PICANTE

Pizzas

Pdo de alho e mozzarela
Azeite, alho, mozzarella

Marguerita
Molho de tomate, mozzarella

Diavola -
Molho de tomate, pepperoni, mozzarella

4 Queijos
Molho de tomate, mozzarella, cheddar, feta, gorgonzola

~N
No pao
Servido com batata frita

Prego de lombo de novilho
Pdo rustico, mostarda e mel, rucula

Prego de camaréo —
Pdo rustico, maionese sriracha, rucula

Hamburguer Angus

12.50

13.00

15.50

16.00

13.00

14.00

16.00

Carne Angus, alface, tomate, cheddar, bacon, maionese de alho, aros de cebola

Hamburguer de frango —
Peito de frango crocante, alface, tomate, cheddar, maionese sriracha

Hamburguer surf & turf -
Carne Angus, Camardo, coleslaw, maionese sriracha

Menu crianca

Bolonhesa ©b)
Carne novilho, esparguete

Goujons de frango (L)
Servido com batata frita

Donuts de frango bacon e cheddar
Servido com batata frita

SIMBOLOS DE ALERGENIOS

(V)VEGETARIANO  (VG)VEGAN  (SG) SEM GLUTEN (SL) SEM LACTOSE  (N) CONTEM FRUTOS DE CASCA RIJA

14.00

18.00

8.00

8.00

8.00

Alguns dos nossos peixes em filetes podem conter espinhas.
Alguns dos nossos pratos podem conter frutos secos. Em caso de alergias, por favor informe o empregado.
A matriz completa de alergénicos, com identificacdo dos 14 alergénicos da UE, esta disponivel mediante solicitacao

Informamos que 0 0 consumo no restaurante ndo inclui o acesso a piscina.

Para usufruir da piscina, por favor dirija-se

(S) CONTEM SOJA

a recepcao, onde podera obter todas as informagdes necessarias sobre as condi¢fes de acesso



Do Mar

Caril de camaréo -

Legumes da estag¢do, arroz basmati

Linguini de camaréo sy

Tomate, coentros, jus de caméindo

Filete de robalo selado

Servido com legumes salteados, molho de manteiga e liméo

Atum a portuguesa
Tomate, vinho branco, pimentos, cebola, batata assada (SG)

Polvo a portuguesa (sb) (s6)
Tomate, vinho branco, pimentos, cebola, batata assada

Risoto de camardo (sc)
Jus de camado, coentros, parmesdo

Camardo tigre com arroz africano -

(SG)

(St

19.00

18.00

20.00

22.50

25.00

23.50

35.00

Dois camades tigre “tamanho 10", azeite, manteiga, coentros, chilli, citrinos (sG)

Ravioli de camaréo e vieira
Azeite de ervas, lascas de parmesdo

Da Terra

Caril de Legumes —
Legumes da estacgdo, arroz basmati (VG) (sG) (sL)

Caril de frango <
Legumes da estacdo, arroz basmati (SL) (SG)

Risotto de cogumelos
Selecdo de cogumelos, coentros, parmesdo (V)

Ravioli de abdébora
Molho de queijo de cabra, cebola caramelizada

Bife a portuguesa
Lombo de novilho, vinho branco, alho, presunto, batata frita

Secretos de porco ibérico
Servido com batata frita (se) (sL)

Peito de frango suculento
Servido com molho de mustarda doce, arroz de cenoura (SG)

Espetada de lombo de novilho e camaréo
Servido com batata frita, molho chimichurri (SG) (SL)

Bife da vazia
Servido com batata frita, molho chimichurri (sG) (SL)

Bife ribeye
Servido com batata frita, molho chimichurri (SG) (SL)

Tdbua de carnes (sc) (sl) (Servido com batata frita, molho chimichurri)
Bife da vazia e secretos de porco ibérico

Bife da vazia e ribeye

Extra dois camardes tigre “ tamanho 10” grelhados

Acompanhamentos
Batata fritasi)se) 4.50 Batata a murro (su)(se)
Legumes ao vapor(sL)(sc) 5.00 Salada mista (s.)(se)
Arroz basmati (sL)(s6) 4.50 Arroz Africano (N)(s)

Batata gratin 5.50 Salada montanheira (si)(sc)

