Library

BAR & RESTAU RANT

Starters

Sourdough bread, cornbread, traditional homemade “béla”, 3.5
butter, Algarve style carrot spread = @ & §

Tiger prawn, coconut, garlic, ginger, chili pepper, 19
mashed asparagus ‘migas” # i ® #

Partrige gratin, carrots, caramelised onions bread “bdla” 1 & @ 18
Smoked orange, beetroot mousse § = 15
Stuffed squid, rice, black pork sausage, spicy bisque @ % ) 16

Fish

Blue Lobster rice (for 2) & % # 65
Salt-baked sea bass, mashed potatoes, fennel, bimi @ 22140
Turbot fillet, coarsely ground corn porridge “xerém”, 24

coriander, grilled pak choi «® & §
Seared cod, mashed potato, coriander mayonnaise, homemade pickles « § ® & 24

Meat

Beef sirloin, sautéed greens, caramelised shallots, mushrooms, 26
ponte-neuf fries = §

Pork loin “presas’, pickles, clams, coriander, french fries fo: 24
Duck leg confit, oven-baked Alentejo style rice w § 22

Rack of lamb with herbs, chestnut purée, jus t§ & & 24



Veggie

Vegetable Ravioli, sun-dried tomato pesto® # § & @ 16
Gnocchi, saffron-lemon sauce ¢ § 14
Carolino rice, leek, asparagus, tomato confit § & 16
Truffled polenta, mushrooms, rosemary = § 14
Desserts
Raspberry pudding, chocolate bar § 8
Dark chocolate cake (70%), vanillaice cream § i @ 7
Regional cuscos rice pudding, custard cream, 9
olive-oil and Azeitdo cheese ice cream g i o
Algarve orange tart, meringue, grapefruit § # @ 7
Warm milk sponge cake, cinnamon ice cream g i o 7

¥ Celery # Gluten # Mustard e Pig

# Crustaceans & Lactose ® Fgg ¥ Soya

& Nuts ® Molluscs - Fish Sulphites

All prices include VAT at the legal rate in force. Please note that service gratuity is suggested, but not mandatory.

No cover charge, starter or aperitif will be billed unless requested by the guest. Some products may contain
allergens. For more information, please speak with a member of the team. Complaints book available.




