 21 043 1160/ www.hsfxavier.
minsaude.pt).

Buses: 723, 732.

Hospitals - private

Cuf Infante Santo Travessa do Castro 3 e
Avenida Infante Santo 34, Alcantara (+351
21 392 6100/ https://www.saudecuf.pt/
unidades/infante-santo).

Buses: 760, 713,720,727, 738, 773.

Cuf Descobertas Rua Mario Botas, Parque das
Nacoes (+351 21 002 5200/ https://www.
saudecuf.pt/unidades/descobertas).

Metro: Oriente.

Hospital da Luz Avenida Lusiada 100, Benfica
(+351 21 710 4400/ www.hospitaldaluz.pt).
Metro: Colégio Militar/Luz.

POLICE

Thereisatourist policestation (+351 21 342
1613) atPalacio Foz, on the western side of
Pracados Restauradores (Baixa) inthe same
building asthe main tourist office.

POSTAL SERVICES

Praca dos Restauradores, 58

(707 262 626).

Metro: Restauradores. Open Mon-Fri
8.30am-10pm, Sat 9am-6pm.

Praca do Municipio, 6

(+351 21 322 0920).

Metro: Baixa-Chiado. Open
Mon-Fri9am-6pm.


https://www.cp.pt/passageiros/pt
https://www.visitlisboa.com/

. PLANO GERAL
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https://drive.google.com/file/d/11lmKflm9o1KyemvBTLk9lRaLj59ZXaD0/view?usp=drive_link
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