
B R I S A S  D O  L I S  

8

Traditional almond custard with egg yolks from Leiria

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

8

Poached meringue floating islands from Portuguese tradition 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

Traditional cinnamon baked custard “sericaia”, served with preserved Elvas convent plums

137  
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 molho aromático à algarvia com peixe fresco do mercado, Ameijoas e gamba da costa 
Traditional fish and seafood cataplana, slowly cooked in anaromatic sauce with fresh market fish, clams and locally sourced prawns

69
2 pessoas  |  2  persons

127  
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  N A  G R E L H A

servido com batata ao sal, azeite de alho e legumes da época
The finest market fish grilled, served with salt-baked potatoes, garlic-infused olive oil and seasonal vegetables

Especiais Atlânticos
Atlantic Specials



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

9

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

22

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 quente malagueta e limão

Sautéed local white 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

Ensopados & Clássicos
Stews & Classics

67

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

feito de Carolino português, em caldo generoso e tradicional

Atlantic Blue Lobster rice with organic Portuguese Carolino rice harvested in Setúbal

46

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

38

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 batatas fritas chip`s

Line-caught tuna steak, seared, with Monchique onions and Madeira wine served with potato chip`s

44

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

ao vinho tinto com puré de batata de olho de perdiz

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

32

P R E S A S  D E  P O R C O  P R E T O  D E  P O R T A L E G R E

servido com migas de alho e coentros e nabiças salteadas

Grilled black pork presa from “Portalegre”, accompanied by garlic and coriander migas and sautéed greens

44

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

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

19

C A B E Ç A  D E  X A R A  C O M  A G R I A O
terrina de porco servida com tostas de pão de trigo e folhas de agrião

Traditional Portuguese pork terrine, served with toasted wheat bread and watercress leaves

10

S O P A  D E  G R Ã O  C O M  B E L D R O E G A S
creme de grão-de-bico, beldroegas frescas e azeite virgem extra

Chickpea cream soup with fresh purslane and extra virgin olive oil

Todos os números são preços e em euros. 
Livro de reclamações disponível na recepção. 

Se deseja saber a lista de alergénicos por favor pergunte a um membro da equipa.

All numbers are prices and in euros. 
Complaint book available upon request at the reception.

If you would like to know the allergenic list, please ask the server.


	Especiais Atlânticos
	Atlantic Specials
	O MELHOR PEIXE DO MERCADO AO SAL
	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.


	O MELHOR PEIXE DO MERCADO NA GRELHA
	servido com batata ao sal, azeite de alho e legumes da época
	The finest market fish grilled, served with salt-baked potatoes, garlic-infused olive oil and seasonal vegetables


	CATAPLANA DE PEIXE E MARISCO
	cozinhada lentamente num molho aromático à algarvia com peixe fresco do mercado, Ameijoas e gamba da costa
	Traditional fish and seafood cataplana, slowly cooked in anaromatic sauce with fresh market fish, clams and locally sourced prawns




	Sobremesas
	Dessert's
	BRISAS DO LIS
	Traditional almond custard with egg yolks from Leiria

	FARÓFIAS COM CREME INGLÊS
	Poached meringue floating islands from Portuguese tradition cooked with crème anglaise

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

	SERICAIA ALENTEJANA
	Traditional cinnamon baked custard “sericaia”, served with preserved Elvas convent plums

	SOUFFLÉ GRAND MARNIER
	Desde 1978 no nosso menu. Cozido no forno suavemente por 20 minutos
	Since 1978 in our menu. Slowly baked for 20 minutes



	O Nosso Couvert
	Our Bread And Butter Service
	PÃO TRADICIONAL DE FERMENTAÇÃO LENTA
	Traditional sourdough wheat bread

	PÃO DE ALFARROBA
	Carob bread

	MANTEIGA COM FLOR DE SAL
	Butter with salt blossom

	PETISCO DO DIA
	Snack of the Day



	Entradas
	Starters
	OSTRAS DA RIA DE ALVOR
	Ao natural servidas com limão
	Hand-picked oysters from Ria de Alvor served with lemon


	CAMARÃO DE QUARTEIRA AO ALHO
	com azeite quente malagueta e limão
	Sautéed local white prawn, with garlic, lemon and Portuguese chilli


	AMÊIJOAS À BULHÃO PATO
	salteadas com alho, coentros e vinho branco
	Bolhão Pato clams served on a sizzling garlic, coriander, and white wine


	CHOURIÇO DE PORCO PRETO ALENTEJANO
	grelhado em assador de barro junto a mesa
	Grilled Alentejo black pork chorizo, finished on a traditional clay grill at the table


	CABEÇA DE XARA COM AGRIAO
	terrina de porco servida com tostas de pão de trigo e folhas de agrião
	Traditional Portuguese pork terrine, served with toasted wheat bread and watercress leaves


	SOPA DE GRÃO COM BELDROEGAS
	creme de grão-de-bico, beldroegas frescas e azeite virgem extra
	Chickpea cream soup with fresh purslane and extra virgin olive oil




	Ensopados & Clássicos
	Stews & Classics
	ARROZ CALDOSO DE LAVAGANTE AZUL
	feito de Carolino português, em caldo generoso e tradicional
	Atlantic Blue Lobster rice with organic Portuguese Carolino rice harvested in Setúbal


	BIFE DA VAZIA À PORTUGUESA
	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


	BIFE DA ATUM DE LINHA
	corado com cebola de Monchique e vinho madeira servido com batatas fritas chip`s
	Line-caught tuna steak, seared, with Monchique onions and Madeira wine served with potato chip`s


	BOCHECHAS DE NOVILHO
	ao vinho tinto com puré de batata de olho de perdiz
	Slow-braised veal cheeks in red wine with ‘olho de perdiz’ potato purée.


	PRESAS DE PORCO PRETO DE PORTALEGRE
	servido com migas de alho e coentros e nabiças salteadas
	Grilled black pork presa from “Portalegre”, accompanied by garlic and coriander migas and sautéed greens


	POLVO DE ALCATRUZ A LAGAREIRO
	servido com batata a murro, grelos, alho e muito azeite
	Baked octopus, served with smashed potatoes, turnip greens, garlic and generous olive oil





