


Bar�Menu

Vermute�| |�Bitter� �
Pastis�(5cl)

5 �Martini Bianco
5 �Martini Rosso
5 �Martini Extra-dry

6 �Campari

6 �Aperol

6 �Richard

Sangrias

25 �

White, Rosé & Red1L 

35 �
Sangria de Prosecco1L

55 �
Sangria de Moët & Chandon1L

Classic�Cocktails

12 �Aperol Spritz

11 �Caipirinha

12 �Cosmopolitan

11 �Dry Martini

12 �Margarita

12 �Mimosa

12 �Negroni

12 �Mojito

12 �Old-Fashioned

12 �Pisco Sour

12 �Whiskey Sour

Moscow Mule 12 �

12 �Porto Tonic

Gin�(5cl)

11 �Bombay
14 �Hendricks
18 �Monkey 47

11 �Gordon’s 

14 �Tanqueray



Wine�by�the�glass

Champagne Rosé | Pierre Gimonnet & Fils | Rosé 
21 �

White Wine |Quinta de Sanjoanne | Terroir Mineral
6 �

White Wine |Niepoort | Morgadio da Calçada 
9 �

White Wine |Rocim | Quinta da Pedragosa 
8 �

Red Wine | Quinta do Valbom | Valbom  
9 �

Red Wine | Júlio B. Bastos | Dona Maria 
6 �

Red Wine | João Clara | Negramole 
11 �

Róse Wine | Júlio B. Bastos| Dona Maria 
6 �

Sparkling Wine White | Prior Lucas | Falala Pearl 
8 �

Sparkling Wine Rosé | Prior Lucas | Baga Bubbles 
7,50 �

Champagne White | A.R. Lenoble | Intense 
19 �



Menu

Steamed oysters (6pc)

Oysters with red wine reduction 
vinaigrette and shallots (6pc)

Natural oysters (6pc)

Steamed oysters with mango 
and passion fruit sauce (6pc) 

Oysters au gratin (6pc)

Our�oysters

16,5 �

18,5 �

14,5 �
(fresh oysters with lemon)

15,5 �
(steamed oysters with lemon)

20 �

(gratinated oysters with cornbread 
crust, butter, cheese and ne herbs)

Enhance the avour of our oysters by pairing them 
with sparkling wine or champagne at a special price:

Sparkling wine Prior Lucas (Bairrada) white or rosé
Flute 5�         Bottle 22,5�

Champagne A.R. Lenoble 
Flute 14�          Bottle 55�



Sopas

Rich seafood soup

14,5 �

(Made with a cream base, onion, garlic, tomato, peppers in a rich 
seafood broth, nished with clam meat, lobster, mussels and shrimp)

5,5 �

Vegetable cream
( )creamy soup made with fresh vegetables

Saladas

6 �

Mixed salad
(variety of lettuces, cherry tomatoes, cucumber, bell pepper and red onion)

6 �

Tomato salad 
(tomato with onion and oregano)

Mountain salad

10,5 �
( )tomato, cucumber, roasted peppers, and oregano

Roasted pepper salad 

9,5 �

(roasted red, green and yellow peppers, seasoned 
with red onion, garlic, olive oil and vinegar)  

Couvert

3,5 �   
Bread, olives, butter

1,95 � / un.

Codsh cakes, samosas, meat croquettes

3,5 �
Toasted bread with butter

1,5 � / un.  
Bread

4,5 �
Small plate with ham



Cold�starters

Sliced ibérico ham 
18 �

Portuguese cheese and 
charcuterie board (2px)

22,5 �

(three types of cheese and three types of cured 
meats, served with pumpkin jam and dried fruits)

Prawn salad with avocado and mozzarella cheese

16,5 �

(mixed lettuce, cherry tomato, avocado, prawns 
and mozzarella, with cocktail sauce)

Tuna salad 

9,5 �

(mixed lettuce, tomato, cucumber, boiled egg, tuna, 
red onion and olives, dressed with vinaigrette)

Boiled Quarteira prawns 300g

18 �
(served with cocktail sauce or mayonnaise)

Prawn cocktail 

14,5 �
(mixed lettuce, prawns and cocktail sauce)

