


DIPS MEDITERRANICOS

MEDITERRANEAN DIPS / MEDITERRANE DIPS

Dip de queijo feta levemente picante com pimentos
assados, servido com pao pita caseiro e azeitonas
Slightly spicy feta cheese dip with and roasted bell peppers,
served with homemade pita bread and olives

Leicht pikanter Feta-Kdse-Dip und gebratener Paprika,
hausgemachtes Pita-Brot und Oliven
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Dip de grao-de-bico com tahini e pimentao fumado, 6
servido com crudités e pao pita caseiro @
Chickpea dip with tahini and smoked paprika,

served with crudités and homemade pita bread

Kichererbsen-Dip mit Tahini und gerducherter Paprika

mit Crudités und hausgemachtem Pita-Brot

Dip de iogurte com pepino e ervas frescas,
servido com pao pita caseiro e azeitonas
Yoghurt dip with cucumber and fresh herbs,
served with homemade pita bread and olives
Joghurt-Gurken-Dip und frische Krduter

mit hausgemachtem Pita-Brot und Oliven
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Dips mediterranicos (3)

servidos com pao pita caseiro e azeitonas

Mediterranean dips (3),

served with homemade pita bread and olives
Mediterrane-Dips (3) mit hausgemachtem Pita-Brot und Oliven
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ENTRADAS

STARTERS / VORSPEISEN

Queijo fresco em massa filo crocante com mel e tomilho 9,5
Crispy filo pastry wrapped fresh cheese with honey and thyme @
Frischkdse mit knuspriger Philopaste, Honig und Thymian

Mil-folhas de beringela, creme de queijo de cabra 10,5
e azeite de ervas

Aubergine mille-feuille, goat cheese cream and herb olive oil

Mille Feuilles von Aubergine mit Ziegenkdsecreme und Kréuterol

Aros de lula crocantes, maionese picante e 17,5
dip de alho com limao

Crispy calamari, spicy mayo and garlic-lemon dip

Knusprige Kalamari, pikante Mayonnaise und Knoblauch-Zitronen-Dip

Dolmades - Folhas de videira recheadas com borrego, 12,5
arroz, molho de iogurte e endro

Dolmades - Grape leaves stuffed with lamb, rice,

yogurt and dill sauce

Dolmades - Geflillte Traubenbldtter mit Lamm, Relis,

Joghurt-Dillsauce




SALADAS

SALADS / SALATE

Salada grega com tomate, pepino doce, pimentos,
cebola roxa, azeitonas kalamata e queijo feta

Greek salad with tomato, sweet cucumber, bell peppers,
red onion, kalamata olives and feta cheese

Griechischer Salat mit Tomate, stisse Gurke, Paprika,
Violettzwiebel, Kalamata-Oliven und Feta-Kdse

Salada de melancia com queijo feta, améndoas e hortela
Watermelon salad with feta cheese, almonds and mint
Wassermelonensalat mit Feta-Kdse, Mandeln und Minze

Salada de burrata com selecdo de tomates,
espargos, abacate, azeitonas e pao tostado

Burrata salad with selection of tomatoes, asparagus
kalamata olives and toasted bread

Burrata-Salat mit verschiedenen Tomatensorten, Spargel,
Avocado, Kalamata-Oliven und Toastbrot

Salada com falafel de grao de bico, aipo,

citrinos de Silves, améndoas e vinagrete de limao
Chickpeas falafel salad, celery,

citrus from Silves, almonds and lemon vinaigrette
Kichererbsen-Falafel-Salat, Sellerie,

Zitrusfriichte aus Silves, Mandeln und Zitronen-Vinaigrette

ALTERNATIVAS VEGANAS DE TODAS AS SALADAS DISPONIVEIS
VEGAN ALTERNATIVES AVAILABLE FOR ALL SALADS | VEGANE OPTIONE!

