
JANTAR / DINNER VILA VITA PARC ALGARVE 2024

M E N U

PORTUGUÊS DE GEMA

-  couver t  - -  salads  -

-  w ith a  spoon -

-  garden f ie lds  -

-  ideal  to  share  -

Broa de milho, pão de centeio, pão com chouriço, azeitonas 4,5 p.p.
manteiga de flor de sal e paté de peixe à algarvia 
Corn bread, rye bread, chorizo bread, olives,
butter with fleur de sel and algarvian fish spread

Salada de agrião com espargos, laranja e amêndoas do Algarve 13
Watercress salad with asparagus, orange and algarvian almonds 

Salada de polvo  14
Octopus salad with bell peppers and red onions 

Salada de bacalhau com grão-de-bico 12
Salted cod salad with chickpeas 

Caldo verde com chouriço 9
Portuguese cabbage soup with chorizo 

Sopa de peixe à Algarvia  14
Algarvian fish soup 

Estufado de cogumelos e cuscos de Vinhais com couves  16
Stewed mushrooms with cuscos from Vinhais and cabbage 

Pataniscas de legumes com arroz de tomate  15
Vegetable fritters with tomato rice 

Pastel de bacalhau  6
Portuguese salted cod cake 

Tiborna de broa de milho com sardinha curada 7
Toasted corn bread tiborna with cured sardines 

Camarão com piri-piri e pão torrado 20
Piri-piri shrimps with toasted bread 

Camarão tigre com molho piso de ervas e pimentos  34
Tiger shrimps with herbs and bell pepper salsa    

Amêijoas à Bulhão Pato com tostas de milho  26
Clams Bulhão Pato with corn toasts 

Croquetes de leitão, salada de agrião, molho de alho assado e pimenta  9
Suckling pig croquette, watercress salad, roasted garlic and pepper sauce 

Chouriço assado da serra algarvia com merdronho 13
Typical chorizo from Monchique roasted over strawberry tree liqueur fire  

Tábua de fumados com tostas caseiras 18
Portuguese fumados platter with homemade toasts 

Presunto do Zambujal 100gr 23
Prosciutto from Zambujal 100gr 

Pica-pau de beterraba assada 15
Roasted beetroot pica-pau 

Filete de peixe da costa grelhado, legumes da estação e batatas à murro  39,5
Grilled fish fillet from our coast, seasonal vegetables and roasted potatoes   

Bacalhau à Gomes de Sá  34
Salted cod casserole with potatoes, eggs, olive oil, onions and olives 

Polvo à lagareiro, batatas à murro e grelos 36
Roasted octupus with olive oil, garlic, potatoes and rapini 

Garoupa no forno à portuguesa  40
Roasted grouper with potatoes, bell pepper and tomato sauce   

Cataplana de tamboril e amêijoas    34
Monkfish cataplana with clams 

Cataplana de mariscos da Ria Formosa  44
Cataplana of Ria Formosa shellfish 

Arroz de marisco - para duas pessoas -  98 2p

Seafood rice  - for two people - 

numa mesa portuguesa saladas

à colher

do prado

pica-pica

Preços mencionados em euros (€) com IVA incluso à taxa em vigor. Serviço à sua descrição. 
Intolerâncias 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 não 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.

Gluten free Lactose free Vegetarian Vegan Half board

Frango da grelha com salsa verde, batatas fritas e salada Algarvia 24
Charcoal grilled chicken with green salsa, French fries and Algarvian salad   
 
Bife à Adega, pata negra, batatas às rodelas, molho de alho e vinho branco 39
Beef tenderloin, pata negra, thick hand cut potatoes, garlic and white wine sauce 

Rabo de boi com carolo de milho e acelgas  26
Slow cooked oxtail with corn semolina and chards  

Espetada de novilho à Madeirense, milhos fritos, bolo do caco e salada verde  30
Beef skewer Madeira style, fried corn, caco bread and green salad    

Arroz de pato  28
Oven baked duck rice  

Carne de porco à Alentejana  24
Sautéed pork with potatoes and clams  

Ensopado de borrego  29
Traditional lamb stew with potatoes and toasted bread 



JANTAR / DINNER VILA VITA PARC ALGARVE 2024

M E N U

TYPISCH PORTUGIESISCH

-  couver t  - -  salads  -

-  w ith a  spoon -

-  garden f ie lds  -

-  ideal  to  share  -

Maisbrot, Roggenbrot, Chorizo-Brot, Oliven, 4,5 p.p.
Fleur-de-Sel-Butter, Fisch-Paté nach Algarve Art 
Corn bread, rye bread, chorizo bread, olives,
butter with fleur de sel and algarvian fish spread