Roasted octopus salad  

12,5 �

(local octopus with tomato, cucumber and onion, 
dressed with vinaigrette and smoked paprika)



Hot�starters

9,5 �
Grilled sardines 

Prawns a la guillo

18 �

(wild shrimp fried in olive oil and garlic, nished with 
a knob of butter, white wine and a touch of chili pepper)

Duck clams 

24,5 �

(fresh clams from ria Formosa, in a sauce of olive 
oil, garlic, white wine, lemon and coriander)

12,5 �

Sautéed mushrooms with garlic 
(fresh mushrooms sautéed in olive oil and garlic, 

nished with white wine and parsley)

15,5 �

Fried squid with garlic 
(atlantic squid rings fried in olive oil and garlic, 

refreshed with white wine and a touch of coriander)

Scrambled eggs with alheira and asparagus

12 �
(eggs scrambled with alheira sausage and asparagus in extra virgin olive oil) 

Quarteira prawns a la guilho 300g

22,5 �

(shrimp from our coast with shell, fried in olive oil and garlic, 
a knob of butter, white wine and a touch of chili)

14,5 �
Flame-grilled chouriço at the table 



Meatballs with Spaghetti

Monday

Country chicken curry

Oven-roasted octopus

Tuesday

Golden John Dory llets with tomato rice 

Wednesday

Old-fashioned duck rice 

Weekly Menu 

24 �

(Atlantic octopus roasted with tomato sauce, onion, peppers, 
garlic, and olive oil, served with roasted potatoes) 

20 �

(free-range chicken stewed with olive oil, onion, garlic in a curry sauce)

22 �

(john Dory llets seasoned with salt and pepper, breaded 
with our and egg, fried in olive oil, served with tomato rice) 

22,5 �

(Beef meatballs stewed in tomato sauce with a touch 
of piri-piri, served with spaghetti)

23 �

Codsh espiritual style
(Flaked codsh in a béchamel sauce with potatoes, carrots, 

and spinach, all au gratin, served with mixed salad)

23 �

(cooked duck, rice made in the duck cooking broth with a sauté of onion and 
garlic, chorizo, and bacon, then baked with a crust. Served with mixed salad) 



Clay Pot Chicken

Thursday

Black pork tenderloin from Alentejo 

Octopus stew with seafood 

Friday

Baker-style roasted kid goat

Stuffed squid

Roast veal Minhota style

Breaded octopus llets with octopus rice

Saturday

Fish llets au gratin on a bed of spinach 

Sunday

22,5 �

(gratinated hake llets on a bed of spinach, béchamel and cheese, 
served with potato papillote and arugula & watercress salad) 

29 �
(oven-roasted kid goat served with roasted potatoes and grandma’s rice)

24 �

(a sauté with onion, garlic, tomato, beans, butter, shrimp, clams, 
and octopus with its cooking broth. Served with white rice) 

27,5 �

(pork loin seasoned with salt, pepper, garlic, smoked paprika, white wine, and 
vinegar, fried in olive oil. Served with fried diced potatoes, pickles, and olives)

23 �

(Squid stuffed with their own tentacles, cured ham, 
peppers, onion, garlic, and rice, served with mashed potatoes) 

21 �

(chicken stewed in a clay pot with carrot, onion, garlic, tomato, white wine, 
cured ham, chorizo, and spices, served with potatoes and pearl onions)

23 �

(breaded octopus llets coated in our and egg,
 fried in olive oil, served with octopus rice) 

23 �
(oven-roasted veal served with roasted potatoes and fresh vegetables) 



Fish

Grilled salmon 

Grilled sea bream

Grilled sea bass 

Codsh Minhota style 

22 �

(fresh Atlantic sea bass grilled, served with 
sautéed fresh vegetables and boiled potatoes)

22 �

(fresh Atlantic gilt-head bream grilled, served 
with sautéed fresh vegetables and boiled potatoes)

21 �

(grilled salmon served with sautéed 
fresh vegetables and boiled potatoes)

Grilled sole (kg)

60 �

(grilled sole served with sautéed 
fresh vegetables and boiled potatoes)

24 �

(Fried codsh steak in olive oil with onion, garlic, and red 
pepper, served with sliced fried potatoes and mixed salad)

