
Bits to share !
Babaganoush com azeite, limão assado e pão naan tostado      9,0

Babaganoush with olive oil, roasted lemon and toasted naan

Babaganoush mit Olivenöl, gegrillte Zitrone und geröstetes Naan-Brot

Bao de pato com hoisin, pickles de pepino, pak-choi e laranja   16,0

Duck bao with hoisin, cucumber pickle, pak-choi and orange

Enten-Bao mit Hoisin, eingelegte Gurken, Pak-Choi und Orange

Lulinhas com aioli negro e lima grelhada    16,0

Squids with black aioli and grilled lime

Tintenfische mit schwarzem Aioli und gegrillter Limette

Mexilhões, malagueta, coentros, leite de coco e pão de limão tostado    12,0

Mussels, chilli, coriander, coconut milk and toasted lemon bread

Miesmuscheln, Chilli, Koriander, Kokosnußmilch und geröstetes Zitrone-Brot

Empanadas de queijo Brie, cebola roxa caramelizada e dip de chimichurri   12,5

Brie empanadas, caramelized red onion and chimichurri dip

Empanadas vom Brie-Käse, karamellisierte Violettzwiebel und Chimichurri-Dip

Taco com legumes em pickle, abacate, queijo feta e azeitonas   12,5

Taco with pickled vegetables, avocado, feta cheese and olives

Taco mit eingelegtem Gemüse, Avocado, Feta-Käse und Oliven

O nosso frango no churrasco com maionese de kimchi   11,0

Our grilled chicken with kimchi mayo

Unser Grillhähnchen mit Kimchi-Mayonnaise

Nuggets de peixe galo com dip de lima 14,0

John Dory fish nuggets with lime dip

St. Petersfisch-Nuggets mit Limetten-Dip

Greens & Currys
Salada de espinafres com maçã verde, laranja, queijo feta,   14,0
amêndoas caramelizadas, arandos secos, chia e vinagrete de maracujá

Spinach salad with green apple, orange, feta cheese, caramelized almonds, 
cranberry, chia and passion fruit vinaigrette

Spinatsalat mit grünem Apfel, Orange, Feta, karamellisierte Mandeln, 
Cranberry, Chia und Passionsfrucht-Vinaigrette

Salada de pepino, endro e menta com falafel caseiro e pão pita         12,0

Cucumber, dill and mint salad with homemade falafel and pita bread

Gurkensalat, Dill und Minze mit hausgemachtem Falafel und Pita-Brot

Caril verde Thai, legumes, grão-de-bico, amendoins e arroz Jasmin     17,5

Green Thai curry with vegetables, chickpeas, peanuts and Jasmin Rice

Grüner Thai-Curry mit Gemüse, Kichererbsen, Erdnüssen und Jasmine-Reis

Caril vermelho Thai de novilho com coentros, arroz Jasmin e pão naan    24,5

Beef red Thai curry, Jasmin Rice with coriander and naan

Roter Thai-Curry mit Rindfleisch und Koriander, Jasmin-Reis und Naan-Brot

Go fish !
Tataki de atum com molho de abacate, yuzu e salada de mizuna      24,5

Tuna tataki with avocado sauce, yuzu and mizuna salad

Katsu-Thunfisch, Avocado-Sauce, Yuzu und Mizuna-Salat

Gambas gigantes, arroz negro de coco com manga e molho Jamaicano      29,0

Giant prawns, coconut black rice with mango and Jamaican sauce

Riesengarnelen, Kokosnuss schwarzer Reis Mango und Jamaica-Sauce

Grill Josper Grill
Arroz a la Brutesca com espargos, chouriço de Monchique   
e marisco ou carne à escolha (para 2 – Tempo de confeção entre 20 a 25 minutos)

Rice a la Brutesca with asparagus, Monchique chorizo and your choice
of seafood or meat (for 2 – Cooking time between 20 and 25 minutes)

Reis a la Brutesca mit Spargel, Chorizo-Wurst aus Monchique und Krustentiere 
oder Fleisch Ihrer Wahl (für 2 Personen – Zubereitungszeit – 20 bis 25 Minutem)

Camarão tigre grelhado / Grilled tiger shrimps / Gegrillte Tigergarnelen 58,0

Polvo grelhado / Grilled octopus tentacles / Gegrillte Oktopustentakel 54,0

Vazia de Rubia Gallega / Rubia Gallega sirloin / Rubia-Gallega-Steak 56,0

Frango no churrasco / Grilled chicken / Grillhähnchen 46,0

Entrecosto BBQ Coreano, arroz Thai, sésamo e cebolinho      17,0

Korean BBQ glazed spare ribs, fragrant rice, sesame and chives

Korianische BBQ-Rippchen, Gewürzreis, gerösteter Sesam und Schnittlauch

Vazia Rubia Gallega, chimichurri,cebolo e batatas assadas com sriracha     26,0

Rubia Gallega sirloin steak, chimichurri, spring onion and roasted potatoes with sriracha