4.50

4.50
S.50
5.00

22.00

17.00

18.00
19.00
16.50

25.50

18.00
18.50
26.50
24.00

29.50

38.00
48.00
+27.00

Molhos

Molho de cogumelos

3.50

Molho Chimichurri (si)(sc) 3.50

Molho pimenta

3.50



Para Comecar

€
Couvert Pdo, Hummus de citrinos, manteiga com flor de sal do algarve, cenoura algarvia (por pessoa) 3.50
Pdo extra  +2.00 Pdo sem gluten (s6) +2.00
Quesadilha 12.00
Tortilha de trigo, queijo mozzarela, cebola, tomate ;
Extra frango +2.00 Extra camardo +3.00
Cogumelos salteados 8.50
Azeite, alho, coentros, sumo de liméo, manteiga (V) (SG)
Tempura de feijdo verde 9.50
Servido com maionese de alho (SL)
Lula crocante 13.00
Servido com maionese de alho (sL)
Salada de polvo 16.50
Tomate, pepino, cebola roxa, coentros , vinagrete (SG) (SL)
Camardo salteado 15.50
Azeite, alho, manteiga, coentros, pdo torrado
Tdrtaro de atum 18.00
Abacate, manga, molho de chili e citrinos (SG) (S)
Carpaccio de novilho 15.50
Molho de mostarda e mel, gelado parmesdo (SG)
Croquetes de porco desfiado 11.00
Servido com coleslaw e molho de mostarda doce
Asas de frango BBQ/ picantes » 13.50
Servido com molho roquefort
Nachos gratinados 14.00
Servido com sour cream, salsa mexicana, guacamole, jalapeno
Goujons de frango 8.00
Servido com molho BBQ, maionese sryracha
Camardo tempura 14.00

Servido com molho sweet Chilli

Saladas

Novilho Crocante (s1)(s) 20.50
Noodles, alface, pepino, cenoura, cebola marinada, sementes de sésamo, molho chilli, citrinos

Caesar

Bacon, alface, croutons, parmesdo, molho caesar Frango 16.00
Camardo 18.00

Salada Grega

Pimentos, tomate, pepino, cebola roxa, azeitonas, queijo feta, oregdos 16.00

Poke Bowl (sL)(sc)s) Salmédo fumado 20.50

Arroz integral, edamame, tomate cereja, manga, cebola roxa,

G S Atum marinado(s) 20.50
sementes de sésamo, molho chilli e citrinos

Camardo 18.50
Tofu (V) 18.00

IVA incluido a taxa em vigor. Servico ndo incluido. Informamos que ndo aceitamos American Express
Nenhum prato, produto alimentar ou bebida, incluindo couvert, pode ser cobrado se ndo for solicitado pelo cliente.



Pizzas

Garlic and mozzarella bread 12.50
Olive oil, garlic, mozzarella

Marguerita 13.00
Tomato sauce, mozzarella

Diavola . 15.50
Tomato sauce, pepperoni, mozzarella ~

4 Cheeses 16.00
Tomato sauce, mozzarella, cheddar, feta, gorgonzola

Served on Bread

All with french fries

Beef loin steak 13.00
Rustic bread, mustard and honey, arugula

Shrimp steak - 14.00

Rustic bread, sriracha mayonnaise, arugula
16.00

Angus burger
Angus beef, lettuce, tomato, cheddar cheese, bacon, garlic mayonnaise, onion rings.

Chicken burger - 14.00

Crispy chicken breast, lettuce, tomato, cheddar cheese, sriracha mayonnaise.

Surf & Turf Burger —» 18.00
Angus beef, shrimp, coleslaw, sriracha mayonnaise

Kid’s menu

Bolognese 8.00
Beef, spaghetti (LF)

Chicken goujons 8.00
Served with french fries. (LF)

Chicken donuts with bacon and cheddar 8.00
Served with french fries.

ALLERGEN SYMBOLS

SPICY (V) VEGETARIAN (VG)VEGAN  (SF) GLUTEN FREE  (LF) LACTOSE FREE  (N) CONTAINS NUTS (S) CONTAINS SOY

Some of our fish fillets may contain bones.
Some of our dishes may contain nuts. If you have any allergies, please inform the staff.
The complete allergen matrix, identifying all 14 EU allergens, is available upon request.

