MENU

S| L

Converl Appelizers
Bread €100 Yegetable soup €310
Ofeve Oil €0.50 Fish soup Algarvian style €33
Buttes €0.590 Shrimp cocktad €7.10
Dlirves €0.% Tuna tartar €6.8)
(heese \ €430 Melon with smoked ham €630

Seuteed Mushrooms €550
Salads
Green salad with grated goat's cheese, honey and nuts €7.10
Fenned salad with shellfish €7.50

et and sour wild alad leaves w/ endive, cheese, grapednal and pomeqranete vinsigrette € 6.10
Roman salad with feta cheese and cherry tomatoes

€610

Couverl Entradas
Pio €1.00 Sopa de legumes €3.10
Areite €050 Sopa de peoe {180
Mamteiga €0.% Cocktad de camario €7.10
Arratongs €0.5% Tartaro de atum €650
Quetio €430 Meldo com presunto €630
Cogumelos sahteadas €5.80
Saladas
Salada verde com quea chévre gratmada, mel € nares €7.10
Salada de funcho com marrcos €7.50
Salada agridoce primavera ¢/ endivias, quedio, toranja e vinagrete de roma €6.10
Salada romana com quesjo feta e tomate cherry €6.10
Salada (ésar com anchowas €6.10
Mariscos
Amenoas a Bulhdo Pato 00gr €15.00
Enm 00y €18.00
Burios 400gr €15.00
Caranquen do Alasca A0y €36.00
Carabineiro frito grande 430gr €43.00
Camardo tigre gredhado grande 20y €32.00
(amar3o de Quarteira frito 300gr €15.00
Linqueir3o 3 Baihdo Pato ou grefhado W0gr €13.00
Lagosta grethada kg €95.00
Lavagante grethado kg €85.00
Gambas cazidas 300gr €13.00
Mexihdo a Budhdo Pato ou 3 marinheira 00 €17.50
Ostras 20 natural ou grefhadas unidade €100
Perceves kg €60.00
Sapateina recheada 005 €22
Peixe
Dourada 00y €21.00
linguado X0y €21.00
Pargo 00y €21.00
Robaks Wy €21.00
fide de atum grefhado €16.00
Bacalhau ) Squinh (orbola, pementon ¢ puré de batata) €169
Potvo A Lagareiro (batata 2 murro) €169
Espetada de Lamboril com camanko ¢ bacon (.00
Arraz de Marro 1M €30.00
MisLa de MatiD (uapatres, camuhs, bagurtie, snrpen, sin rmesibue)  JPAX €75.00
Cataplana de martsco JMX €300
Esparguete NEGRD Com ANEYDY & (AMard €150
larne e
Bife do Loenbo b Squash (bacon, natas ¢ whishey) (4K ]
Costeteta de noviho grethad (manteiga aromatizada) 00q €17.90
Eafe do lombo § portuguese €1
Bade da lombo tom penenty verde (1n»
Bife do lombo na pedra (Trés Molho) (an
Peito de (14090 Lom (ogunelos (1%
Pato greihado com L 169
Lombsnhas de porcn recheados com figens (malho de natas) (1690
Carré de borrego em (rost de e €25.00
Hamburger & squanh (black angus) €10.9
Pralos Vegelarianos
Macartio de bequmes (3%
Muhﬂhmmmrmmj
(haruto yvegetariano de legumes 8.9
[ Moy brrse com begumes der fpoud ot puein)
Rissoto do (ampo €29
(Arvor “arboria” com (ogumeles, beringela, (Pargete, EATS ¢ QUi paracsdo)
Subremesas — =
Merengore de bmdo 3%
(heesecate Ch1.
Tarte de banoffe (300
Ticamisa de chocolate (1%
(repe i squash (molho de kiranja, morangas ¢ gelado) €630
Larte de améndod €359
Anands caamelizado em cakda de Laranja €150
Sortido de doces fegionas midide €199
Bola de gelado €1.9
Sortida de gelados (1rés bolas) 5.9

