ENTRADAS

Sopa da dfﬂ i AU R S TR T T o i B L IS NS S B B RS % s S cRdsire sssdani 4.50.6:
Sa’ﬂdﬂ Césﬂr dﬁ Franga ------------------------------------------------ 7.506
Cﬂf:k#ﬂﬂ dﬂ camarﬁo ..................................................... 7.50£

Shrimp cocktail

Cocktail de crevette

fdcf h*:;_a:__J ---------------------------------------- 950€
t -
fromages

ﬁbuﬂ da Ench,’das .......................................................... 9.-50€

Stuffed platter

Assiettes de charcuterie

Eatﬂba Bravd ---------------------------------------------------------------- 5.50.6
Potatoes with spicy sauce
Pomme de terre sautées sauce aux épices
Muxama de atum com azeite e @l+-+==<sersrorronrossesssorssssnes &8-00€
Muxama with olive oil and garlic
Carpaccio de thon séché a I'huile d’olive et a {’ail

7171:-50€

Camembert assado na SQlAAQ ........ccocoveeseese sevsesvssssavassassasasesacansescane
Roasted camembert in salad

Camembert roti en salade

MARISCOS

ﬂn’é‘ﬁaas & a’garvlf. CRC A R N N N N N N N N I I B s o e

Clams algarvian style

Palourdes en persillade

LingueirGo G algarvia =-«-«««++-ssseeseueenntenniinniiiiiiieiiie e

Razor clams algarvian style -~

Couteaux sauce algarve

Camarédes flambée com anis

'''''
......................................................................

Prawns flambées with pastis

Crevettes flambées au pastis



Carne de porco a Alentejana

ESPECIALIDADES

Pork style Alentejo with clams

Viande de porc aux palourdes

Frango com Ameijoas *-------
mp - :‘\'r"r : o A y ¥ e T

AEV CE G/

._."-J!rr: 1)
Rabbit

Lapin roti aux

2 TOZ '.f" J]Ldl"‘li"'_ com

wuid rice with ink
1 r nere
Arrozr de mariscos ««-+--veses
Egafhg-;; ri

Rf’..?.'. aux frurts de

H:"‘roz i{'EP Pﬂiva R R N NN NN R TR EE TR T NN NN R

Octopus rice

Riz au poulpe

Tagliatelle com mariscos -

Tagliatelle with seafood

Tagliatelle aux fruits de mer

Cataplana de mariscos *--***

Seafood cataplana

Cataplana de polvo com batata doce

Octopus cataplana with sweet potato

=2 ELALIPODES
........................................................ 13-00€
.......................................................... 13-00€
74-00€

.............................. 2 pax--eereeeeecennaa 25 00€
................................ 2 pax--e-ereeeeeenee-34-00€
cececnnneD pEXrweneaserssaneses 27-00€
........................................................... 7¢-50€
.............................. 2 pax-:eeeeeneceeeseee--55-00€
................... 2 pax-eeeneeeeneseenense-36-00€
............................................. 16-00€

Polvo a lagareiro com batata a murro

Octopus in the oven with roast potatoe

Peixe

ulinhas a algarvia
5¢?“f 1 algarvian styic

Petits calamars mode alaarve

Steak half cooked tuna
Steak de thon mi cuit

Barriga de atum grelhada - -------- - cceeneneen seasessans sanseessessces J5
Grilled tuna belly
Ventre de thon grillé

Ff’gte de raba’a grslhﬂdo R I I T T T e .?4.50€
Roasted of sea bass fillet
Filet de loup roti

F}.’Gtg de dﬂ.urqda grelhﬂda -------------------- B e W TS SRS 6 SRS aAes s s e eseons 74.50£
Roasted sea bream fillet
Filets de dorade grillés

Tar-baro dﬂ atum colm arroz e Sﬂ’adﬂ' --------------------------------------------- 72-506
Tuna tartar with rice and green salad

Tartare de thon riz et salade verte

IR U VBIND NI o st s e i 14-50€
Salmon pave with avocado sauce

Pavé de saumon villa créole (sauce avocat)



CARNES

_}H a .r-hl: " ] 1 . 1
Vazia 300gr com molho pimenta ou grelhado
,.j - F . 1 : I i
300gr veal with pepper sauce or grilled

Faux filet 300gr grille ou sauce poivre

Bife de porco com ou sem molho de mostarda

Pork with dr without mustard sauce

Steack de porc sauce moutarde ou nature

Bife de frango com molho de cogumelos

Chicken steak with mushrooms sauce

Supreme de poulet sauce normande

Panela de porco [ graos de bico e batata doce]--:-+-==+eescsscezcracaccccace 14-00€

Portuquese pork pot [ chickpeas and sweet potatoes |

Marmitte de porc enselada

Pefto dﬁ Pﬂta gf‘ﬂlhﬂdﬂ com me! ---------------------------------------------------- 76-00€
Roasted duck breast with honey

Magret de canard réti au miel

Tagliatelle com pato e molho cogumelos:«-«==--2"x=ozrrrrramssssrrrrrtatnnes 15-00€
Tagliatelle with duck and mushroom sauce

Tagliatelle au canard sauce champignons des bois

Copos & petiscos

Pergqunte sobre as sobremesas do dia
Ask for the desserts of the day

Demandez nos desserts du jour

Sobremesas da a;:asa ceeee§-00€