Kressesalat mit Spargel, Orange und Algarve-Mandeln 13
Watercress salad with asparagus, orange and algarvian almonds 

Oktopus-Salat mit Paprika und rote Zwiebeln  14
Octopus salad with bell peppers and red onions 

Stockfischsalat mit Kichererbsen 12
Salted cod salad with chickpeas 

“Caldo Verde” Grünkohl-Kartoffelsuppe mit Chorizo 9
Portuguese cabbage soup with chorizo 

Fischsuppe nach Algarve Art  14
Algarvian fish soup 

Pilzeintopf mit Cous-Cous aus Vinhais und Kohl  16
Stewed mushrooms with cuscos from Vinhais and cabbage 

“Pataniscas” Frittierte Gemüsepasteten mit Tomatenreis  15
Vegetable fritters with tomato rice 

Stockfischpastetchen  6
Portuguese salted cod cake 

“Tiborna” Geröstetes Maisbrot mit marinierten Sardinen 7
Toasted corn bread tiborna with cured sardines 

Garnelen mit Piri-Piri und Toastbrot 20
Piri-piri shrimps with toasted bread 

Tigergarnelen mit Kräuter-Paprika-Salsa  34
Tiger shrimps with herbs and bell pepper salsa    

Muscheln nach Bulhão Pato Art mit Mais Cracker 26
Clams Bulhão Pato with corn toasts 

Spanferkelkroketten, Kressesalat, Sauce von gegrilltem Knoblauch und Paprika  9
Suckling pig croquette, watercress salad, roasted garlic and pepper sauce 

Mit Medronho-Erdbeerschnaps flambierte Chorizo-Wurst aus Monchique 13
Typical chorizo from Monchique roasted over strawberry tree liqueur fire  

Portugiesische Rauchfleischplatte mit hausgemachtem Toast 18
Portuguese fumados platter with homemade toasts 

Zambujal-Schinken 100 g 23
Prosciutto from Zambujal 100gr 

Pica-Pau von gebratener Rote Beete 15
Roasted beetroot pica-pau 

Gegrillte Filets vom Küstenfisch, Gemüse der Saison und Kartoffeln nach Murro Art  39,5
Grilled fish fillet from our coast, seasonal vegetables and roasted potatoes   

Stockfisch nach Gomes de Sá Art  34
Salted cod casserole with potatoes, eggs, olive oil, onions and olives 

Oktopus nach Lagareiro Art, Kartoffeln nach Murro Art und Stängelkohl 36
Roasted octupus with olive oil, garlic, potatoes and rapini 

Zackenbarsch aus dem Ofen nach portugiesischer Art  40
Roasted grouper with potatoes, bell pepper and tomato sauce   

Seeteufel-Muschel-Cataplana    34
Monkfish cataplana with clams 

Cataplana von Meeresfrüchten der Ria Formosa  44
Cataplana of Ria Formosa shellfish 

Meeresfrüchtereis- für zwei personen -  98 2p

Seafood rice  - for two people - 

ein portugiesischer Tisch Salate

Zum Löffeln

Aus dem Garten

Zum Teilen

Die genannten Preise sind in Euro (€) angegeben, inklusive der jeweils gültigen MsSt.. Servicegebühr nach Ihrem Ermessen.
Nahrungsmittelunverträglichkeiten und -allergien – Bevor Sie Ihre Speisen- und Getränkebestellung aufgeben, teilen Sie uns bitte mit, ob Sie weitere Informationen über unsere Speisen wünschen.

Es kann kein Gericht oder Getränk, einschließlich des Couvert, in Rechnung gestellt werden, wenn es vom Kunden nicht angefordert oder nicht in Anspruch genommen wird.
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.

Gluten free Lactose free Vegetarian Vegan Half board

Gegrilltes Hähnchen mit Pommes Frites und Algarve-Salat 24
Charcoal grilled chicken with French fries and Algarvian salad   
 
Steak nach Adega Art, Pata Negra, Talerkartoffeln, Knoblauch-Weißweinsauce 39
Beef tenderloin, pata negra, thick hand cut potatoes, garlic and white wine sauce 

Ochsenschwanz mit Mais-Semolina und Mangold  26
Slow cooked oxtail with corn semolina and chards  

Madeira-Rinderspieß, frittierter Mais, Caco-Brot und grüner Salat  30
Beef skewer Madeira style, fried corn, caco bread and green salad    

Entenreis aus dem Ofen  28
Oven baked duck rice  

Schweinefleisch nach Alentejo Art  24
Sautéed pork with potatoes and clams  

Traditioneller Lammeintopf mit Kartoffeln und geröstetem Brot  29
Traditional lamb stew with potatoes and toasted bread 