Bom Apelite

ShellFish

Gl T do g 3009 €15.00
White glass shrimp 300gr €18.00
Ribbed spundle murex A00gr €15.00
NS 400y €36.00
Carabinderi large O0g €43.00
King prawrs lame 0 €32.00
Prawees Quarterra "Ml ajillc” 300gr €15.00
Raser clams “Bulhdo pato” or grilled 3001 €13.00
Grilbed rock kobuter kg €95.00
Merssets, TBahdo pato” or “Marinhein” 500 €17.50
Natural oystens it €180
Banades kg €60.00
Fish

ohden beeam M0 €21.00
- 400y €21.00
fed smapper 400y €21.00
560 basx Wy €21.00
(aried tana ek €16.00
Codfish “Squrli™ Style (Omioem, Peppers and Mashex. Potatoes) €16.90
“Lagarraro” sy oCtopan with roast potator (1690
trfed monk fh with <Sremge and e on €23.00
Shelih rce 2PAX €38.00
Minrd Seadood imacked rah, prrsme, o cams, dam, oyaer and mamsek) 2 PAX €75.00
Sheilifrh “Lataplana” P €38.00
Hlack Spagherm) weth Shrameys and (lame €18.50
Weal —

Fillet steak “Squank” Style (bacon, cream snd whiskey) €19.90
Grilied porierhowse drad with fvored cofiey (400q) €17.90
Fillet strak “Portuguese” style €19.50
Fillet sheak with green pepper €19.90
(hachrn bt wath mushenom Lece €.
Safom strak on the 2one (theee e €119
Dk in the Jven with orange €169
Pork I tufied mith figs (cream s ) €16.90
Rack of Larmd with a herb ot €25.4
Hamburgey “Squash” stybe (Black Angurs) €10.90
Vegelarian Dish - :
Moodies, with vrgrtabie (8.9
{paghetti, o, carots, evparegen, ergefies and (herry lomtocs)

Vegrtable rod (89
(periry foled with senonal uberne regetables)

(oemitry motio (1.9
fﬂﬂWWmeﬁmM}
Desserts 2

Lesnen meringue (3.8
(heesecalr €350
Banofee Fie €180
(hocolate Tiramiu €1.80
WWMMM,WWH ke (peam) €630
Amond Pie (150
Pineapple caramelied in syrup of onange €350
Assartroent of regeonal sweels feni) €19
ke (ream €1.9%

Avsortment of KP-Ocam

€590

Good Appelile

Couverl Enlrees

Fain €1.00 Soupe aux begumes 10
Hade dolive €050 Soupe de pats fim
Beurye salé €0.50 Cocktadl de cveses h o
Olrves €0.90 Tartare de thon €6.50
Fromage €430 Melon et jambon oy €630

Champignons Sautés €550

Salades
Salade verie au fromage de chévre grating, miel et notx €7.10
Salade de fenow! aux fruits de mer €750
Salade Paysanne aigre doux €6.10
Salade Romaine €6.10
Salade (Fsar €6.10
Fruils de Mer

Palourdes "Buthdo Pato” 300gr €15.00
Ecreviuses 00y €18.00
Bustot 400gr €15.00
(rabe Royal 400y €36.00
Crevettes Rouges Géantes 430 €43.00
(revettes Géantes £30gr €32.00
(revettes de “Quarteira” autées i Fal 009 €15.00
Couteaux “Bulhdo Pato” ou grillés 300gr €13.00
. mjourste Grillée kg €95.00
Hormard Gilé by €85.00
Crevettes roses pochées 300gr €13.00
Mouges Marmeéres ou «Budhdo Pato » S0y €17.50
Huitres Nature ou Grillées wité €180
Patelles b €60.00
Crabe fard To0gr €29.00
Poissons

Durade 400y €21.00
Sole 00y €21.00
Pageot 00y €21.00
Loup de mer &00gr €21.00
Steak de Thon grille € 16.00
Morue « 3 la Squash » (Oignoms, Porvrons. et Pommes de terme) €16.90
Poty e "L arewro” avec pommes de terre €16.90
Lotte et Crevettes Grillées et bacon €800
Fiz aum fruits de mer 2P €300
Frnaits de Mer Mixtes (oabe, oeveties, covtese , palowrdes, huites ot mowies) 2 PAX. €75.00
“(ataplana” de froits de mes JPAX €38.00
§ paghetths noirs aux (reveties et aux Palourdes €150
Viandes

Filet Mignon 4 la "Squashi” (bacon, créme et whisky) €199
(Bteletirs de Barl griiees ou Beurm Aromatrsé {400g) €17.90
Fibet Migron 3 La portugalse (19.%
Filet Migron avec de L saece a0 pofvre verl €199
Filet Mignon sur La Pierre (aax troks Sauces) €
[scatopes de Poulet 3ux champegnons (139
Canard R 3 lorange €16.9
Filet de pont Fand aux Figues (Sauce 3k (réme ] €169
Carré f° Agneau en arodite dherbes €15.00
Hamburger “Squash” (Black Angus) €10.90
Plals Yegétariens

Pates s beguemes (A%
{poghettrs cum procod, coroftes, @iperges, (Dargefies o1 lomatrs cherry)

