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A WHALE OF A TIME €14
Calvados, Hennessy, Cointreau,
Ruby Port, blueberry, blackberry,
honey (Fruity, Bright, Sour)

STARTERS

COUVERT @39 €6
Herbs butter, bread & olives

VEGETABLE SOUP®@ €75
Served with toasted bread

BEEF TATAKI® €17.5
Thinly sliced premium beef,
served chilled with a delicate
soy and citrus dressing.

TUNA TARTARE @3  €18.5
Fresh tuna tartare, delicately
seasoned with citrus, extra
virgin olive oil and aromatic
herbs, served with creamy
avocado

CRISPY FRIED

CALAMARI @9 €15.5
Crispy calamari rings served
with japanese spices mayo

POPCORN

SHRIMP 245 €18
Battered bite sized shrimps
tossed in a spicy Sriracha mayo

BANG BANG

CHICKEN @3 €15
Crispy fried chicken with spicy
acoriander & sesame seeds

HOT CHICKEN

WINGS® €15
Hot sauce Louisiana, celery

& blue cheese dip

IBERIAN HAM &
MANCHEGO
CROQUETTES @39 €11.5
Crispy croquettes filled

with Iberian ham and
Manchego cheese, served
with a yuzu aioli

IBERIAN HAM

& FIG2 53 €17.5
Thinly sliced Iberian ham with
fresh figs, rocket leaves and
shaved Parmesan cheese

QUENCH YOUR THIRST

UNDER THE SEA €14
Tequila, raspberry, guava, coconut
(Tropical, Fresh, Smooth)

MAINS

GRILLED FILLET @ €38
Served with french fries, green peppercorn sauce,
cherry tomato, corn & padrén peppers

Surf & Turf Upgrade (Add grilled prawns) - €7

GRILLED SIRLOIN STEAK @9 €34
Served with french fries, green peppercorn sauce,
cherry tomato, corn & padrén peppers

Surf & Turf Upgrade (Add grilled prawns) - €7

THE WHALE BURGER @ €22
Slow-cooked pulled pork, lettuce, tomato,
cheddar cheese and garlic mayonnaise, served in
a toasted brioche bun

CLASSIC CHEESEBURGER €18
Black Angus, Cheddar cheese, tomato, lettuce,
pickle cucumber & french fries

KOREAN STYLE CHICKEN BURGER @3» €22
Coleslaw, breaded chicken breast coated in
Korean sauce & french fries

STEAK SANDWICH @3 €19
Served in traditional Lusitanian ciabatta with
caramelised onions, fresh rocket and garlic aioli

CHICKEN SUPREME @ €24
Pan-roasted chicken supreme served with
a rich demi-glace sauce

KING PRAWN CURRY (2345 €35
Thai red curry, eggplant, soybean sprouts,
mushroom, red chilli & peanuts, served with
jasmin rice

SEA BASS FILLET €32
Pan-seared fillet served with Mediterranean
ratatouille and seasonal vegetables

FISH AND CHIPS @9 €22
Battered cod, french fries, peas & tartar sauce

LINGUINI ALLAMATRICIANA @5 €18
Pancetta, San Marzano tomatoes & Pecorino cheese

SEAFOOD TAGLIATELLE @45 €26
Croaker, hake, prawn and mussel, San Marzano
tomatoes & shellfish sauce

SIDES
French Fries €5
Truffle & Parmesan Fries, roast garlic aioli dip® €6
Baby potatoes, garlic & herbs butter® €5
Green Beans, garlic & herbs butter ® €5
Mixed Salad €5
Jasmine Rice ® €5

SAUCES €38

Red Wine Jus | Peppercorn®
Sichuan Pepper | Roast Garlic Aioli ®

1-peanuts, 2-gluten, 3-nuts,4-shellfish, 5-dairy

THE DEEP DIVER €14
Moscatel, apricot, lime, passion
fruit, pineapple, lemongrass
(Fruity, Bright, Tropical)

SALADS

PRAWN SALAD €17
Celery, leek, mixed leaves,
cherry tomatoes, pineapple

& Marie Rose sauce

CHICKEN CAESAR @9 €17.5
Lettuce, parmesan shavings,
Caesar dressing, crispy
pancetta & bread croutons

BURRATAG €18
Roasted pecan nuts,
parmesan and basil pesto,
tomato, Iberico ham, rocket

& balsamic glaze

MEDITERRANEAN

SALAD ® €16.5
Tomato, cucumber, roast

red peppers, pickle red

onion, kalamata olives &
grilled Halloumi cheese

with ranch sauce

TRADITIONAL

OCTOPUS SALAD €18.5
Tender octopus, dressed with
olive ail, vinegar and fresh
herbs, served in a traditional
Algarvian-style salad

ADD ON’S® €5
GRILLED CHICKEN BREAST |
AVOCADO | PRAWNS

THEWHALE.PT

Prices in Euros (€). VAT included. We have a complaints book. No drinks or food, including couvert, may be charged for if it was placed on the table without the customer

having ordered it, as long as the customer did not consume any part of it. (DL 10/2015, 16-01)
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THE
WHALE

DESSERTS

TIRAMISU @4 €8
Savoiardi biscuit soaked in

coffee, salted caramel ice cream,
mascarpone cream & crumble

of Biscoff

I TAYLOR'S TAWNY 10 YEARS €7

THE SNICKERS (234 €8
Caramel & Peanut bar,

strawberry sorbet & crumble

of Biscoff

I MADEIRA WINE €7,5

FERRERO 234 €9
Sponge cake base, soaked in
limoncello liqueur with cream Ice
cream, crumble of Biscoff & mix
berries coulis

I LIMONCELLO €7,5

CHOCOLATE BROWNIE @» €8
With vanilla ice cream

I DISARONNO €8,5

ICE CREAM AND SORBETS
SELECTION @ €4

R EXPERIENCE
(O) THEWHALE.PT

1-peanuts, 2-gluten, 3-nuts, 4-dairy

Prices in Euros (€). VAT included. We have a complaints book. No drinks or food, including couvert, may be
charged for if it was placed on the table without the customer having ordered it, as long as
the customer did not consume any part of it. (DL 10/2015, 16-01)



