Cava do Campo Restaurante
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Homey Vinasgietbe (NCEF) 50
rﬁ-. Chef's Hot Gratin of Scallops and Crab served on the Y6 shell pascromen 1G5
(Lt i Warm Goats Cheese Turtlets v/ ifried Figs, Honey and Thytne, Green Salad (Avail. Gluten Froc) PGIGDIA 1650
J AHWSIHM Pears with foasted Walnuts and metbed Brie served with gresn Leaves from
the Farm, Badsamic Vinaipre e (SCIOMMP) 16.50
Oner Homemade Gaspacho “Andaluz" with fraditional gamishes () Q.00
v Yeare w%wm with Garie, Pirl Piri am red Petper “al ajilla” {ne hesckfne shells! (*E) 1550
— GﬂHMTFanM'-.”Wﬁ Fir sl Carkic suoce ("BH) 32.00
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Oher Algarvian “Fishermans” Broth (Bouillon) 850
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Hw&hirﬂld o1 dhe boke with a Lemon and Buller Sasce on the glde, served will vegelabile from owr Farm "D} 150
Grilled Gigantic Tiger Prawms {2 un) sorved wiChe's Sautéed Rice, Pirt Pirl, Loman, Garlic and Bulter sance (DE 4,00
Tm wiltih hamonade Tomealo sauce and lq'rillu.d 1"rﬂﬂnﬂm, boef ad pine nuls f'l:mll'l} 2950
Our Famous Pepper Steak "Flambé” (1t Mignon) ("DiF1g) 750
wmm with a preamy Mushroom saice; served with white Rice ("INFIGH 1350
M‘M kgfﬂuch l:mﬁ w! owr mem homemnaie l'h'.mj‘n:' Sauce aml I.'I'runqu i."ur_tfil: served om a I:rug::.-' RosE, prel rul:lh.l.p:— 32.50
Rack of Lamb on the Grill, marinated with fresh wild Thyme, with a Minl and Honey suuce, Farm Vegelubes 49,50
Chatesubrriand (for twol with grilled Vigetables and Besrnaise saice (CABDA) T30
Salads & Vegetables
Fomado and Chior Saladd , 400
Green Leaves Salad with Herbs from the Farm . 400 House Wine While (zscl ! plass) 2.50/6.50
Griliest Farm Vegetables ¢8) 400 Howse Wine Red (el 7 ghass) 24.5007.00
Saulded Spinach from the Farm 4.00 Hemuse Champagne (Lawrent Perrier Beul) 0,00 1800
Fresh Green Beans (fine-cut) 400 Glass of espumante [ Terasda Demal Q.50
Chef's Saubéed Rice w/ Currants () 400
Frics Mash ' Bosti Potule (D) 400
Pepper Savee (extra portion ]| (ARG A Cownarrt pup, = Biread, Butber, Amuse Boucke fy
Fearmaisy | Hallandame (exbva portion] fam) PR Extra Brend hasleot i
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SOBREMESAS ~ DESSERTS

Sorvele casetro dle Framboesa em sua Casca de Chocolate Armurgo n}.;u:‘u com Medronhe (*A/D) 10,50

Intense Homemade Raspberry Sorbet with in Medronho from Monchique served in a Bitter Chooolate Basket

1‘r...'-r|i|. roles caseives rechendos com Gelado de Bannilha ¢ com doi Molhos de Chocdale quente [*ADC) £, 50
Our famous Homemade Profiteroles stuffed with Vanills 1ce Cream and served with Two Chocolate Sauces

A nossa Paviova caseira com Futa da época ¢ Chantilly (A1) q.50
Crumble Caseiro de Magi, Marmelo e Frutos Vermelhos da Horta (*D/G) 9.50
Homemade Warm Apple, Quince and Mixed Berries Crumble with Vanilla 1ce Cream

Figos da Horta secos, marinados em Vinho do porto e servidos mornos com Gelade de Baunilha e Améndoa Torvada (/0 50

Marinated dried Figs in Port Wine served warm with Vanilla lce Cream and Toasted Almonds

Crepe ‘.:'-l.un."lll:_ﬂumurndu (pfduas= pess0as — 20 minutos) (*ALNG) 50
Crepe Suzette flambéed (for two — 20 minutes)
Parfait de Chocolate Branco com Coulis de Frutos do Bosque [*ADVG! 0,50

Homemade White Chocolate Parfait with a mixed Berry Coulis

urijo de Ovelha Alentejano (meio arado) com Doce de Fige da Horta ("CTY) 12,50

TP as mfus.nﬁ Bicldgicas pmw:ru.mh.-n:[a nossa | Imia iﬂcfa Luisa rfu:m:um ! Princt I 1/ Menta [ Satva) 3.00

Try our Organic Infusions from the Farm, single or { Lemon Grass [ Mint { Sage)

Temos Gelados sem Gliden, Baunilha [ Chocolate ! Framboesa
We have Gheten Free lee Cream, Vamilla / Chocolate [ Raspberry
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