12,5
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TIONEN FUR ALLE SALATE VERFUGBAR

ORZOS”

PARA DOIS / FOR TWO / FUR ZWEI

Almoéndegas de cordeiro
Lamb meatballs
Lammfleischbdllchen

Camarao
Shrimps
Garnelen

Robalo e berbigdo
Seabass and cockles
Wolfsbarsch und Garnelen
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36,5

Legumes organicos, grao-de-bico, tofu, horteld e manjericdo 19

BIO vegetables, chickpeas, tofu, mint and basil
BIO-Gemdise, Kichererbsen, Tofu, Minze und Basilikum

Choco
Cuttlefish
Tintenfisch

*MASSA EM FORMA DE ARROZ FEITA COM FARINHA DE SEMOLINA.
TEMPO DE CONFECAO - APROX. 25 MINUTOS
SHAPED PASTA MADE FROM SEMOLINA FLOUR.
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PRINCIPAIS

MAIN COURSES / HAUPTGERICHTE

Moussaka de novilho e borrego com beringela
Beef and lamb moussaka with aubergine
Rind-Lamm-Moussaka mit Aubergine

Moussaka com beringela, portobello e abébora
Aubergine moussaka with zucchini, portobello and pumpkin
Auberginen-Moussaka mit Zucchini, Portobello-Pilzen und Klirbis

Filete de robalo grelhado, tomate, alcaparras,
liméo, orégaos e batatas assadas

Grilled seabass fillet, tomato, capers, lemon,
oregano and roasted potatoes

Gegrilltes Wolfsbarschfilet, Tomate, Kapern, Zitrone,
Oregano, gebratene Kartoffeln

Bife da vazia em marinada mediterranica,
tzatziki e batatas crocantes com limao
Mediterranean marinated beef sirloin,
tzatziki and crispy lemon potatoes
Rindersteak in mediterraner Marinade,
Tzatziki und knusprige Zitronenkartoffeln

Costeletas de borrego marinadas com alho,
tzatziki, batatas crocantes com limao e alecrim
Garlic marinated lamb chops, tzatziki,

crispy lemon potatoes with rosemary

Marinierte Lammkoteletts mit Knoblauch,

Tzatziki, knusprige Zitronenkartoffeln mit Rosmarin

SOUVLAKIS

Frango, pao pita, molho de iogurte,

mostarda, lima e pepino

Chicken, pita bread, yogurt sauce, mustard, lime and cucumber
Hdhnchen, Pita-Brot, Joghurtsauce, Senf, Limette und Gurke

Cogumelos, pdo pita, molho de iogurte e hortela
Mushrooms, pita bread, yogurt and mint sauce
Pilze, Pita-Brot, Joghurt-Minzsauce
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195

Sem gluten Sem lactose Vegetariano
Gluten free Lactose free \egetarian @ Vegan
Glutenfrei Laktosefrei Vegetarisch

Precos mencionados em euros (€) com IVA incluso a taxa em vigor. Servico a sua descricdo.
Intolerancias e alergias alimentares - Antes de efetuar o seu pedido de alimentos e bebidas

agradecemos que nos comunique se pretende esclarecimentos sobre os nossos ingredientes.
Nenhum prato, produto alimentar ou bebida, incluindo o couvert, pode ser cobrado se nao for

solicitado pelo cliente ou por este for inutilizado.

Prices quoted in euros (€) with VAT included at the current rate. Service at your discretion.

Food intolerances and allergies - Before placing your order for food and drinks, we would like to

thank you for let us know if you want clarification on our ingredients.

No dish, food product or drink, including the couvert charge, can be charged if it is not requested

by the customer or if it is unusable.

Preise sind in Euro (€) inklusive der jeweils giltigen Mehrwertsteuer. Servicegeblihr nach eigenem

Ermessen. Bitte informieren Sie uns vor Ihrer Bestellung iber Lebensmittelunvertrdglichkeiten
und -allergien - und, ob Sie eine Erkldrung der jeweiligen Inhaltsstoffe der Speisen wiinschen.
Speisen und Getrdnke, einschlieflich des Gedecks “Couvert”, kénnen nicht in Rechnung gestellt

werden, wenn sie nicht vom Kunden angefordert werden oder unbrauchbar sind.




