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Complementary drinks are included (water, soft drinks and beer)



BRUNCH BOX

CLASSIC MORNING (2 PAX) 50€ #0000

Mini Croissants, Miniature Buns, Ham, Cheese, Fresh Cheese, Jams, Butter, Nutella,
Kefir with Red Fruit Granola, Miniature Cakes and Small Pancakes

{ Seasonal Fruits Juice (2pax) - 7€

SALADS SANDWICHES

SPICY TUNA <20 19€ PULLED PORK woman 22 €
Kale Mix, Spicy Azorean Tuna, Beans, Marinated Pork Neck Sandwich with Red Cabbage
Cherry Tomato and Red Onion and Chorizo Mayonnaise - 200gr
i Muros Antigos Loureiro - White (Melgago) 14€ 1 3000 Rosas - Rose (Lisboa) 24€
CHICKEN womin 19€ CHICKEN “omA 22 €
Lettuce Mix, Low Temperature Cooked Chicken, Tarragon Chicken Sandwich, Iceberg Lettuce, Bacon,
Tarragon Sauce, Radishes, Island Cheese and Croutons Garlic and Herb Mayonnaise - 200gr
I 3000 Rosas - Rose (Lisboa) 24€ I Muros Antigos Escolha - White (Melgaco) 17€
TUNA MUXAMA AND ORANGE <& 19€ SALMON @od=/ 22 €
Muxama, red onion, Algarve orange slices, Seared Salmon Sandwich with Fresh Cream, <
Balsamic Vinegar and Coriander Coriander and Lime - 180gr
i Muros Antigos Loureiro - White (Melgaco) 14€ | Terras do Demo Bruto - White Sparkling Wine (Tévora-Varosa) 17€ >
0
FRESH 10 19 € TUNA t0dA 22 € I
Lettuce Mix, Red Onion, Tomato, Mozzarella and Pesto Sauce Seared Tuna Steak in "Caco" Bun with Tomato and -
{ Terras do Demo Bruto - White Sparkling Wine (Tavora-Varosa) 17€ Tartar Sauce - 200gr -
I Muros Antigos Escolha - White (Melgaco) 17€ 4
SEASONAL 209 13 € VEGAN @240 18 € o
Lettuce Mix, Cucumber, Algarve Orange, Red Cabbage, Vegan Burger in “Caco” Bun with Vegan Mayonnaise - 100gr

Cherry Tomato, Red Onion and Dried Fruit
i Terras do Demo Bruto - White Sparkling Wine (Tavora-Varosa) 17€

| Muros Antigos Escolha - White (Melgaco) 17€

BOARDS

CHEESES AND CHARCUTERIE (2 PAX) 35€ @00

Buttery Cheese, Spiced Almonds, Fruit, Chorizo, Smoked Ham, Pork Greaves, Black pudding, Island Cheese
1 3000 Rosas - Rose (Lisboa) 24€

CANNED FISH (2 PAX) 30€ A &dx
Stuffed Squid, Smoked Cod, Cod P4té, Ray and Spicy Fish Eggs
i Muros Antigos Loureiro - White (Melgago) 14€

FRUIT (2 PAX) 22€ ©

Selection of the Best Seasonal Fruits and Nuts

{ Seasonal Fruits Juice 7€ | Terras do Demo Bruto - White Sparkling Wine (Tavora-Varosa) 17€

REGIONAL SWEETS (2 PAX) 30€ 000

Selection of Regional Sweets from the Algarve: Dom Rodrigo, Doce Fino, Queijo de Figo and Almond Cakes

I Medronho or Melosa (2pax) FREE
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SHRIMP to00a™

Steamed Madagascan Shrimps with Fleur de Sel,
Cocktail Sauce, Garlic Mayonnaise, Variety of Breads and Toasts

NIBBLES

ALGARVE CARROTS 6€ &

OCTOPUS SALAD 18€ &

Availability On Request

FISH EGGS SALAD 18 € &A1

SPICED ALMONDS 8€ 00

MARINATED OLIVES 7€ &

SEAFOOD

46 €
2PAX

| Terras do Demo Bruto - White Sparkling Wine (Tavora-Varosa) 17€

OYSTERS =

12 Ria de Alvor Oysters Opened Naturally
with a few Drops of Lemon

| Muros Antigos Escolha - White (Melgaco) 17€
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50 €
2PAX

BASIS BOARD tonuna™

Boiled Madagascan Shrimps, Crab Legs,
Stuffed Crab, Sauces, Bread and Toast

I Murganheira Super Reserva - White Sparkling Wine 26€

LUXURY BOARD “oanui™

Tiger Shrimps, Lobster, Carabineros, Oysters, Razor Clams,
Mussels, Crab Legs, Stuffed Crab, Sauces, Bread and Toast

{ Murganheira Super Reserva - White Sparkling Wine 26€

*All prices are in € | VAT included at the current legal rate.
* Inform about food allergies/intolerances

Gluten

Egg

Lactose

Celery

Mustard

Soy

ALLERGEN TABLE

Tree Nuts

Sesame Seeds

Mollusks

Sulfites

Crustaceans

Fish

Q> e e

100 €
2PAX

200 €
2PAX
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