Please note that consumption at the restaurant does not include access to the swimming pool.
To use the swimming pool, please go to reception, where you can obtain all the necessary
information regarding access conditions.



From the Sea

€
Shrimp curry - 19.00
Seasonal vegetables, basmati rice (LF)
Shrimp linguine 18.00
Tomato, cilantro, shrimp jus
Seared sea bass fillet 20.00
Served with sautéed vegetables, butter sauce and lemon. (GF)
Portuguese-style tuna 22,50
Tomato, white wine, peppers, onion, baked potato (LF) (GF) 3
Portuguese-style octopus 25.00
Tomato, white wine, peppers, onion, baked potato (GF) (LF)
Shrimp risotto 23.50
Shrimp jus with cilantro and parmesan.
Tiger prawns with African rice —» 35.00
Two size 10 tiger prawns, olives, butter, cilantro, chili, citrus. (GF)
Shrimp and scallop ravioli
Herb-infused olive oil, parmesan shavings 22.00

From the Land

Vegetable Curry — 17.00
Seasonal vegetables, basmati rice (VG)(GF)(LF)

Chicken curry — 18.00

Seasonal vegetables, basmati rice (LF) (GF)

Mushroom risotto 19.00

Selection of mushrooms, coriander, parmesan (V)

Portuguese-style steak 16.50

Beef loin, white wine, garlic, prosciutto, french fries (GF)(LF)

Pumpkin ravioli 25.50

Goat cheese sauce, caramelized onions

Iberian pork secrets 18.00

Served with french fries. (GF) (LF)

Juicy chicken breast 18.50

Served with sweet mustard sauce and carrot rice. (GF)

Beef loin and shrimp skewer 26.50

Served with french fries and chimichurri sauce.(GF) (LF)

T 24.00
Sirloin steak
Served with french fries and chimichurri sauce. (GF) (LF)
s, 29.50

Bife ribeye

Served with french fries and chimichurri sauce. (GF) (LF)

Meat board (GF) (LF) (Served with french fries and chimichurri sauce)

Sirloin steak and lberian pork secrets 38.00

Sirloin steak and ribeye 48.00

Extra two tiger prawns “size 10" +27.00

Side dishes Sauces
French fries (LF)(GF) .
4.50  Mixed salad (17)(GF) a0 Mushroom sauce 3.50
Steamed vegetables (LF)(GF) g oo African Rice (N) 5.50 TR
] LF) (GF

Basmati rice (LF)(GF) 4.50 Potato gratin 5.50 el RS L 12 99 3.50

Bashed potatoes (LF) (GF) 4.50 Mountain salad (LF)(GF)  5.00 Pepper sauce 3.50



To Start

Couvert Bread, citrus hummus, butter with Algarve's fleur de sel, Algarvian carrots (per person)

Extra bread +2.00 Gluten-free bread (GF) +2.00

Quesadilla
Wheat tortilla, mozzarella cheese, onion, bell pepper
Extra shrimp +3.00 Extra chicken +2.00

Sautéed mushrooms
Olive oil, garlic, cilantro, lemon juice, butter (V) (GF)

Green bean tempura
Served with garlic mayonnaise. (LF)

Crispy squid

Served with garlic mayonnaise. (LF)

Octopus Salad

Tomato, cucumber, red onion, cilantro, vinaigrette (GF) (LF)

Sautéed shrimp
Olive oil, garlic, butter, cilantro, toasted bread

Tuna Tartare -
Avocado, mango, chili sauce, and citrus fruits. (GF) (S)

Beef carpaccio
Mustard and honey sauce, Parmesan ice cream (GF)

Pulled pork croquettes
Served with coleslaw, sweet mustard dip.

BBQ/Spicy Chicken Wings —
Served with Roquefort sauce.

Gratinated nachos

12.00

8.50

9.50

13.00

16.50

15.50

18.00

15.50

11.00

13.50

14.00

Served with sour cream, Mexican salsa, guacamole, and jalapeno.

Chicken goujons
Served with BBQ sauce and sriracha mayonnaise.

Tempura shrimp
Served with sweet chili sauce.

