
 

 

 

 
Let our land and our hotel  

tell you a story… 
 
 

The willingness of a trip to our origins unsettled us. 
 

The variety and quality of the products found in our region has revealed our 
essence as true artisans, passionate about the taste that makes the 

gastronomic patrimony alive and part of the culture and flavour of our land and 
people of the SUL (SOUTH). 

 

 
The Algarve, with its terroir, aromas and flavours, has allowed Chef José 
Antunes to create an authentic, friendly and unpretentious cuisine with 
ingredients that respect the tradition, blending regional classics with 

contemporary elements. 
 
At the same time, we have rescued some elements of the original tableware of 
the historic Hotel Alvor, pieces that are more than 55 years old, in a tribute to 

the exuberance of other times, but also as a gesture of sustainability. 
 

We invite you to be part of this experience. 
 

SUL, Southern Flavours 
 

 
 
 
 
VAT included at the rate in force. 
This establishment has a complaints book. 
Our bill includes a suggested 10% suggested service charge. 
If you have any dietary restrictions or allergies, please inform the maître d'hôtel. 
The sale and consumption of all alcoholic beverages to persons under 18 years of age is prohibited. 
All alcoholic beverages to anyone who is notoriously drunk or appears to have mental abnormalities. 
(decree-law no. 106/2015 of June 16, 2015) 
No dish, food product or drink, including the couvert, may be charged for if it has not been requested by the customer or if it has not 
  



 

 
 

Couvert 
Bread, Butter, Olive Oil, Algarvian Carrots 

 

 
Sea of the Algarve 

Ria Formosa Oysters, Stuffed Sardines, Tuna Muxama 
 

 

 
Gazpacho 

Chopped Algarvian Garnishes, Bread Croutons 
 
 

 
Typical Fish & Pasta Stew 
With Seafood and Coriander 

 

 
 

        
Pork and Cockles 

Grilled Iberian Pork with Cockles and Rice Broth 
 

 
 
 

The “Al Garb” Trilogy 
Orange Sponge Roll, Carob Mousse with Acorn Liqueur, Almond Cake 

 
 
 

 
 

45,00€ 
Full Menu - Couvert, Amuse-bouche & 4 Courses 

 
Children 4-12 years-old: 25,00€ 

Children’s Menu option available 

 
Coffee & Co 

Your choice of coffee or an exclusive selection of teas from “Companhia Portuguesa do Chá”, accompanied 
by Medronho (Strawberry Tree Brandy) or Amêndoa Amarga (Almond Liqueur) 

 

7,00€ 


