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COUVERT
Bread (per person) 1.00€
Sardine Paste 1.50€
Toasted Bread with Butter (per person) 150¢€
Olives 1.80€
Bread and Butter (per person) 2.00¢€
Carrots Algarve Style 2.80€
Fresh cheese (goat) 450€
Cured Cheese (goat) 550€
Black Iberian Ham (100g) 1550€
STARTERS
Vegetable Soup 450€
Fish Soup  (tomato sauce, seed pasta and shredded fish) 6.50€
White Anchovies 12.00€
Fried Brandy Squid w /Garlic and Olive 13.50€
Fish Roe Salad (cod roe, chopped tomatoes, peppers, onion and coriander) 14.00€
Smoked Salmon 1450€
Octopus Salad (chopped octopus, tomato, peppers, onion and coriander) 1450€
Fisherman Style Squid (Grilled) (grilled, drizzled with olive oil, garlic and coriander) 14.50€
Shrimp Cocktail (lettuce, cockeail sauce and shrimp) 17.00€
Cuttlefish Roe (250g) 17.50€
Pica Pau (Filet) with french fries 22.00€
SALADS
e s Cheese or Ham Salad 13.00€ i
e ——— e Cheese & Ham Salad 15.00€
gr - - Tuna Salad (lettuce, boiled egg, boiled potato, tomato and mayonnaise) 16.00€
— i Shrimp Salad (ettuce, cockeai sauce and shrimp) 19.50€
:w—-;-i < Smoked Salmon Salad (lettuce, cocktail sauce and shrimp) 19.50€

SIDE DISHES

Rice

Fried/Boiled/Bruised Potatoes
Cooked Vegetables

Lettuce Salad

Bell Pepper Salad

Mixed or Tomato Salad

Salad Algarve Ster (peppers and tomatoes)

ROSA BRANCA

RESTAURANTE




N k4
aF

TREASURES OF THE SEA
I S A e

=

SEAFOOD STARTERS

Oysters (Unit)

Boiled Shrimp (200g)

Mussels

Algarvian Cockels

Goose Barnacles (200g)

Shrimp w /Garlic

Algarve Coast Prawns (200g)

Espinho Baby Shrimp (200g)

‘Bulhdo Pato” Style Razor Clams (olive oil, garlic, coriander and white wine)
Bean Clams

Quarteira Boiled Shrimp (200g)

‘Bulhdo Pato” Style Clams (2508) (olive oil, garlic, coriander and white wine)
Crilled Tiger Shrimp - 1 unit (200 -250g)

Giant Tiger Shrimp - 1 unit (300-350g)

Giant Red Shrimp w/ Chef's special sauce - 1 Unit (140-160g)

SEAFOOD

2.70€
14.00€
14.00€
15.00€
15.00€
16.00€
16.00€
16.00€
18.00€
18.00€
19.00€
21.50€
24.00€
34.00€
Upon Request

Velvet Crab (Unit)

Big Prawn Chef's Style (fried in garlic and olive oil 20/30 gauge)
Brown Edible Crab

Spider Crab

Quarteira Shrimp

Crilled Tiger Prawn w /special sauce - min. 4 unities
Boiled / Crilled Lobster

Crilled Giant Tiger Shrimp w /special sauce - min. 2 unities
Boiled/Crilled Spiny Lobster

SEAFOOD (MIN. FOR 2 PEOPLL)

6.00€
26.00€
36.00¢€ (KG)
36.00€ (KG)
89.00€ (KG)
99.00¢€ (KG)
105.00€ (KG)
120.00€ (KC)
)

(
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130.00€ (KG

If any product is unavailable,

it will be replaced by other.

Chef's Style Shellfish Platter

Brown Edible Crab, Clams, Crayfish, Mussel, Cockles, Boiled Prawns, Shrimp Chef's Style,

“Algarvia” Shellfish Platter

77.00€

11500€

Brown Edible Crab, Boiled Prawns, Clams, Crayfish, Prawns from Quarteira, Mussel, Cockles, Razor

Clams, Shrimp Chef's Style, 2 Crilled Tiger Prawns, 4 Oysters.

Chef's Side Dish Suggestion:

Rosa Branca Rice with Shelled Shellfish Core
(only with shelfish or fish by the kilo)

After your platter try our:
Rosa Branca Style Steak Sandwich

9SA BRANCA

RESTAURANTE

<

e =
— — 5
e
— =
- X e
T R
- = — S
-




N k4
aF

INCSS OF THE ATLANTIC
ol (i F e of (Efes e [radfifions

Fl S H [ D () SxQ h ] Grilled on Charcoal

Our fish and seafood varies depending on
local market availability. Ask your waiter!

