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STARTERS

Begin your journey with fresh
ingredients and local flavors

Sourdough bread / Tomato and olive focaccia,
served with confit garlic butter, marinated olives,
and extra virgin olive oil

(glu, da) Vegetarian

Ria Formosa Oysters, cucumber and green
apple gazpacho
(mo, glu, da)

Tuna Tartare, lemon gel and crispy seaweed
(fi, se, so)

Cod tempura, coriander Aioli and tomato
(fi, se, glu)

Coastal small prawn, creamy potato salad
and quail egg
(cru, eg, da, glu)

Marinated mackerel, almond and coconut Ajo
blanco, pickled strawberries

(fi, nu, glu)

Cuttlefish brioche, caper vinaigrette and ink
sauce
(mo, eg, da, glu)

Suckling pig belly, grilled baby gem and S&o
Miguel cheese

(eg, la)

White bean Hummus, eggplant miso caviar
and citrus

(nu, so, glu) Vegan

ENGLISH

MIRSAL

RESTAURANTE

6,00

11,00

12,00

11,00

13,00

12,00

13,00

14,00

10,00

MAIN COURSES

Where land and sea blend
with the Portuguese soul

Sea Bass fillet, peas and leak stew, and
cockle beurre blanc
(fi, glu, mo, da, su)

Cod cannelloni, scallop béchamel and
fennel salad
(fi, da, glu, mo)

Line-caught hake, scarlet shrimp acorda
and green asparagus
(fi, sh, glu, eg, da)

Duck Magret, glazed endive and foie gras
jus
(ai, su)

Slow-cooked Lamb, citrus couscous,
yogurt and balsamic jus
(ai, da, glu, su)

Beef Tenderloin, spring vegetables, crispy
potato and truffle jus
(ai, da, su)

Creamy watercress rice, cheese bonbon
and crispy black garlic
(da) Vegetarian

Roasted vegetable mille-feuille, baba
ganoush and crispy fennel salad
(se) Vegan

Prices expressed in Euros (VAT included)

(glu) gluten / (da) dairy / (eg) egg / (cru) crustaceans / (ce) celery / (su) sulphites
(mo) molluscs / (fi) fish / (se) sesame / (nu) nuts / (sh) shellfish / (so) soy

29,00

27,00

28,00

27,00

26,00

30,00

17,00

17,00



ENGLISH

MIRSAL

RESTAURANTE

DESSERTS

A sweet ending for a perfect meal

70% Chocolate, hazelnut praline and orange 9,00
(da, eg, nu)

Azorean pineapple, cardamom honey and 8,00
coconut

(glu, su)

Lemon tartlet and white chocolate 8,00
(eg, da, glu)

Carob tiramisu, coffee and cider gel 8,00

(glu, da, eg, su)

Prices expressed in Euros (VAT included)
(glu) gluten / (da) dairy / (eg) egg / (cru) crustaceans / (ce) celery / (su) sulphites
(mo) molluscs / (fi) fish / (se) sesame / (nu) nuts / (sh) shellfish / (so) soy
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