A D,

W
COUVERT

Bread, Butter, Olives, Carrots and sardine Pate

STARTERS

Garlic Bread

Dry Chease

Mozarella Cheese
Melon w/ sSmoked Ham
Prawn Cocktail
Mushrooms with Bacon
Chicken wings w/ BBQ
Mussels Algarve style
Grilled King Prawns
Clams House Style
Fried Prawns w/ Garlic

SOUPS

vegetable soup
Fish Soup
Tomato Soup

SALADS

Mixed

Tomato

Lettuce

Tuna Fish

“A Calhelros"

(Tuna, Cheese, Ham, Lettuce, Tomato, Sweet Corn)

OMELETS

Plain

Ham

Cheoese

Mixed (Cheese and Ham)
sShrimp

Mushroom

VEGETARIAN DISH

Tagliatelle with vegetables and spinach
Vegetarian Kebab
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FISH

Al fish cormes with bodled potorfoss and vegenablas,

Grilled sword Fish Steak

Grilled sword Fish Steak wf shrimps Sauce
Grilled Stone Bass

Grilled stone Bass w/ shrimps Sauce
Grilled Sea-Bass

Sea Bass Flllet "algarve” Style

Grilled Salmon

Grilled salmon w/ shrimps Sauce

Grilled Golden Fish

Golden Flsh Flllet from the Sea "Algarve” Style
Grilled sole

Grilled squid

squid Kebab w/ shrimps

mMonkfish Kebab w/ shrimps

Grilled Codflsh

Tuna Steak Algarve Style

MEAT

AN rresars e seraecd wath Fries g fiee

172 Grilled Chicken Pirl-Pirl

Grilled Chicken Breast with or without PIrl Pirl
Grilled Chicken Breast w/ Pepper Sauce or Mushroom Sauce
Chicken Kebab w/ bacon

Grilled Pork Flllet

Pork Flllet on the Roofing Tile

Grilled spare Ribs

Spare Rlibs on the Roofing Tile w/ BEQ

Grilled sirloin Steak 300grs

Steak “Portuguese”™ Style

Beef Steak w/ Pepper sauce or Mushrooms Sauce
Beof Stoak on the Board

sirloin Steak XXL 450grs

T-bone s00gr

Mixed BeeffPork Kebab

Grilled Lamb Chops with Mint Sauce

Black Angus Burger 200grs (Cheese/Bacon/Egg)

HOUSE SPECIALITIES
Obs.: Long Preparation

Paelha (2 Fax)

Monkfish Rice(? Pox)

Flsh Cataplana (2 Fax)
Cataplana Algarve Style (2 Pax)
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