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Romaine Lettuce, Parmesan Cheese, Cherry Tomatoes,
Caesar Dressing, Crispy Bacon

NACHOS 12.00
Guacamole, Tomato Salsa
PRAWN TACOS (2 UNI) 16.00 -
Lettuce, Guacamole, Sriracha Sauce, %" :%? ¥ i"a 21 E
Pico de Gallo, Spring Onion y W
CHICKEN TACOS (2 UNI) 14.00 3 BEEF CHILLI 16.00
Cheese Sauce, Sriracha Sauce, Corn, (‘.‘
Pico de Gallo, Spring Onion Served with Wheat Tortillas, Guacamole, s CHICKEN 16.00
Tomato Salsa, Sour Cream, Lettuce, Cheese VEGETARIAN 16.00
o PRAWN 20.00
WM/ Red Onion, Peppers, Tomato Salsa
CHICKEN 16.00 :Z % \ g3 Z"g
CHEESE 10.00 Red Onion, Peppers %w
PULLED BEEF & CHEESE 12.00 TOFU 16.00 CHURROS 8.50
ROASTED VEGETABLES & CHEESE 12.00 Red Onion, Peppers, Seasonal Vegetables Served with Chocolate Sauce
STARTERS MAINS PINSA'S
PIRI-PIRI PRAWNS 18.00 CARNITAS 21.00 GARLIC FLATBREAD 10.00
Garlic, Chilli, White Wine, Coriander, Bread Roll Slow Cooked Pork, Tacos, Feta, Red Onion, Homemade Garlic Butter, Dried Oregano
i i + 2.50
SALMON TOSTADAS 16.00 Lime and Tomato Salsa With Mozzarella Cheese
Cured Salmon Cubes, Guacamole, DANO’S CLASSIC BURGER 20.00 MARGHERITA 15.00
Chipotle Mayonnaise Black Angus Patty, Cheddar Cheese, Burger Bun, Pizza Sauce, Mozzarella Cheese, Dried Oregano
SPICY CHICKEN WINGS 16.00 Ranch Dressing, Lettuce, Tomato, Onion, Fries BADA BING 17.00
House Hot Sauce, Celery, Blue Cheese Dip THE DOUBLE BURGER 25.00 San Marzano Tomato, Spicy Salami, ‘Nduja,
Two Black Angus Patties, Cheddar Cheese, Fior di Latte, Hot Honey, Basil
Burger Bun, Ranch Dressing, Lettuce, Tomato,
w Crispy Onion Rings, Fries
SIDES FISH & CHIPS 24.00
( , Beer-Battered Fresh Hake, Mushy Peas, DESSERTS
ALGARVIAN SALAD el 5.00 Tartar Sauce, Fresh Lemon, Hand-Cut Potatoes
) e BANOFFEE TRIFLE 9.50
w SAUTEED VEGETABLES WITH CHILLI e 6.00 Sponge Cake, Toffee, Banana, Whipped Cream
(Jp] i o) SALADS DARK CHOCOLATE MOUSSE 10.00
BASMATI RICE e 5.00 Valrhona Chocolate, Homemade Honeycomb,
Whipped C
< RAINBOW SLAW 5.00 WATERMELON & FETA SALAD 19.00 PReS STeeH
I HAND CUT CHIPS o) (e 6.50 Watermelon, Feta Cheese, Rocket, Fresh Beetroot, TROPICAL FRUITS v 9.50
Pumpkin Seeds, Walnuts, Balsamic Dressing Seasonal Fruits, Lemongrass and Peppermint Syrup,
EXTRA SAUCES EACH CAESAR SALAD 16.00 Passion Fruit Sorbet
U Chipotle Mayonnaise | Homemade Piri-Piri 1.50 .

ICE CREAM
AND SORBET SELECTION @

One, two or three scoops

4.00 ] 6.00 | 7.50