Grilled squid with garlic oil 

Monksh seafood 

Codsh brás style  

21 �

(grilled squid served with boiled potatoes, 
garlic olive oil and a touch of coriander)

26 �

(monksh loin in a tomato, onion, garlic and pepper 
sauce with clams and shrimp, served with sautéed 

fresh vegetables and boiled potatoes)

24 �

(Sautéed cod in olive oil with onion, garlic, shoestring 
potatoes, egg and parsley, served with green salad)

Monksh rice 

26 �
(made in a sh and seafood broth with clams, shrimp and coriander)

Sole meunière (kg)

60 �

(sole fried in butter and lemon juice sauce, served 
with sautéed fresh vegetables and boiled potatoes) 



Seafood

55 �

Rich sea cataplana (2px)
(monksh, grouper, and Nile perch, shrimp, clams 

cooked in a sauce made of onion, garlic, peppers, and 
tomato in a sh broth, served with boiled potatoes)

65 �

Seafood rice (2px) 
(rice, shrimp, lobster, crab claw meat, clams, cooked in a sh and 

seafood broth with onion, garlic, tomato, peppers, nished with coriander) 

Grilled prawn platter 
with garlic butter 

78 �

(grilled shrimp with a garlic butter and lemon juice sauce, served with 
sliced potatoes sautéed with olive oil and onion, and coriander rice) 

Grilled giant prawn (kg)
(with butter, garlic, and lemon juice sauce)

120 �

Seafood  (2px)platter

110 �

(grilled lobster, grilled tiger prawns, Quarteira 
prawns fried with garlic and boiled, clams à Bulhão 

Pato, oysters with garlic butter and lemon)



31 �

Pepper steak 
(veal sirloin fried in olive oil with a meat sauce, 

brandy, worcestershire sauce, cream, and green pepper, 
served with French fries and sautéed fresh vegetables) 

32,5 �

New York grilled steak
(grilled veal sirloin with aromatic herb butter, 
served with sautéed potatoes and mixed salad)  

31 �

Steak à la creme
(veal sirloin fried in olive oil and garlic with a beer sauce, 

beef broth, butter, cream, Dijon mustard, and smoked paprika, 
served with thin-cut fried sweet potato fries and mixed salad) 

28 �

Grilled veal chop with sautéed potatoes
(Grilled veal chop served with cubed potatoes sautéed in 

olive oil and onion, and mixed salad)

59 �

Grilled Chateaubriand ( )2px
(Grilled beef tenderloin served with potatoes sautéed in 

olive oil and onion, roasted tomato, and mixed salad)

26 �

Grilled sirloin steak
(Grilled beef sirloin served with potatoes 

sautéed in olive oil and onion, and mixed salad)

Meat

28 �

Entrecote au cafe de Paris 
(premium Latin American beef grilled, served with a 
delicious café de Paris sauce made with beef broth, 

cream, brandy, and herb-avored butter.)

31 �

Tournedo with green sauce
(grilled veal loin with a sauce made 

from beef broth, cream, and ne herbs) 

30 �

Grilled lamb with mint sauce 
(premium lamb meat grilled with mint 

sauce, served with fries and mixed salad)

29 �

Ostra D'ouro steak 
(veal loin fried in olive oil with garlic in a meat and 

Madeira wine sauce, served with a fried egg, fries, and 
a salad of arugula, watercress, and cherry tomatoes)

31 �

Portuguese steak
(veal loin fried in olive oil and garlic with meat sauce 
and a touch of white wine, vinegar, and crispy ham, 

served with sliced fries, pickles, and olives)  



