
TAPAS  

 Made with LOVE and shared with FRIENDS 

 

Meat and cheese platter to share 11.90 

Chicken satay skewers with peanut butter and coconut sauce   6.50 

Tomato or mushrooms bruschetta    4 

Goat's cheese toast, caramelised red onion, walnuts & honey    4.90 

Garlic and lemon baby squid    8.50 

Mixed mushrooms with garlic and soya sauce    4.90 

Saute chorizo with fresh lime    4.90 

Alheira and roasted chicken crispy balls (x3) with bbq sauce    5.50 

Tiger prawns with garlic, ginger and chilli flamed with Caribbean rum 8.90 

Salmon Sashimi with ginger and garlic soya sauce    5.90 

Beef carpaccio, garnished with rocket salad, dried sweet potatoes, shaved parmesan and capers    8.90 

Tuna carpaccio with spicy mango dressing, pistachios and watercress  9.90 

Chicken goujons with homemade bbq sauce    5.50 

Cod fishcakes with homemade aioli    4.00 

Cured salmon tartare on the guacamole served with grilled bread    8.90 

Anchovies in olive oil served with a toasted bread   4.90 



 

BURGERS, SALADS AND MORE… 
 
 

Gourmet cheeseburger, tomato, onion, lettuce and rustic chips  €9.90 

Bifana Special: pork steak, presunto ham, cheese and fried egg served with rustic chips  €7.50 

“Fish and chips” burger (fried hake fish, lettuce and aioli with rustic chips)  €9.00 

 

 

  

Goat cheese, walnuts with honey and mustard dressing salad  €8.50 

Crispy chicken and shredded bacon with aioli dressing salad  €8.50 

  

 

 

Hawaiian Poke: sushi rice, cured salmon, Edamame beans, avocado, mango, red cabbage and 

carrots served with sesame dressing  €9.90 

 

Prawns and squid creamy risotto with lots of garlic and lemon flavours €9.90 

 

 

 

SIDE DISHES 
 

Chips   €2.50 

Sweet potato chips   €3.90 

Tomato and onion salad    €4.00 

Green salad    €3.50 



BREAKFAST & BRUNCH

(9am-12)

Fried or scrambled eggs (x2)
with tomato and bacon on grilled bread 5.9

Omelette (2 eggs) with choice of 2 toppings:
fresh tomato, ham, bacon or cheese with toasted bread 5.9

Fried 2 eggs
with avocado and bacon on grilled bread 6.5

* add on for an extra 0.80€: Mushrooms, tomato, cheese, egg, ham

French toast with

- Avocado, parmesan cheese and fresh spinach and sesame seeds 5.90 -
- Banana, berries, almonds, honey (whipped cream optional) 5.90

Fit breakfast

Low fat greek yogurt with granola, nuts, mixed fruits and honey 5.50

Overnight oats with banana and honey served with fresh orange juice 5.50

Bifana Original 3.0

Bifana Special Pork steak, presunto ham,cheese & fried egg 5.0

Crispy chicken sandwich 4.0 

Ham and cheese toastie 3.0 



 

WHITE WINE 
 
 

     Sao Filipe Branco (Setúbal Peninsula)   

                                    Fernão Pires, Arinto, Syria 

        Glass: 2.20 / 1l jug: 9.90 
 
 

      Conde Monsul (Douro)       

Touriga Nacional, Touriga Franca, Tinta Roriz 

11.90  

 
Odelouca Quinta do Francês (Algarve) 

    Sauvignon Blanc, Arinto, Chardonnay 

         12.90 

 
     Evidencia Reserva (Dao) 

Encruzado  
 16.50 

 

Paxa (Algarve)  

Sauvignon Blanc  

16.90 
 

DUO Quinta dos Vales (Algarve)  
Chardonnay, Viognier 

17.50 

 
Quinta de Frances (Algarve) 

Sauvignon Blanc  

17.90 
 

 Paxa Verdelho (Algarve)    

Verdelho 

19.90 
 

Grace Vineyard Quinta dos Vales (Algarve)  

        Syraz, Malvasia Fina, Arinto 

21.90 
 

     

 



 
 

RED WINE 
 
 

    Sao Filipe Branco (Setubal Peninsula)   

                             Castelão, Syrah, Cabernet Sauvignon 

                               Glass: €2.20 / 1l jug: €9.90 
 
   

Ruelas Reserva (Lisbon) 
Tinta Roriz, Touriga Nacional, Castelao 

      11.50 

 
Filipe Palhoça (Setubal Peninsula) 

Merlot or Cabernet Sauvignon 

      12.50 
 

Odelouca Quinta do Francês (Algarve) 
Cabernet Sauvignon, Syrah, Trincadeira, Aragonês, Touriga Nacional 

 13.90 
 

Evidência Reserva (Dão)   

Touriga Nacional 

14.90  
 

Paxá Quinta Do Outeiro  (Algarve)   

Syrah, Touriga Nacional 

 15.90 
 

Grace Vineyard Quinta dos Vales  (Algarve)   

Aragones, Syrah, Touriga Nacional 

      16.90 

Paxá Quinta Do Outeiro (Algarve)   

Negra Mole 

      19.50 

Marques dos Vales (Algarve)  

        Syrah, Viognier 

      21.50 
 
 
 



 
 

ROSE WINE 
 

 Sao Filipe Branco (Setubal Peninsula)  