Salads

Crispy Beef (Lr)©)

8.00

14.00

Noodles, lettuce, cucumber, carrot, marinated onion, sesame seeds, chili sauce, citrus fruits

Caesar
Bacon, lettuce, croutons, parmesan, Caesar dressing

Greek Salad

Bell peppers, tomato, cucumber, red onion, olives, feta cheese, oregano

Poke Bowl
Brown rice, edamame, cherry tomatoes, mango, red onion,
sesame seeds, chili sauce and citrus. (LF)(GF)(S)

Chicken
Shrimp

Smoked salmon
Marinated tuna (s)
Shrimp

Tofu (V)

20.50

16.00
18.00

16.00

20.50

20.50
18.50
18.00

VAT included at the current rate. Service charge not included. Please note that we do not accept American Express. No

dish, food item or beverage, including cover charge, can be charged unless requested by the customer.

€
3.50



Sobremesas

€
Cheesecake desconstruido 6.50
Creme de queijo doce, bolacha de manteiga, doce de frutos vermelhos
Tiramisu 6.50
Biscoito Champagne em café e creme de mascarpone, finalizada com cacau.
Sobremesa Honorio 8.00
Brownie, gelado de baunilha, chantily
Delicia de pistacio 6.50
Semifrio de pistdcio, doce de frutos vermelhos, chocolate branco
Prato de fruta 10.00

Fruta da época laminada

VAT included at the current rate. Service charge not included. Please note that we do not accept American Express. No
dish, food item or beverage, including cover charge, can be charged unless requested by the customer.



Y N

M 4
€
Deconstructed Cheesecake 6.50
Sweet cream cheese, butter biscuit, red berry jam
Tiramisu 6.50

Champagne biscuit soaked in coffee and mascarpone cream, finished with cocoa.

Honorio Dessert 8.00
Brownie, vanilla ice cream, whipped cream

Pistacio Delight 6.50
Pistache semifreddo, red fruits jom, white chocolate

Fruit plate 10.00

Sliced seasonal fruit

VAT included at the current rate. Service charge not included. Please note that we do not accept American Express. No
dish, food item or beverage, including cover charge, can be charged unless requested by the customer.



	Pizzas
	Pão de alho e mozzarela
	Azeite, alho, mozzarella

	Marguerita
	Molho de tomate, mozzarella

	Diavola
	Molho de tomate, pepperoni, mozzarella

	4 Queijos
	Molho de tomate, mozzarella, cheddar, feta, gorgonzola

	12.50
	13.00
	15.50
	16.00

	No pão
	Servido com batata frita
	Prego de lombo de novilho
	Pão rústico, mostarda e mel, rúcula

	Prego de camarão
	Pão rústico, maionese sriracha, rúcula

	Hamburguer Angús
	Carne Angús, alface, tomate, cheddar, bacon, maionese de alho, aros de cebola

	Hamburguer de frango
	Peito de frango crocante, alface, tomate, cheddar, maionese sriracha

	Hamburguer surf & turf
	Carne Angús, Camarão, coleslaw, maionese sriracha

	13.00
	14.00
	16.00
	14.00
	18.00

	Menu criança
	Bolonhesa
	Carne novilho, esparguete

	Goujons de frango
	Servido com batata frita

	Donuts  de frango bacon e cheddar
	Servido com batata frita

	8.00
	8.00
	8.00
	SÍMBOLOS DE ALERGÉNIOS
	Alguns dos nossos peixes em filetes podem conter espinhas. Alguns dos nossos pratos podem conter frutos secos. Em caso de alergias, por favor informe o empregado. A matriz completa de alergênicos, com identificação dos 14 alergênicos da UE, está disponível mediante solicitação
	Informamos que o o consumo no restaurante não inclui o acesso à piscina. Para usufruir da piscina, por favor dirija-se  à recepção, onde poderá obter todas as informações necessárias sobre as condições de acesso
	19.00
	18.00
	20.00
	22.50
	25.00
	23.50
	35.00
	22.00


	Do Mar
	(SG)
	(SG)
	Caril de camarão
	Legumes da estação, arroz basmati
	(SL)


	Linguini de camarão
	Tomate, coentros, jus de camarão
	(SL)


	Filete de robalo selado
	Servido com legumes salteados, molho de manteiga e limão
	(SL)
	(SG)

	Tomate, vinho branco, pimentos, cebola, batata assada

	Atum à portuguesa
	Tomate, vinho branco, pimentos, cebola, batata assada
	(SG)
	(SL)