Sardines (Unit) (no accompaniment’s) 1.90€
Horse mackerel (potatoes, cooked vegetables and salad) 1450€
Mackerel (potatoes, cooked vegetables and salad) 15.00€
Golden Bream (potatoes, cooked vegetables and salad) 21.00€
Sea Bass (potatoes, cooked vegetables and salad) 21.00€
Salmon (potatoes, cooked vegetables and salad) 21.00¢€
Crilled Tuna Stake (potatoes, cooked vegetables and salad) 21.00€
Squid (potatoes, cooked vegetables and salad) 23.00€
Lagareiro Style OCtopus (smashed potatoes, olive oil, garlic, onion and coriander) 26.00€
Lagareiro Style Codfish (smashed potatoes, olive oil, garlic, onion and coriander) 27.00€
Rosa Branca Codfish (sliced fried potatoes, tomato, onion sauce and coriander) 27.00€
Golden Bream Fillet (potatoes, cooked vegetables and salad) 27.00€
Sea Bass Fillet (potatoes, cooked vegetables and salad) 27.00€
Fl SH [l\ Q] (potatoes, cooked vegetables and salad)

Golden Bream 49.00€ (KG)
Sea bass 55.00€ (KG)
Snapper 55.00€ (KG)
Turbot 59.00€ (KG)
Chanterelle 65.00€ (KG)
Red Mullet 69.00€ (KG)
Sole 69.00€ (KG)

SPECIALTIES (2 PEOPLE)

Shellfish Rice (shellfish center, shrimp, crab, with tomato base and coriander)

Variety of Grilled Fish (four varieties of grilled fish of the day, vegetables and smashed potatoes)

Monkfish Rice (shrimp, tomato based and coriander)
Razor Clam Rice (tomato based and coriander)

Fish Cataplana (fish of the day, boiled potatoes, mussels, cockles, shrimp, bell pepper and coriander)

Grouper/Sea Bass Rice (clams, tomato based and coriander)

Codfish CataP|3na (boiled potatoes, mussels, cockles, shrimp, bell pepper and coriander)
Monkfish Cataplana (boiled potatoes, mussels, cockles, shrimp, bell pepper and coriander)
Grou Per/Sea Bass CataP|ana (boiled potatoes, mussels, cockles, shrimp, bell pepper and coriander)

Shellfish CataP|ana (variety of seafood and coriander)
Lobster Rice (tomato based and coriander)
Splny Lobster (tomato based)
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49.00€
49.00€
49.00€
55.00€
55.00€
61.00€
61.00€
61.00€
61.00€
81.00€
110.00€
130.00€
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MEATS

Veal Steak w/ fried egg, chips and demi-glace sauce 17.00€
Pork Meat Portuguese Style with diced potatoes and pickles 19.00€
Veal Kebab w/ chips and salad 22.00€
Pork Meat Alentejo Style w/ diced potatoes and clams 24.00€
Fillet Sirloin
Crilled Steak 29.00€ 22.00€
Portuguese Style Steak  (with gravy sauce and slice of cured ham) 29.00€ 22.00€
Pepper Style Steak 29.00€ 22.00€
Rosa Branca Surf & Turf (Grilled steak with 1 tiger prawn) 46.00€ 39.00€

CHILD SCGGESTION

Breaded Chicken Sticks w/ chips or rice 14.00€
Burguer w/ chips or rice 15.00€
Veal Steak w/ fried egg, chips and demi-glace sauce 17.00€

VEGETARIAN SUGGESTION

Vegetable Burger on a plate with rice 16.00€
Mediterranean Rice with tomatoes and vegetables 16.00€

FRESH PASTA

Shrimp and Scallop Ravioli with creamy sauce 18.90€

EXTRAS

Bread: €1.00 | Egg: €200 | Ham: €1.00 | Cheese: €1.00

P
ALLERGENICS

If you have any food intolerances, please inform one of our staff.
Our dishes may contain traces of the following products:

OXOJORCEOROROCRCEERORORGRCKO

GLUTEN CRUSTACEANS EGGS FISH AIPO MUSTARD  SESAME PEANUT  MILITARY MILK DRIED SULFITOS ~ MOLLUSCS  LUPINE

\ FRUITS /

Subject to Availability | ICMS - INCLUDED IN THE CURRENT RATE | MINIMUM MULTIBANCO 10€
No dish or food product, including couvert, may be charged if it is not requested by the customer or is unused by them.
All our dishes are prepared fresh. Estimated preparation time: 45 minutes.
As per house policy, the bill is one per table; if there is a need to divide it, it will be divided equally.
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