Castelão 

 Glass: €2.20 / 1l jug: €9.90 
 

Selecta Quinta Dos Vales (Algarve) 
Touriga Franca, Castelao 

12.90 

Paxa Premium Touriga Nacional (Algarve)  
Touriga Nacional 

18.50 
 

 
SANGRIA 

 
White or red sangria served cold with mixed fruit 

Glass 3.50 Jug 11.90 
 
 
 
 

 
 



GIN & TONIC

London Dry Gin and Tonic 5.00

Pink Gordon’s Gin and Tonic served with mix berries 5.50

Algarvian Orange Gin & Tonic 5.50

Beefeater Gin & Tonic - London Gin 5.50

Sevilla Tanqueray Gin & Tonic 6.50

Spanish Gin Mare & Tonic served with fresh rosmarine 

7.00

COCKTAILS 5

PERA’S FAVOURITE
Liqueur Beirao, Amendoa Amaraga and freshly squeezed 

lemon juice

COSMOPOLITAN  
Vodka, Cointreau liqueur and cranberry juice

SEX ON THE BEACH
Vodka, Peach schnapps, cranberry and orange juice

CAIPIRINHA 
Cachaca muddled with fresh lime and brown sugar

AMARETTO SOUR 
Amaretto shaken with lemon juice & fresh egg white

MARGARITA 
Tequila shaken cold with Cointreau orange liqueur and 

freshly squeezed limes

ESPRESSO MARTINI 
Vodka, Kahlua & espresso coffee. 

More spirit available. Ask for details.

SMOOTHIES 3.50

CHIA TRIBE
Strawberries, pineapple, banana, orange juice, chia 

seeds 

CHERRY BANANA
Cherries, banana, coconut water

GREEN BONANZA 
Avocado, spinach, parsley, pineapple, orange juice

SLIMMING QUEEN 
Pineapple, banana, spinach, flaxseed seeds, coconut 

water 

SOFT DRINKS

Fresh orange juice   2.50

Coca-Cola, Cola Zero, Fanta, Sprite bottle  1.80

Sumol, Ice Tea (lemon, peach, mango)  1.80

Still water 1

Sparkling water  1.50

MILKSHAKES 3.50

CHOCOLATE 
Chocolate ice cream blended with milk, topped with 

whipped cream and marshmallows 

OREO 
Vanilla ice cream blended with milk, Oreo biscuits 

topped with whipped cream and Oreo 

STRAWBERRY / RASPBERRY
Strawberries OR raspberries blended with vanilla ice 

cream and milk and whipped cream

BANANA 
Fresh banana blended with vanilla ice cream and milk, 
topped with whipped cream, dried banana chips and 

chocolate sauce 



GIN & TONIC 
 

 

 

Gordon’s London Dry Gin and Tonic 5.00 

Pink Gordon’s Gin and Tonic served with mix berries 5.50 

Algarvian Orange Gin & Tonic 5.50 

Beefeater Gin & Tonic - London Gin 5.50 

Sevilla Tanqueray Gin & Tonic 6.50 

Spanish Gin Mare & Tonic served with fresh rosmarine 7.00 

 
 

 
 

COCKTAILS  
 

5.00 
 
 

PERA’S FAVOURITE 
 

Liqueur Beirao, Amendoa Amaraga and freshly squeezed lemon juice 
 
 
 

COSMOPOLITAN   
Vodka, Cointreau liqueur and cranberry juice 

 
 
 

SEX ON THE BEACH 
Vodka, Peach schnapps, cranberry and orange juice 

 
 
 

CAIPIRINHA  
Cachaca muddled with fresh lime and brown sugar 

 
 
 

AMARETTO SOUR  
Amaretto shaken with lemon juice & fresh egg white 

 
 
 

MARGARITA  
Tequila shaken cold with Cointreau orange liqueur and freshly squeezed limes 

 
 
 

ESPRESSO MARTINI  
Vodka, Kahlua & espresso coffee.  

 
 

More spirit available. Ask for details. 



MILKSHAKES  3.50 
 

CHOCOLATE  
Chocolate ice cream blended with milk, topped with whipped cream and marshmallows  

 
 

OREO  
Vanilla ice cream blended with milk, Oreo biscuits topped with whipped cream and Oreo  

 
 

STRAWBERRY / RASPBERRY 
Strawberries OR raspberries blended with vanilla ice cream and milk and whipped cream 

 
  

BANANA  
Fresh banana blended with vanilla ice cream and milk, topped with whipped cream, dried banana chips 

and chocolate sauce  
 
 

SMOOTHIES 3.50 
 

CHIA TRIBE 
Strawberries, pineapple, banana, orange juice, chia seeds  

 
 

CHERRY BANANA 
Cherries, banana, coconut water 

 
 

GREEN BONANZA  
Avocado, spinach, parsley, pineapple, orange juice 

 
 

SLIMMING QUEEN  
Pineapple, banana, spinach, flaxseed seeds, coconut water  

 
 

SOFT DRINKS 
 

Fresh orange juice   2.50 
Coca-Cola, Cola Zero, Fanta, Sprite bottle  1.80 

Sumol, Ice Tea (lemon, peach, mango)  1.80 
Still water 1 

Sparkling water  1.50 
 
 
 
 
- No item can be charged without being requested by the client 
-Tax included on every item 
-There is a complaint book 
-All spirit served as double / 50ml 

 