	Polvo à portuguesa
	Jus de camaão, coentros, parmesão
	(SG)


	Risoto de camarão
	Camarão tigre com arroz africano
	Dois camaões tigre “tamanho 10”, azeite, manteiga, coentros, chilli, citrinos

	Ravioli de camarão e vieira
	Azeite de ervas, lascas de parmesão

	17.00
	18.00
	19.00
	16.50
	25.50
	18.00
	18.50
	26.50
	24.00
	29.50
	38.00
	48.00
	+27.00

	Da Terra
	(SL)
	(SG)
	(VG)
	Caril de Legumes
	Legumes da estação, arroz basmati
	(SG)
	(SL)


	Caril de frango
	Legumes da estação, arroz basmati
	(V)

	Seleção de cogumelos, coentros, parmesão

	Risotto de cogumelos
	Molho de queijo de cabra, cebola caramelizada

	Ravioli de abóbora
	Bife à portuguesa
	Lombo de novilho, vinho branco, alho, presunto, batata  frita

	Secretos de porco ibérico
	(SL)
	(SG)
	Servido com batata frita
	(SG)


	Peito de frango suculento
	Servido com molho de mustarda doce, arroz de cenoura
	(SL)


	Espetada de lombo de novilho e camarão
	(SG)
	Servido com batata frita, molho chimichurri
	(SL)


	Bife da vazia
	(SG)
	Servido com batata frita, molho chimichurri
	(SL)


	Bife ribeye
	(SG)
	Servido com batata frita, molho chimichurri
	Bife da vazia e secretos de porco ibérico
	(SL)
	(SG)


	Tábua de carnes
	Bife da vazia e ribeye
	Extra dois camarões tigre “ tamanho 10” grelhados

	Molhos
	3.50
	Molho de cogumelos
	3.50
	3.50
	(SG)
	(SL)

	Molho Chimichurri
	Molho pimenta
	4.50
	4.50
	5.50
	5.00

	Acompanhamentos
	(SG)
	(SL)
	Batata a murro
	4.50
	(SG)
	(SL)

	Batata frita
	(SG)
	(SL)

	Salada mista
	(S)
	(N)

	Arroz Africano
	(SG)
	(SL)

	Salada montanheira
	5.00
	4.50
	5.50
	(SG)
	(SL)

	Legumes ao vapor
	(SG)
	(SL)

	Arroz basmati
	Batata gratin

	3.50

	Para Começar
	(por pessoa)
	Pão, Hummus de citrinos, manteiga com flor de sal do algarve, cenoura algarvia
	+2.00
	(SG)
	Pão sem gluten

	+2.00
	Pão extra

	Couvert
	12.00
	8.50
	9.50
	13.00
	16.50
	15.50
	18.00
	15.50
	11.00
	13.50
	14.00
	8.00
	14.00
	+3.00
	Quesadilha
	Tortilha de trigo, queijo mozzarela, cebola, tomate
	Extra camarão

	+2.00
	Extra frango
	(SG)
	(V)


	Cogumelos salteados
	Azeite, alho, coentros, sumo de limão, manteiga
	(SL)


	Tempura de feijão verde
	Servido com maionese de alho
	(SL)

	Servido com maionese de alho

	Lula crocante
	(SL)
	(SG)
	Tomate, pepino, cebola roxa, coentros , vinagrete

	Salada de polvo
	Azeite, alho, manteiga, coentros, pão torrado

	Camarão salteado
	(S)
	(SG)
	Abacate, manga, molho de chili e citrinos

	Tártaro de atum
	(SG)

	Carpaccio de novilho
	Molho de mostarda e mel, gelado parmesão

	Croquetes de porco desfiado
	Servido com coleslaw e molho de mostarda doce

	Asas de frango BBQ/ picantes
	Servido com molho roquefort

	Nachos gratinados
	Servido com sour cream, salsa mexicana, guacamole, jalapeno

	Goujons de frango
	Servido com molho BBQ, maionese sryracha

	Camarão tempura
	Servido com molho sweet Chilli

	20.50
	16.00
	18.00
	16.00
	20.50
	20.50
	18.00
	18.50

	Saladas
	(S)
	(SL)
	Novilho Crocante
	Noodles, alface, pepino, cenoura, cebola marinada, sementes de sésamo, molho chilli, citrinos
	Frango
	Camarão
	Bacon, alface, croutons, parmesão, molho caesar

