
Menu

Valentine’s Day



€65 per person
(no drinks included)

couvert
Homemade Sourdough Bread, Butter & Olives

Algarvian Carrots Apiácea Dip
Fresh Goat Cheese with Beetroot

first moment
Tuna “Al Sibesh” 

Coconut Milk, Raspberry, Chilli,
Sweet Potatoes, Fava Beans

third moment
Beef Fillet ‘Pica-Pau’ 

Sautéed Beef Fillet, Q Farm Pickles,
Croutons, Potato Chips

second moment
Atlantic Cod Fish with Corn Bread & Prawn 

Confit Cod Fish in Olive Oil, Mashed Potato, 
Spinach, Toasted Corn Bread

sweet ending
Petit Gateau  

55% Dark Chocolate, Red Chilli,
Red Fruits, Vanilla Ice Cream

I f  y o u  h a v e  a  f o o d  a l l e r g y  p l e a s e  a s k  o u r  s t a f f  a b o u t  t h e  i n g r e d i e n t s  i n  
e a c h  d i s h .  A l l  p r i c e s  i n  e u r o s  ( € ) .  V A T  i n c l u d e d  a t  l e g a l  r a t e s .  N o  d i s h ,  

f o o d  o r  d r i n k  i n c l u d i n g  t h e  c o u v e r t ,  c a n  b e  c h a r g e d  i f  n o t  r e q u e s t e d  
b y  t h e  c u s t o m e r  o r  i f  n o t  c o n s u m e d .  W e  h a v e  c o m p l a i n t s  b o o k .


