GrouP from i 5~150 pax

Menu []] - 35,00€/Fax
Bread Selection, Butter, Marinated Carrots, Olivcs and
Homemade Tuna Faste

Dclicious Crab with T oasted Brcad

e

Prawns in SPiC}j Garlic Sauce

Monkf:ish Meda”ions with mAsed Sweet Fotato
Or
Stone Grilled Rumpstcak with SPinj Red Fruit Sauce

Chocolate Mousse with ]ce Cream

0,375 | Red or White Wine
Soft Drink or Beer
Mincral Water and Coﬂzcc

OEtion+ 5€ you can T aste the T oo Main Course






GrouP from 1 5-150 pax

Menu |V -45,00€/Fax
Brcad Selection, Butter, Marinated C arrots Olives
Homemacle Tuna Fastc and Checse with Orcgano

Adega d’Alvor Seafood Selection
Grilled Tigcr Prawns ,Clams in Garlic Sauce , Delicious Crab
and Spicg Cockles

Filet Mignon with Crcamy FCPPcr Sauce

Mixed Dessert
Almond C ake, ]:ig (Cake, Algarvian Triologg

0,375 | Red or White Wine
Soft Drinks or Beer
Mincral Water and Coﬂzcc



GrouP from i 5~150 pax

Menu ]] - 30,00€,/Fax

Bread 5election , Butter, Marinated (C arrots ,Olivcs and
Home made Tunapastc

Prawns in SPiC}j Garlic Sauce

Supreme od John Dorg Fish with Mashccl Sweet Potato
Or
Gri”ed black Fork with f:rench [Fries and Algarvian Salad

Algarvian Trio!ogg ( r:ig, Carob Sweet and Almoncl)

0,375 | Redor Whitc Wine
Soft Drink orBeer
Mincral Water and Coﬂzcc

Qgtion + 5€ you can T aste the T oo Main Course



GrouP from 1 5~150 pax

Menu | -27,50€/FPax
Bread selection , Butter) Marinated (arrots and Olivcs

TaPasTrilogg
Marinated Fish Fi”ets, Cuttle fish in T omato

Marinated FCPPCT’S

(Gratinated Cocﬂzish in the O{:Fen
Or
Blackfork with Plums and Almonds

Apple Tart with (Cream

0,375 B Rcc] or White Wine
Soft Drink or Beer
Mincral Water and Coﬂzcc

Ogtion + 5€ you can Taste The Too Main Course



