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Todos os alimentos sdo preparados na cozinha onde nozes, gluten e outros alimentos alergénios estdo presentes. A descrigdo dos menus ndo inclui todos os ingredientes — se
possui alguma alergia, informe - se, por favor junto da equipa do restaurante

We welcome enquiries from customers who wish to know whether any meals contain particular ingredients or allergens. Our menu description does not include all
ingredients — if you have a food allergy, please ask team members for details.

11/2022
Iva Incluido a taxa em vigor
Vat Included



“Sharing is Caring”

“Petiscos & Rabiscos”

“O melhor tempero de uma comida é a companhia”
“The best seasoning of a food is the company ”

Couvert
Variedade de Pdo, Azeite regional e Flor de Sal Algarvia
Bread Selection, Regional Olive oil and Algarve Salt

Lombinhos de Porco com cogumelos e Batata-Doce
Pork Loin with mushrooms and Suit potato

Camaréo Frito com Brandy
Fried Shrimp with Brandy

Coxinhas de Frango em molho de cerveja
Chicken drumsticks in beer sauce

Lulas a Algarvia
Fried Little Squids with garlic and coriander

Bruschetta de Cavala Picante com Abacate e Manjericédo
Spicy Mackerel Bruschetta with Avocado and Basil

Costeletinhas de Borrego com molho de Hortelad e Mel
Lamb Chops with Honey and Mint Sauce

Crocantes de Sapateira com maionese de Alho
Crackers in crab with garlic mayonnaise

Tartaro de Atum com maca
Tuna Tartar with Apple

Tabua de Queijos e Enchidos da Serra do Caldeirdo
Regional Cheeses and smoked Sausage’s plate

Choco frito em Tiras com Maionese aromética
Fried cuttlefish in strips with aromatic mayonnaise

Sopa / Soups

Creme de Legumes
Vegetable cream soup

Creme de Peixe e Mariscos
Fish and Seafood soup

€04.00

€12.00

€13.00

€12.00

€13.00

€09.00

€15.00

€09.00

€12.00

€18.00

€11.00

€ 04.00

€07.00
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“Main Course”

“Pratos Principais”

“E em torno de uma mesa que disfrutamos de momentos unicos”
“It’s around a table that we enjoy unique moments”

Cataplana de Peixes e Marisco ~ 2pax €43.00
Typical Dish with Stewed Fish and Sea Food

Naco de Atum com sementes de sésamo, molho de mostarda, cenouras baby e couve roxa € 25.00
Tuna Tataki with Sesame Seeds, Mustard Sauce, Baby Carrots and Red Cabbage

Polvo a Lagareiro €24.00
Octopus typical dish with olive oil and Garlic

Lombinho de Peixe Manteiga com Améndoa e legumes €23.00
Butterfish with almonds and vegetables

Lombo de Bacalhau fresco com aveludado de Pimentos €28.00
Fresh codfish loin with velvety peppers

Chambéo de Borrego com molho de vinho tinto, puré de Abobora e Legumes €29.00
Lamb shank with red wine sauce, pumpkin puree and vegetables

Torned6 de Novilho com Batata Rosti, legumes e Vinho da Madeira €26.00
Veal Tenderloin with Rosti Potato, vegetables and Madeira wine

Lombinhos de Porco com cremoso de Cenoura, Espargos e Molho Mostarda €23.00
Pork Tenderloins with Creamy Carrot, Asparagus and Mustard Sauce

O Chef Jodo Mendes prepara Peixe ou Carne do Dia €23.00
Chef Jodo Mendes prepares Fish or Meat of the Day

Massas & Vegetarianos

Pastas & Vegetariam

Tagliatelle com molho de acafrdo de frutos secos €16.00
Tagliatelle with dried fruit saffron sauce

Raviolis Porcini com espinafres e manteiga de alho €17.00
Porcini Ravioli with Spinach and Garlic Butter

Linguini Nero com molho de tomate e Queijo Creme € 15.00
Linguini Nero with tomato sauce and cream cheese

Tofu Assado com puré de cenoura e molho mostarda € 16.00
Baked Tofu with Carrot Purée, Asparagus and Mustard Sauce
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“Saladas / Salads”

Salada de Couves com queijo de cabra e Biqueirdo
Cabbage Salad with Goat Cheese and Anchovy

Salada Nigoise “Palacio”
“Palace” Nicoise salad

Salada de Pato Fumado com frutos Vermelhos
Smoked duck salad with red fruits

Doces / Sweets

Tiramisu de Alfarroba
Carob Tiramisu

Tarte de Citrinos Merengada com Shot de Limoncello
Citrine Tarte Meringue with Limoncello Shot

Petit Gateau de Chocolate e licor de Ginja
Chocolate Petit Gateau and “Ginja” Liqueur

Torta de Laranja, Maccaron’s e Cone de Gelado

Seleccdo de fruta laminada
Selection of laminated fruit

€14.00

€19.00

€ 18.00

€09.00

€09.00

€09.00

€09.00

€06.00
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“Wines”

“VVinhos”

ESPUMANTES & CHAMPAGNES

Espumante Montanha
Sparkling Wine

Espumante Alianga Danubio
Sparkling Wine

Moet & Chandon
Champagne

VINHOS ROSES & ROSE WINES

Monte dos Salicos
Algarve

Mateus Rosé
Beira

VINHOS BRANCOS & WHITE WINES

Villa Alvor
Algarve

DJ “Dona Joana”
Alentejo

Barranco Longo Grande Escolha
Algarve

Monte dos Salicos
Algarve

Cabrita Regional
Algarve

Fundacdo Eugénio de Almeida
Alentejo

Planalto Reserva
Douro

Papa Figos

Douro

Quinta da Aveleda
Minho, Vinho Verde

€17.00

€25.00

€98.00

€25.00

€18.00

€25.00

€15.00

€28.00

€30.00

€37.50

€23.00

€23.00

€31.00

€19.00
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“Wines”

“VVinhos”

VINHOS TINTOS & RED WINES

Monte dos Salicos €24.00
Algarve

DJ “Dona Joana” €15.00
Alentejo

Villa Alvor €25.00
Algarve

Barranco Longo Private Selection €35.00
Algarve

Cabrita Regional €43.50
Algarve

Fundac¢do Eugénio de Almeida €23.00
Alentejo

Papa Figos €31.00
Douro

Duque de Viseu €18.00
Dao

Cartuxa Tinto Colheita €75.00
Alentejo

Dom Rafael €31.00
Alentejo

Cabriz Tinto Colheita € 35.00
Dao
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“Wines By the Glass”

“Vinhos a Copo”

VINHOS ROSES & ROSES WINES

Mateus Rosé €05.00
Beira

DJ “Dona Joana” €05.00
Alentejo

VINHOS BRANCOS & WHITE WINES

DJ “Dona Joana” €05.00
Alentejo

Villa Alvor €07.00
Algarve

Papa Figos € 09.00
Douro

Quinta da Aveleda €06.00

Minho —Vinho Verde

VINHOS TINTOS & RED WINES

DJ “Dona Joana” €05.00
Alentejo

Monte dos Salicos € 08.00
Algarve

Villa Alvor €07.00
Algarve

Papa Figos € 09.00
Douro

Duque de Viseu € 06.00
Dao
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