


O Nosso Couvert
Our Bread And Butter Service

P Ã O  T R A D I C I O N A L  D E  F E R M E N T A Ç Ã O  L E N T A
Traditional sourdough wheat bread 

P Ã O  D E  A L F A R R O B A
Carob bread

6

M A N T E I G A  C O M  F L O R  D E  S A L
Butter with salt blossom

P E T I S C O  D O  D I A
Snack of the Day

Entradas
Starters

O S T R A S  D A  R I A  D E  A L V O R
Ao natural servidas com limão

 Hand-picked oysters from Ria de Alvor served with lemon

25

C A M A R Ã O  D E  Q U A R T E I R A  A O  A L H O
com azeite, alho, malagueta e limão

Sautéed local striped prawn, with garlic, lemon and Portuguese chilli 

26

A M Ê I J O A S  À  B U L H Ã O  P A T O
salteadas com alho, coentros e vinho branco

Bolhão Pato clams served on a sizzling garlic, coriander, and white wine 

21

C H O U R I Ç O  D E  P O R C O  P R E T O  A L E N T E J A N O
grelhado em assador de barro junto a mesa

Grilled Alentejo black pork chorizo, finished on a traditional clay grill at the table

10

S O P A  D E  M E L Ã O
Sopa fria de melão aromatizada com óleo de hortelã e acompanhada por presunto do Zambujal

Chilled melon soup, infused with mint oil and served with Zambujal cured ham.

18

G A M B A  D A  C O S T A
gamba da costa cozida em água do mar

Coastal prawn, cooked in seawater

5  
por  unidade |  each



Ensopados & Clássicos
Stews & Classics

52

A R R O Z  C A L D O S O  D E  L A V A G A N T E  A Z U L

Arroz  carolino cremoso, com lavagante da nossa costa

Atlantic Blue Lobster creamy carolino rice with harvested in Setúbal

34

B I F E  D A  A T U M  D E  L I N H A

corado com cebola de Monchique e vinho madeira servido com batata-doce assada

Seared line-caught tuna steak, with Monchique onions and Madeira wine served with roasted sweet potato

40

B O C H E C H A S  D E  N O V I L H O

Estufadas lentamente em vinho tinto com puré de batata de olho de perdiz

Slow-braised veal cheeks in red wine with ‘olho de perdiz’ mashed potato

36

P E I X E  D E  A N Z O L  C O M  A R R O Z  B E R B I G Ã O  E  A L G A S

Arroz carolino cremoso com algas e berbigão
Season line-caught fish, served with creamy seaweed and cockle rice

41

P O L V O  D E  A L C A T R U Z  A  L A G A R E I R O

servido com batata a murro, grelos, alho e muito azeite

Grilled octopus, served with smashed potatoes, turnip greens, garlic and generous olive oil

B I F E  D E  E S P A D A R T E  G R E L H A D O

servido com molho de azeitonas e ervas aromáticas, acompanhado por milhos fritos e acelgas salteadas

Grilled merlin served with olive`s and herb`s sauce, accompanied by fried cornmeal cubes and sautéed Swiss chard

30

C A R R É  D E  B O R R E G O

Com jus de rosmaninho, servido com salada de funcho, laranja e menta, amêndoas

With rosemary jus a fennel, served with an orange, mint salad and almonds

44

40

B I F E  D A  V A Z I A  À  P O R T U G U E S A

com alho, louro e azeite, servido com batatas fritas chip’s e presunto do zambujal

Beef sirloin steak served with garlic, bay leaves and olive oil, served with potato chip`s and zambujal ham



107
2 pessoas  |  2  persons

O  M E L H O R  P E I X E  D O  M E R C A D O  A O  S A L

servido com batatas olho de perdiz e salada de folhas verdes e ervas do nosso jardim
The finest market fish baked in a crust of sea salt, served with potatoes and salad of aromatic herbs and greens from our garden.

C A T A P L A N A  D E  P E I X E  E  M A R I S C O

cozinhada lentamente num caldo aromático à algarvia com peixe fresco do mercado, Ameijoas e gamba da costa 
Traditional fish and seafood cataplana, slowly cooked in aromatic sauce with fresh market fish, clams and locally sourced prawns

67
2 pessoas  |  2  persons

Especiais Atlânticos
Atlantic Specials

F A R Ó F I A S  C O M  C R E M E  I N G L Ê S

8

Portuguese tradicional floating islands cooked with crème anglaise

S O U F F L É  G R A N D  M A R N I E R

12

Since 1978 in our menu. Slowly baked for 20 minutes

Sobremesas
Dessert's

Desde 1978 no nosso menu. Cozido no forno suavemente por 20 minutos

P Ã O  D E  L Ó  D E  O V A R

8

Traditional Portuguese “Pão de ló de Ovar” cake, served with extra virgin olive oil and fleur de sel.

S E R I C A I A  A L E N T E J A N A

8

Cinnamon baked custard “sericaia”, from Alentejo, served with preserved Elvas plums and ice-cream yogurt

P U D I M  D E  M E L  D E  M O N C H I Q U E

8

served with tangerine sorbet and crunchy almond crumble

servido com sorbet de tangerina e crumble crocante de amêndoa.
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