Rubia-Gallega-Steak, Chimichurri, Frühlingszwiebeln und gebratene Kartoffeln mit Sriracha

Espetada de frango jerk, salada de papaia verde, malagueta e pepino      16,0

Jerk chicken skewer, green papaya salad, chilli and cucumber

Spießchen vom Jerk-Hähnchen, grüner Papaya-Salat, Chilli und Gurke

Hambúrguer de novilho HdG, pickle de cebola roxa, bacon crocante, 16,5
tomate, queijo cheddar e aparas de batata

HdG beef burger, pickled red onion, bacon, fresh tomato and
cheddar cheese served with potato edges

Rinder-Burger HDG, eingelegte Violettzwiebel, knuspriger Speck,
Tomate, Cheddar-Käse, Kartoffelspäne

Extras | Sides
Salada de folhas verdes com tomate, cebola e oregãos   4,5 | 8,5 

Green leafs salad with tomato, onion and oregano 

Grüne Blattsalate mit Tomate, Zwiebeln und Oregano

Salada de papaia verde, malagueta, pepino e coentros     5,0 | 9,0 

Green papaya salad, chilli, cucumber and coriander

Grüner Papaya-Salat, Chilli, Gurke und Koriander

Batatas fritas e flôr-de-sal   3,5 

Fries with fleur-de-sel

Pommes Frites und Fleur de Sel

Arroz Thai   4,0 

Thai rice 

Thai-Reis

Sweet by the sea
Eton Mess de ananás com geleia de coco      8,5

Pineapple Eton Mess with coconut

Ananas-Eton-Mess mit Kokosnuß

Gula de cacau e caramelo de maracujá   8,0

Cocoa semifreddo with passionfruit caramel

Semifreddo von Kakao und Passionfruchtkaramell

Mousse de cookie de chocolate      7,0

Chocolate cookie mousse

Schokoladen-Cookie-Mousse

Gelado artesanal | por bola      3,5

Artisanal ice cream | per scoop

Hausgemachtes Eis | Kugel

Rua da Praia, 8365-114 Armação de Pêra

Telefone | Telephone: (+351) 282 310 230

Sem glúten 
Gluten free

Sem lactose 
Dairy free

Vegetariano 
Vegetarian

Vegan

Intolerâncias e alergias alimentares: Antes de efetuar o seu pedido, informe-nos sobre os seus requisitos
Food allergies and intolerances. Before ordering please speak to our staff about your requirements

Allergien und Lebensmittelunverträglichkeiten - Bitte informieren Sie unseren Mitarbeiter bei Ihrer Bestellung



G&T, perfect serves
Gordon’s Pink | Frutos vermelhos | Red berries 9,5

Hendrick’s | Pepino | Cucumber  11,5

G’Vine | Uvas frescas | Fresh grapes  14,5

Gin Mare | Manjericão e tomate cereja | Basil and cherry-tomato 14,5

Martin Millers | Pimenta rosa e zest de lima | Pink peppercorn and lime zest 14,5 

