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For the Table Main Courses
;'lﬂm!mﬁ: E'mﬂ:dﬂg’miﬂ" (per/person) Eg Sautéed King Prawns, Garlic, Wine & Brandy Savce € 23
ﬂjﬁfﬁ ﬂfﬁnw‘lm £3 Wild Turbot curinnfier risotto & IimF sauce €29
Cured Algarve goat cheese €4 House Mama's African Moquem (fish 'EIITI')"] £
Anchovies, Capers & Shallots €6 Monkfish, Salmon & Prawn Skewer with wildrice €20
“"'é{:nﬂf?ﬂéﬂd?hﬁf““ Efs Baked Fllet of Sea Bass & MedteraneanVegeables € 20
- by g g § PorMedolons ohroncntSowe €2
Fillet of “Biqueirdo” Red onion & cappers £8 Roast Herb Crusted Rack
of New Zealand Lamb & Minted jus €35
The Chef Starters Roast Qta Marinha Duck Leg £20
rogoba bt che Caviar £ | q% Share
e poscie €5 | Whole Herb Roast Chicken Poussin £30
Seafood & Spinach Ravioli, Bisque Sauce €15/€20 | (]d School & Classy Beef Wellington £65
Try a glass of Espumante Flutt Rosé €
Potato & Truffle Gnocchi, Tomato Sauce €12/€18 | Tomahawk “The Cowboy Prime Rib Steak” €69
Try a glass of Roquevale Reserva Red BE
; Steaks

Tapas Trics Fillet Steak e
Cup of Today's Soup Ribeye Steak €25
Chicken Liver Paté & Cornichons Sirloin Steak €25
Salmon Fishcakes & Tartare Sauce @~~~ [:!1er Fillet Surf & Torf €31

. Picanha €25
Compadre Chorizo, New Potatoes & Shallots

= PEPPERCORN =< Adda S _EGARLIC BUTTERZ.

Chipolatas, Honey & Grain Mustard Mayonese F WADERA =7 T o =
Deep fried Camembert and pumpking compote (v) = s = tngo;g Steak = =

Traditional Quarteira Octopus Salad
Prawns, Garlic, Wine & Parsley
Devilled Chicken Wings

Safron Pear, Walnut & Blue Cheese (v)

SIDEORDERS  ¢500
Chips « New potatoes « Mixed salad « Black Beans
Garden Rocket & Parmesan «Rice « Mashed Potato
Seasonal vegetables « Potato & Celeriac Gratin « Tomato & onion

@ Houase Vegelarian plate

Hlergies) = Our Janilyrsiuran i  herilage o cur oo and psionfor fo & people. Wilhou wortd epertse e srie o e highe!qually and el v, =

F you have a food llergy,inolerance or sensitivity, please odvise s in advance so we can assistinthe ingredients used & or suggest suitable oltematives

T Reservations 964 850 669

U our food is coofied freah in-house, the ingredients are sowrced locally & Organic where poaaible.

Mo dish, product, food or annk, Inciuding couver, may be charged unless request by the customsar or this was unusable,

Outside Catering Available Al prices VAT included
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=~ Delicious Sticky toffee pudding, Pecans & Caramel sauce € 8
We Recomend a Glass of White Port £6

<=~ Yummy Chocolate Petit gateau & Vanilla ice cream € 10

We Recomend a Expresso Martini €12

=~ The House Cheese board & Peach Chutney € 12
We Recomend a Glass of Vintage Port €12

=" lce Cream OR Sorbet selection & Coulis €8

We Recomend a Glass of Limoncello €6

—== Lesty Lemon Cheesecake € 8

We Recomend a Glass of Espumante Cabriz €7

== Amaretti Millefevilles €12

We Recomend a Glass of Espumante Rosé €7

r:?l;i,rumisu Parfait €10

e Recomend a Glass of Madeira wine £6

=~ (réme Brulee €8
We Recomend a Glass of Tokaji €10

——= Monica’s Mess €9

We Recomend a Glass of Sauternes £9

\ rish Coffee » Tia Maria Coffee
“Coffee ) Caribbean Coffee » Cafe Macieira
k-3 DBaileys Coffee » French Coffee

All prices VAT included




COCKTAIL MENU

MONICA'S PASSION FRUIT MARTINI €12
RASPBERRY BRAMBLE CRUSH €10
MARGARITA €10
007 VESPER €10
ESPRESSO MARTINI €12
PINA COLADA €10
CLASSIC MOJITO €9

MOJITO PASSION
RED BERRY / PINEAPPLE €10

CAIPIRINHA €9
FROZEN STRAWBERRY DAIQUIRI €12

MOCKTAILS

PASSION FRUIT ON THE ROCKS
SHIRLEY TEMPLE
MOJITOZERO

(flavours add €2)