	Caesar
	Salada  Grega
	Pimentos, tomate, pepino, cebola roxa, azeitonas, queijo feta, oregãos
	Salmão fumado
	(S)

	Atum marinado
	Camarão
	(V)

	Tofu
	(S)
	(SG)
	(SL)


	Poke Bowl
	Arroz integral, edamame, tomate cereja, manga, cebola roxa,  sementes de sésamo, molho chilli e citrinos


	Pizzas
	Garlic and mozzarella bread
	Olive oil, garlic, mozzarella

	Marguerita
	Tomato sauce, mozzarella

	Diavola
	Tomato sauce, pepperoni, mozzarella

	4 Cheeses
	Tomato sauce, mozzarella, cheddar, feta, gorgonzola

	12.50
	13.00
	15.50
	16.00

	Served on Bread
	All with french fries
	Beef loin steak
	Rustic bread, mustard and honey, arugula

	13.00
	Shrimp steak
	14.00
	Rustic bread, sriracha mayonnaise, arugula

	Angus burger
	16.00
	Angus beef, lettuce, tomato, cheddar cheese, bacon, garlic mayonnaise, onion rings.

	Chicken burger
	Crispy chicken breast, lettuce, tomato, cheddar cheese, sriracha mayonnaise.

	14.00
	Surf & Turf Burger
	Angus beef, shrimp, coleslaw, sriracha mayonnaise

	18.00

	Kid’s menu
	Bolognese
	Beef, spaghetti

	Chicken goujons
	Served with french fries.

	Chicken donuts with bacon and cheddar
	Served with french fries.

	8.00
	8.00
	8.00
	ALLERGEN SYMBOLS
	Some of our fish fillets may contain bones. Some of our dishes may contain nuts. If you have any allergies, please inform the staff. The complete allergen matrix, identifying all 14 EU allergens, is available upon request.
	Please note that consumption at the restaurant does not include access to the swimming pool. To use the swimming pool, please go to reception, where you can obtain all the necessary information regarding access conditions.


	From the Sea
	Shrimp curry
	Seasonal vegetables, basmati rice
	(LF)


	Shrimp linguine
	Tomato, cilantro, shrimp jus

	Seared sea bass fillet
	Served with sautéed vegetables, butter sauce and lemon.
	(GF)


	Portuguese-style tuna
	Tomato, white wine, peppers, onion, baked potato
	(LF)
	(GF)


	Portuguese-style octopus
	Tomato, white wine, peppers, onion, baked potato
	(GF)
	(LF)


	Shrimp risotto
	Shrimp jus with cilantro and parmesan.

	Tiger prawns with African rice
	Two size 10 tiger prawns, olives, butter, cilantro, chili, citrus.
	(GF)


	Shrimp and scallop ravioli
	Herb-infused olive oil, parmesan shavings
	19.00
	18.00
	20.00
	22.50
	25.00
	23.50
	35.00
	22.00


	From the Land
	Vegetable Curry
	Seasonal vegetables, basmati rice
	(VG)
	(GF)
	(LF)


	Chicken curry
	Seasonal vegetables, basmati rice
	(LF)
	(GF)


	Mushroom risotto
	Selection of mushrooms, coriander, parmesan
	(V)


	Portuguese-style steak
	Beef loin, white wine, garlic, prosciutto, french fries
	(GF)
	(LF)


	Pumpkin ravioli
	Goat cheese sauce, caramelized onions

	Iberian pork secrets
	(LF)
	Served with french fries.
	(GF)


	Juicy chicken breast
	Served with sweet mustard sauce and carrot rice.
	(GF)


	Beef loin and shrimp skewer
	Served with french fries and chimichurri sauce.
	(GF)
	(LF)


	Sirloin steak
	Served with french fries and chimichurri sauce.
	(GF)
	(LF)


	Bife ribeye
	Served with french fries and chimichurri sauce.
	(GF)
	(LF)


	Meat board
	(GF)
	(LF)
	Sirloin steak and Iberian pork secrets
	Sirloin steak and ribeye
	Extra two tiger prawns “size 10”
	17.00
	18.00
	19.00
	16.50
	25.50
	18.00
	18.50
	26.50
	24.00
	29.50
	38.00
	48.00
	+27.00

