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FOOD - DRINKS & VIEW.

ENTRADAS

STARTERS
Pdo artesanal de fermentacéo lenta .................... 13€ Burrata com tomate e manjericdo ... 26€
Artisanal sourdough bread (1) Burrata with tomato and basil (7,8)
Pastel de bacalhau com creme de caviar (1 un.) 10€ Ostras ao natural (6 un.) .... 24€
Codfish “pastel” with caviar cream (1 pc.) (1,3,4) Fresh oysters (6pcs.) (13)
Croquete de novilho com especiarias (1 un.) ...... 7€ Anchova do Cantabrico (1 un.) ......cceeeeveevecunenne 5€
Spiced veal croquete (1pc.) (1,4,11) Cantabrian anchovy (1pc.) (4)
Hamus ... 21€ Tartaro de salmdo com gelado caseiro de wasabi 29¢€
Hummus (@11) Salmon Tartare with homemade wasabi ice cream
Salada César de frango .. 27¢€ Carabineiro com ovo estrelado ...........ueueueunenee 33€
Chicken Caesar salad (1,3,7) Scarlet prawn with fired egg (2,3)
Salada grega ...... 27¢€ Bruschetta algarvia .... 15€
Greek salad (7,8) Algarvian bruschetta (1,4,11)
Salada de tomate com ervas frescas ..........c...... 22€ Carpaccio de gamba violeta 32¢€
Tomato salad with fresh herbs Violet prawn carpaccio (2,5,6,8,9,11)
Salada de alcachofra e parmes@o ..., 27€ Rissol de berbigédo (1 un.) 7€
Artichoke and Parmesan salad (7,9) Cockle “rissol” (1 pc.) (1,3,4,7,9,13)
CAJIAR
“Antonius” Caviar Ossetra
30g: 230€ / 50g: 380€
TAJOLA
Pasta fresca com améijoas 38€ Rigatoni com trufa 41€
Pasta alle vongole (1,3,7) Truffle rigatoni (1,3,7)
Pasta com carabineiro ... 41€ Rigatoni com queijo curado de 24 meses ............ 35€
Pasta with scarlett prawn (1,2,3,10) Rigatoni with 24-Month Aged Cheese (1,3,7)
ESPECIALIDADES
SPECIALTIES
Camardo-tigre grelhado (1 un.) .......ccucuennee 38¢€ Arroz de marisco (2 pax | aprox. 45 min) ......... 90€
Grilled tiger prawn (1pc.) Sedfood rice (for 2 | approx 45. Min) (2,4,7,13)
Gambas da costa grelhadas ................... 33€/ 120g Arroz de marisco (1 pax | aprox. 45 min) ......... 70€

Grilled prawns from our coast

Sedfood rice (for 1 | approx 45. Min) (2,4,7,13)
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Asa de raia com améijoas de Alvor ...................... 35€ Dourada inteira com lim&o e ervas frescas ...... 36€
Ray wing with Alvor clams (4,13) Whole sea bream with lemon and fresh herbs (%)
Linguado a meuniére 39¢€

Sole meuniére (1,47,10)

CARNES
MEAT

Coquelet com lim&0 ......ccovvrrriiiiiiiiiiiiiiiiiinnnnnnn 37€ Perna de cordeiro assada com baba ghanoush  35€
Lemon coquelet Roasted leg of lamb with baba ghanoush (9,10,11)
Entrecote Black Angus grelhado ..................... 39€ Hambdurguer de novilho alentejano (200g) 32€
Grilled Black Angus entrecéte Prime Alentejo beef burguer (200g) (1,3,7,10)

Bife a portuguesa com ovo .......ccccceeeiiiiiiinnnnn. 35€

Portuguese-style steak with fried egg (3,7,10)

ACOMPANHAMENTOSN
SIDE DISHES

Batata frita caseira com trufa negra ................. 16€ Espargos com molho romesco .......ccccoeeeiennn 12€
Homemade fries with black truffle Asparagus with romesco sauce (7,8)

Batata frita caseira .......ccccccccceiiiiiiiiiiiinnnnnn. 10€ Salada mista ......ccceeeeiiiiiiiiiiiiiiiiiii 10€
Homemade french fries Mixed salad

Mini curgetes grelhadas .........cccoovvviiiinnnnnnnne 10€ Cremoso de batata trufada ..........cccceeeveeenieee 10€
Grilled baby courgettes Creamy truffled mashed potatoes (7)

SOBREMESASN
DESSERTS

Chocolate negro e citrinos ........cccceuvvvvunnnnnnn. 15€ Panna cotta de mirtilos e chocolate negro .... 15€
Dark chocolate and citrus (1,7) Blueberry panna cotta with dark chocolate
TIrAMISU cuinieniiiiiiiiiiei it eeeeeeeee e eneeaeenens 15€ Mil-folhas com chocolate branco e pimenta ... 15€
Tiramisu (1,7) Mille-feuille with white chocolate and pepper 17,8
Fruta fresca .....cocccveeeiiiiiiiiiin, 15€ Gelados e sorvetes (sabores sob consulta) ... 15€

Fresh fruit

Alergénios/ Allergens

Ice creams and sorbets ( flavours available
upon request)

1.Glaten/ Gluten | 2. Crustaceos/ Crustaceans | 3. Ovos/ Eggs | 4. Peixe/ Fish | 5. Amendoim/ Peanuts | 6. Soja/ Soy beans | 7. Lactose | 8. Frutos
Secos/ Nuts | 9. Aipo/ Celery | 10. Mostarda/ Mustard | 11. Sésamo/ Sesame | 12. Sulfitos/ Sulphites | 13. Moluscos/ Molluscs | 14. Tremogo/ Lupin

Qualquer prato ou item do menu, incluindo o couvert, ndo pode ser cobrado se nao for solicitado pelo cliente. Artigo 135, n? 3 do decreto lei
10/2015 de 16 de janeiro. IVA incluido. Any plate, product or drink, included couvert cannot be charged if not requested by the customer.

Artigo 135, n°3 do decreto lei 10/2015 de 16 de janeiro. VAT included.