Roule sut Vigétarien €19
(pdier bk v des léguames)

Rsotto ) L campagnarde (L.
{Riz arborio sux champagnons Porte Bell, auberging, courgetin of apergey)

Desseris

Meringue 2 (itron €180
(heesecake €180
Tarte Banofiee (hanane/caramel) €180
Teraeisu au chocolat (180
Cripe 3 La Squash (Sauce 3 FOrange, fraises et (réme Glacée) €630
Tarte aux Amandes €150
Ananas (ataméliné au virop dOrange €150
Assorfiment de desserts de hgarve (wité) €190
Boule de (Lace €1.5%
Assortiment de Glaces (5%

Bon Appetil

Gedeck Enlrées

Brot €1.00 Grmisesuppe €3.10

Olivendl €050 Frchsuppe €350

Sutter €0.5% Keabbencocktail €7.10

Oeven €0.50 Thunfrsch-Tatar €680

Schalskise €430 Melone mit Schinken €630

Sautierte Pilzee €550

Salale
Grumer Salat mit gratiniestem Ziegenkdse, Honig und Walnissen €2.10
Fenchelsalat mit Meeresfrichten €7.50
$58-saurer Friihlingssalat mit Endien, Kise, Grapefndt snd Ganatapfel Voaigene  €6.10
Rimersalat mit Fetakise und Kinchtomaten €6.10
(Caesar Salad mit Sardellen €6.10
Meeresiriichle
Veousmurscheln & la “Bulhdo Pato® 00gr €15.00
Kleane Krebre 3009 €18.00
Seeschnecken 00 €15.00
Mrka-Krebse 400gr €36.00
Fritberte Rotgamelen grofl 430gr €43.00
(Gegrilite Tigergameden gro8 <30gr €32.00
Fritterte Gameden aus Quarteira 00gr €15.00
Stabmurschein gegrillt oder a ka “Bufhdo Pato” 00gr €13.00
Gegrille Langurste kg €95.00
Gegrillter Hummes ky €85.00
Tirtseegarneien gekochl W0y €13.00
Miesmeschelo L L “Buihdo Pato” oder 3 La Marinheira Wy €17.50
Austen natur oder gedgrillt Jick) €1.80
Frtenmuscheia kg €60.00
Cefuditer Lschenkoelr T00gr €29.00
Fisch
Dorade 400gr €21.00
Seezunge 00y €21.00
Meerbrasse 400 €21.00
Wollsbarsch 00y €21.0
Gegrilivs Thunfischsteak €16.00
Kabedjau imn Ofen gegart et fwiebel, Paprika und Kartoflelpiree €16.90
Krake 2 L Lagaresro mat gerdstrten Kartoffein €16.90
Gegrillter Seeteufel mat Krabben mit speck €21.00
Meerestruchte-Rery 2Pers. €38.00
Geme e Merrm it (ol ot cabmm i, e S, b, Mo 0 Pers. € 75,00
Meeresiuchts-Latiplang 2Pers. €35.00
Scvarre Spaghett met Gennelen und Vemuunascheln €150
Heisch
Lendeesteak 3 La Squash (Speck, Sabne und Whisky) €19.90
(egrilite: Koteler! vom Bullenkald (mat Koiuterbutter] (600g) €17.90
Lendensteak portugeesiiche Ast €19.90
Lemdemteak mit granem Pledier €19.9
Lendensteak suf dem herisen Stewn (dret Soucen) €270
Hahachenbrust mat Pilen €13.90
Ente gegrilt mit Crangen €169
Lendenfilet vom Schein mit Feigen gefilit (Sahnesauce) €16.90
LammiLarvée in emer Kriuterknnte {2500
Ramberger 4 b Squash (Black Angar) €10.9
Vegetarische Gerichle
Pasta mit Gemmise L
(Spagwetin, Srobind, Karvten, ‘parpel Zucchend und Grschtomaten)
Gemirerolie ($ L
{halemne vom Corie dey Saron oo Texpbett)
NSO bl 2222 (8%

{Arborio Revs mat Ax todelo Pioem. Aubergme, Zucthey, Sperpdd esnd Parmesanbine

\achspeisen

Titronen Baset
rslachen

Bancfie Pre mit Sahne, Bananen und loffee
Suhokoladen- Tramisy

(répe & 1a Squash (Orangen- Sauce, Erdbeeren und Es)
Nandel- Tarte
Karamelinierte Ananas in Orangensirgp

Aurvwiahl regronaltypescher sufler Backwaren

Eine Kugel by

(Gemischtes b

Guten Appelil