Sharish | Zest de laranja e alecrim | Orange zest and rosemary 15,0

Cocktails
Fresh Piña 12,0 

Rum, sumo de ananás dos Açores, lima e gelado de coco

Rum, Azores pinneaple juice, lime and coconut ice cream

Rum, Azoren-Ananassaft, Limette und Kokosnusseis

Spicy Batida 9,0 

Rum, sumo de ananás, licor de banana do Brasil, xarope de chili e lima

Rum, pineapple juice, banana liqueur from Brazil, chilli syrup and lime

Rum, Ananassaft, Bananenlikör aus Brasilien, Chilli-Syrup und Limette

Cinco de Mayo 12,0 

Tequila curado, sumo de lima, xarope de chili e angostura

Curado tequila, lime juice, chilli syrup and angostura

Tequilla Curado, Limettensaft, Chilli-Syrup und Angostura

Belvedere Highball 12,0 

Vodka Belvedere, sumo de melancia, xarope de manjericão, lima e soda

Belvedere vodka, watermelon juice, basil syrup, lime and soda

Vodka Belvedere, Wassermelonensaft, Basilikum-Syrup, Limette und Sodawasser

Miss Ginger 10,0 

Gin Bombay, frutos vermelhos, lima e ginger beer

Bombay gin, berries, lime juice and ginger beer 

Bombay Gin, rote Beerenfrüchte, Limettensaft und Ingwerbier

Yummier 10,0 

Gin Jinzu, sumo de melancia, água tónica e calamansi

Jinzu gin, watermelon, tonic water and calamansi citrus 

Jinzu Gin, Wassermelone, Tonic-Wasser und Kalamansi

Cantaloupe 12,0 

Vodka Belvedere, sumo natural de cantaloupe, xarope de lavanda, limão e soda

Belvedere vodka, cantaloupe fresh juice, lavender syrup, lemon and soda 

Belvedere Vodka, Canaloupe-Saft, Lavendel-Syrup, Zitrone und  Soda-Wasser

Red Monkey 10,0 

Monkey Shoulder, framboesa, hortelã fresca e ginger beer

Monkey Shoulder, red berries, fresh mint and ginger beer 

Monkey Shoulder, Himbeeren, frische Minze und Ingwerbier

Beach Lovers 12,0 

Rum Diplomático, Grand Marnier, Madeira, manga, pimenta preta e basílico

White rum Diplomático, Grand Marnier, Madeira wine, mango, black pepper and basil 

Diplático Rum, Grand Marnier, Madeirawein, Mango, schwarzer Pfeffer und Basilikum

Pirata Punch 12,0 

Rum Jamaica, rum de ananás, rum OFTD, banana e água de coco

Jamaica Rum, Pinneaple rum, OFTD rum, banana and fresh coconut water

Jasmaica Rum, Ananas-Rum, OFTD Rum, Banane und frisches Kokosnusswasser

Pampelle L’Apero 9,0 

Pampelle, prosecco, toranja e soda

Pampelle, prosecco, forbidden fruit and soda

Pampelle, Sekt, Grapefruit und Soda-Wasser

Fruit Punch 1L 30,0 

Pink Gin, Itálicos, frutos vermelhos e sorbet de limão

Pink Gin, Itálicos, red berries and lemon sorbet

Pink Gin, Itálicos, rote Beerenfrüchte und Zitronen-Sorbet

Sangria Tropical 1L 30,0 

Gin Mare, maracujá, manga, laranja, hortelã fresca e vinho branco

Gin Mare, passionfruit, mango, orange, fresh mint and white wine

Gin Mare, Passionsfrucht, Mango, Orange, frische Minze und Weisswein

Rosé Spritzer 9,0 

Licor de flôr-de-sabugueiro, limão, Peychaud’s bitters e espumante rosé

Elderflower liqueur, lemon, Peychaud’s bitters and sparkling rosé

Wacholderblütenlikör, Peychaud’s Bitter und Rosé-Sekt

Pressed & Juiced
The Next Day | Laranja de Silves, cenoura, gengibre e maçã | 7,0 

Silves orange, carrot, ginger and apple

The Guilty One | Morangos frescos, sorbet de frutos vermelhos 7,0 

e água de coco | Fresh strawberries, red fruits sorbet and coconut water

Cool Kick | Melancia, limão, pepino, gengibre e hortelã | 7,0 

Watermelon, lemon, cucumber, ginger and fresh mint

Green Romaine Cleanser | Ananás, laranja, espinafre, alface 7,0 

romana e coentros | Pineapple, orange, spinach, romaine lettuce and coriander

Fresh Coconut | Coco verde fresco | Fresh green coconut 10,0

Agua | Water
Água com ou sem gás | Still / Fizzy 25cl 2,0 

Água com ou sem gás | Still / Fizzy 75cl 4,5

Cafetaria | Hot Beverages
Expresso | Espresso 2,0 €

Cappuccino 3,0 €

Latte Macchiato 3,0 €

Chás e Infusões | Teas & Infusions 3,0 €

Cerveja | Beer
Porches Pilsner Garrafa | Bottled 33cl 4,5

Dois Corvos Creature American IPA | Bottled 33cl 6,0

Super Bock Pressão | Draught 20cl 2,0

Super Bock Pressão | Draught 40cl 4,0

Bandida do Pomar Sidra Garrafa | Cider Bottled 33cl 4,5

Corona Garrafa | Bottled 33cl 4,5

Erdinger Garrafa | Bottled 50cl 6,0

Iced Tea
House Ice Tea | Hortelã, yuzo e lima | Fresh mint, yuzu and lime 3,0

Captain Kombucha | Original, Pineapple Peach Splash, 3,5 

California Raspberry | Original, Pineapple Peach Splash, California Raspberry

Refrigerantes | Sodas
Sodas & Juices 3,5

Laranja de Silves | Sumo natural | Freshly squeezed orange  juice 4,5

Single Fruit juice | Escolha fruta ou legume do bar | 5,0 

Choose from the fruit basket at the bar