For�the�younger�ones�

Breaded chicken breast with ne herbs
16,5 �

Grilled chicken breast
15 �

Grilled veal burger (no bun)
16 �

Breaded hake llet
16,5 �



Side�Dishes

Coriander rice
7,5 �

Turnip greens rice
7,5 �

Tomato rice
7,5 �

White rice
4,5 �

Steakhouse fries
4,8 �

Boiled or roasted potatoes
4,5 �

Sautéed potatoes
4,8 �

Mashed potatoes
5,5 �

Mixed vegetables
5 �

Sweet potato fries
6 �

Grandma’s Rice
7,5 �



Drinks

Beer�&�Cider

3 �Sagres 25cl
5,5 �Sagres 50cl
3,5 �Heineken 25cl

Heineken 50cl 7 �

Draught Beer

Bottled Beer

4 �SuperBock 33cl

4 �Sagres Zero 33cl

4 �SuperBock Stout 33cl

Heineken 33cl 5 �

Cider

8 �Magners 568ml

Somersby 33cl 6 �

Soft�Drinks

3,5 �Soft drinks
4,5 �Tónica
3,5 �Nectar

4 �Natural orange juice

2 �Small water

4 �Large water

Water

2,5 �Small Sparkling 
Water

5 �Large Sparkling 
Water

Hot�Beverages

1,95 �Espresso

3,90 �Double 
espresso

1,95 �Pingado 
coffee

2,90 �Latte
1,95 �Garoto

3,90 �Galão
3,90 �Cappuccino

8,5 �Irish coffee
3,90 �Hot Chocolate
2,30 �Tea



12 �Pisco 1615 Quebranta

9 �Cachaça Janeiro 

Pisco�/�Cachaca�(5cl)

Tequilla�/�Mezcal�(5cl)

9 �Olmeca Blanca

11 �Olmeca Reposado

21 �Clase Azul Plata 

Montelobos 18 �

Liqueurs
8 �Amarguinha

8 �Licor Beirão

12 �Cointreau

10 �Disaronno

10 �Baileys

10 �Limoncello

Drinks



Drinks

Whisky�(5cl)
( )with a mixer

9 �Whisky Novo 

12 �Bulleit - Bourbon

9 �Jameson - Irish 

12 �Johnnie Walker Black- 
Blended Scotch

14 �Talisker 10 - Years
Single Malt

28 �Malt Macallan Sherry 
Cask 12 Years

16 �Nikka From The Barrel- 
Japonês

32 �Royal Salute 21 Years

9 �J&B

9 �Famous Grouse

16 �Logan

16 �Cardhu

9 �Drambuie

9 �Jack Daniels

18 �Glenddich

16 �J&B 15 Years



Drinks

Vodka�(5cl)
10 �Absolut

14 �Grey Goose

25 �Beluga Allure 
15 �Au Vodka 

Aguardente�/�Cognac�/�
Medronho�(5cl)

9 �Adega Velha 6 Years- 
Portugal

14 �Remy Martin V.S.O.P.-
Cognac

Medronho 8 �

Hennessy 18 �

Rum�(5cl)
11 �Bacardi Carta Blanca

14 �Diplomoatico Reserva 
Exclusiva

38 �Zacapa Cent. X.O.

12 �Captain Morgan 
Spiced Gold

25 �Flor de Caña 18 Years



Dessert

Fig and medronho pudding with caramel ice cream  
9,5 �

Dark chocolate mousse 

8 �
(melted chocolate with butter, eggs, and sugar)

12 �

Banana split
(banana with three varieties of ice cream and whipped cream)

Crème brûlée

8,5 �
(milk, cream, eggs, sugar, and orange juice, cooked in a bain-marie)

Crepe suzette with vanilla ice cream 

12 �

(two crêpe layers wrapped in a sauce of 
orange juice, sugar, cinnamon, and orange liqueur)

Flambéed strawberries 

14 �
(fresh strawberries ambéed with sugar, cinnamon, and strawberry liqueur) 

8,5 �

Algarve mixed Dessert
(true Algarvian trilogy made from g, carob our, and almond)

Chocolate and walnut brownie with ice cream

11 �
(dark chocolate, wheat our, eggs, sugar, walnuts, and butter)

Traditional convent-style dessert

9 �
(Almond, egg threads, and gila)

Almond bonbon

8,5 �
(Almond and chocolate)



Mix of Portuguese cheeses with 
pumpkin jam and dried fruit 

14 �

Pineapple 
6 �

Strawberries with whipped cream
8,5 �

12 �

Ice-cream bowl 
(three varieties of ice cream with whipped cream) 

Tiramisu
8,5 �

Peeled Orange
6 �

Mango
8,5 �

Seasonal Fruit
6 �

Port glass + Pastel de Nata
9 �

Sweet potato and almond pie 

7,5 �
(tart made with sweet potato purée, our, eggs, sugar, and almonds) 
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