	Side dishes
	French fries
	(LF)
	(GF)

	Steamed vegetables
	(LF)
	(GF)

	Basmati rice
	(LF)
	(GF)

	Bashed potatoes
	(LF)
	(GF)

	4.50
	5.00
	4.50
	4.50
	Mixed salad
	(LF)
	(GF)

	African Rice
	(N)

	Potato gratin
	Mountain salad
	(LF)
	(GF)

	4.50
	5.50
	5.50
	5.00

	Sauces
	Mushroom sauce
	3.50
	Chimichurri Sauce
	(LF)
	(GF)

	Pepper sauce
	3.50
	3.50


	To Start
	Couvert
	Bread, citrus hummus, butter with Algarve’s fleur de sel, Algarvian carrots
	(per person)
	Extra bread
	+2.00
	Gluten-free bread
	(GF)


	+2.00

	3.50
	Quesadilla
	Wheat tortilla, mozzarella cheese, onion, bell pepper
	Extra shrimp
	+3.00
	Extra chicken

	+2.00

	Sautéed mushrooms
	Olive oil, garlic, cilantro, lemon juice, butter
	(V)
	(GF)


	Green bean tempura
	Served with garlic mayonnaise.
	(LF)


	Crispy squid
	Served with garlic mayonnaise.
	(LF)


	Octopus Salad
	Tomato, cucumber, red onion, cilantro, vinaigrette
	(GF)
	(LF)


	Sautéed shrimp
	Olive oil, garlic, butter, cilantro, toasted bread

	Tuna Tartare
	(GF)
	(S)
	Avocado, mango, chili sauce, and citrus fruits.

	Beef carpaccio
	Mustard and honey sauce, Parmesan ice cream
	(GF)


	Pulled pork croquettes
	Served with coleslaw, sweet mustard dip.

	BBQ/Spicy Chicken Wings
	Served with Roquefort sauce.

	Gratinated nachos
	Served with sour cream, Mexican salsa, guacamole, and jalapeño.

	Chicken goujons
	Served with BBQ sauce and sriracha mayonnaise.

	Tempura shrimp
	Served with sweet chili sauce.

	12.00
	8.50
	9.50
	13.00
	16.50
	15.50
	18.00
	15.50
	11.00
	13.50
	14.00
	8.00
	14.00

	Salads
	Crispy Beef
	(S)
	(LF)
	Noodles, lettuce, cucumber, carrot, marinated onion, sesame seeds, chili sauce, citrus fruits

	Caesar
	Bacon, lettuce, croutons, parmesan, Caesar dressing
	Chicken
	Shrimp
	20.50
	16.00
	18.00

	Greek Salad
	Bell peppers, tomato, cucumber, red onion, olives, feta cheese, oregano
	16.00

	Poke Bowl
	Brown rice, edamame, cherry tomatoes, mango, red onion, sesame seeds, chili sauce and citrus.
	(LF)
	(GF)
	(S)

	Smoked salmon
	20.50
	Marinated tuna
	(S)

	Shrimp
	Tofu
	(V)


	20.50
	18.50
	18.00


	Sobremesas
	Creme de queijo doce, bolacha de manteiga, doce de frutos vermelhos
	6.50
	Cheesecake desconstruido
	Biscoito Champagne em café e creme de mascarpone, finalizada com cacau.

	6.50
	Tiramisú
	8.00
	Sobremesa Honorio
	Brownie, gelado de baunilha, chantily

	6.50
	Delicia de pistacio
	Semifrio de pistácio, doce de frutos vermelhos, chocolate branco

	10.00
	Prato de fruta
	Fruta da época laminada


	Desserts
	Deconstructed Cheesecake
	6.50
	Sweet cream cheese, butter biscuit, red berry jam

	6.50
	Tiramisu
	Champagne biscuit soaked in coffee and mascarpone cream, finished with cocoa.

	Honorio Dessert
	8.00
	Brownie, vanilla ice cream, whipped cream

	Pistacio Delight
	6.50
	Pistache semifreddo, red fruits jam, white chocolate

	Fruit plate
	10.00
	Sliced ​​seasonal fruit



