APERITIFS
Kir royal
White Dry Port Wine, Ferreira/Taylor's
Margarita
Mojito/ Run ANejo
Cosmopolitan
Caipirinha / Caipiroska
Dry Martini
Martini Bianco / Rosso
Gin Menu

PATA NEGRA HAM and CHEESE
“Pata Negra” Iberian Smoked Ham
bolota’s smoked ham D.O. de Guijuelo
Bolota and Cheese
iberian paiola and paleta D.O. de Guijuelo and goat cheese
Goat Cheese
with pumpkin jam and nuts
Cheese Board
cheese with nuts and pumpkin jelly

STARTERS
Rock Crab “Bisque” Under Puff Pastry
Phylo Basquet With Goat Cheese and
Pear in Spices
with herbs, orange julienne and pumpkin jam

“Peixinhos da Horta”
green beans in tempura with onion and mustard dip
Shrimp Cocktail
served cold with lettuce, mango and Tribeca sauce
Small Wild Meat Pie (3)
Mozambique Prawn al Ajillo
Foie Gras
with apple, pear and tomato chutney and brioche bread
“Bulhão Pato” Clams
Mediterranean Salad
lettuce, dried tomato, olives, pine nuts and parmesan cheese
Oysters (unit)

MEAT
FISH
Traditional “Lagareiro” Codfish Filet
roasted codfsh flet in garlic and olive oil with roasted potatoes
Sole meunière
with truffed mashed potatoes
Seabass in Bread Crust
with vegetables or salad and potatoes “À Algarvia”
Roasted Daily Fish Portuguese Style (35 min)
with roasted potatoes and salad
Grilled Daily Fish
with vegetables or salad and potatoes “à Algarvia”

SEAFOOD
Seafood Pie with Shellfish Sauce
with lobster, spider crab, shrimp and lime and jasmine rice
Small Grilled Lobster with Citrus Sauce
with creamed spinach and lime and jasmine rice
Tiger Prawns (kg)
with herbs butter, vodka and espelette pepper
Grilled Lobster (kg)
with citrus and vodka sauce, jasmine and lime rice
Boiled Lobster (kg)

Grilled entrecôte (Argentian/Uruguay)
with béarnaise sauce and potato gratin
Wild Meat “Alheira”
traditional portuguese sausage with turnip tops, french fries and fried egg
Grilled Iberian Pork Slices “Secretos”
with “migas” of cabbage, french fries and grilled orange and lemon
Tribeca Steak (Sirloin/Filet Mignon)
with marrare cream sauce and french fries
Steak au Poivre (Sirloin/Filet Mignon)
with french fries
“À Portuguesa” Steak (Sirloin/Filet Mignon)
Fried in olive oil, garlic, bay leaves and french fries
Rump Steak “Bitoque” with Ham
traditional small steak with smoked ham, fried egg and french fries

SIDE ORDERS
Potato Gratin
Creamed Spinach / Vegetables
Fried Egg
Salad
Rice / French Fries or Boiled Potatoes

CHILDREN’S MENU
Dish + 1 Drink + Ice Cream

Razor Clam Risotto
with razor clam “à la plancha”
Portuguese Rice Lobster and “Carabineiros”

couvert: bread and butter
“entreténs”
olives

(2 persons)

Lobster Rice

(45Min) (kg)

No dish, food or drink, including the couvert, can be charged
if not requested by the customer or becomes unusable by him.

