
C H A R C U T E R I E
A selection of black pork from
Monchique, alongside local cheeses
served with home-made conserves
and seasonal fruit

B O L I N H O S  D E  B A C A L H A U
Light and crispy codfish fritters
served with confit lemon aioli

O R E G A N O  R O L L S  A N D
B U T T E R S
Fresh-baked rolls filled with oregano
and local olive oil served with our
signature compound butters: White
truffle and purple basil, sundried
tomato, and garlic and herb 

O L I V E S  A N D  A L G A R V E
C A R R O T S
organic carrots tossed in garlic and
herbs and served with local brined
olives

V A N I L L A  A N D  A L M O N D
C H E E S E C A K E  W I T H  A  S A L T E D
C A R A M E L  G L A Z E

D I G E S T I F -  P O R T  W I N E  &
C H O C O L A T E  T R U F F L E S

C A T C H  O F  T H E  D A Y
The very best of what the fishermen have to offer.
Grilled to perfection and topped with persillade,
served with garlicky potatoes and green salad

A R R O Z  D E  M A R I S C O
Black rice stewed in fish stock and served with
fresh market seafood and samphire grass

Si vous avez des allergies ou des intolérances, veuillez nous en informer lors de la commande.

TO BEGIN

TO FINISH

Portuguese Family Style
CHOICE OF MAINS

P I R I  P I R I  C H I C K E N
Local free-range chicken marinated with chilis and
fresh herbs, served with green salad and rice

PORTUGUESE WINE AND
WELCOME COCKTAIL
PAIRINGS AVAILABLE


