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Pao, manteiga artesanal, azeite extra virgem,
tapenade, paté da nossa selecéo e azeitonas

€4,50
Sopa da selecao do chef
€5
Bouillabaisse de peixe com marisco
€8

Ensopado de camardao com aguardente
envelhecida, malagueta doce e coentros
€10,50

Mexilhoes da costa com coentros e citrinos
algarvios
€12

Estaladico de queijo de cabra com tomilho e
compota sazonal caseira
€11

Salada de pato com tomate cherry, péra, reducao

de vinho do Porto e laranja
€10

Salada de tomate, textura de balsamico e pickle
de chalota
€6

Bacalhau a Infante Sagres, estufado de cebola a
algarvia, pickles de cenoura, feijao verde e tomate
cherry

€20

Corvina com batata-doce assada, molho a bulhdo
pato e ameijoas
€20

Filete de robalo com puré de batata-doce e

legumes salteados
€19

Cataplana de peixe e marisco, batata-doce
regional e sabores do Algarve
€51/ 2 pessoas

Linguini nero com vieiras, camardo, mexilhao,
améijoa, tomate assado e lima
€22

Caril de camardao com vieiras, arroz basmati e
chutney de ananas
€21,50

Bife a portuguesa, batata as rodelas, presunto,
alho, louro e vinagre
€18,50

Chateaubriand ibérico em marinada caseira,
crosta de frutos secos, puré de batata perfumado
com trufa negra e legumes da estagao

€20

Peito de pato com puré de cenoura e legumes
salteados

€22

Caril de frango com arroz basmati e chutney de
ananas
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Tagliatelle com fusdo de legumes salteados,
aromas orientais e améndoa laminada

€16

Lasanha de legumes da horta com bechamel de
manjericdo vegan e molho cremoso de tomate

€17,50

Risotto de cogumelos perfumado com trufa
negra e lascas de parmesao

€17,50

Torta de laranja Algarvia com sorvete de limao

€8
Tarte de chocolate com caramelo salgado e
gelado

€8
Mousse de chocolate

€7
Panna Cotta de caramelo

€7
Selecao de 2 gelados - baunilha, chocolate,
morango e liméo

€4,50

Salada de fruta

€6
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Bread, homemade butter, extra virgin olive oll,
tapenade, paté from our selection and olives

€4,50
Chef's selection soup
€5
Fish bouillabaisse with seafood
€8

Sautéed shrimp with aged brandy, sweet chilli
and coriander
€10,50

Mussels with coriander and Algarvian citrus
€12

Crispy goat cheese with thyme and homemade
seasonal jam
€11

Duck salad with cherry tomato, pear, port wine
reduction and orange
€10

Tomato salad, balsamic texture and shallot pickle

€6

Infante Sagres codfish, algarvian onion stew,

pickled carrots, green beans and cherry tomatoes
€20

Croaker with roasted sweet potato and clams in its
sauce
€20

Sea bass fillet with sweet potato puree and

sautéed vegetables
€19

Fish & seafood stewed with regional sweet potato
and algarvian flavors
€51/ 2 people

Linguini nero with scallops, shrimp, mussels,
clams, roasted tomatoes and lime
€22

Shrimp curry with scallops, basmati rice and
pineapple chutney
€21,50

Portuguese steak, sliced potatoes, ham, garlic, bay
leaf and vinegar
€18,50

Iberian chateaubriand in homemade marinade,
dried fruit crust, mashed potatoes scented with

black truffle and seasonal vegetables
€20

Duck breast with carrot purée and sautéed
vegetables
€22

Chicken curry with basmati rice and pineapple
chutney

19€
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Tagliatelle with fusion of sautéed vegetables,
oriental flavors and sliced almonds

€16

Vegetable lasagna with vegan basil bechamel
and creamy tomato sauce

€17,50

Mushroom risotto with black truffle flavor and
parmesan cheese

€17,50

Orange pie with lemon ice cream

€8
Chocolate tart with salted caramel and ice cream

€8
Chocolate mousse

€7
Caramel Panna Cotta

€7
Selection of 2 ice creams - vanilla, chocolate,
strawberry and lemon

€4,50

Fruit salad

€6




