GruPos de 1 5~150 pax

Menu | -27,50€/Pax
Selcgéo de Fz‘io, (Cenoura em Moura, Manteiga

Th’logia de TaPas
Carapaus Alimados, Choco em Calda de T omate
Fimcntos Assados

Gratinado de Pacalhau no Fomo
Qu
|_ombo de Porco Preto Recheado com Ameixa e Améndoa

T arte de Maca com Chantillg

( zggéo por mais 5€ saboreie ambos os pratos Prfncipais

OPc;éo Bcbfdas*’ 5€ 0,575 L \/in['lo Tinto ou Branco Kaposinlwa
ou 3Refrigerantes ou §Ccrvcjas

Agua Mincral e Ca{:é




Group from I5-150 pax

Menu | -27,50€/FPax
Eread selection s Butter, Marfnatccl Carrots and Olivcs

TapasTrilogy
Marinated [Fish f:i“cts, Cuttle fish in T omato

Marinated FCPPcrs

Gratinated (Codfish in the Offen
Or
Elackrork with Plums and Almoncls

APPlC T art with Cream

( zgtion + 5€ goucan T aste The Two Main Courses

Option Drinks+ 5€ 0,575 Red or White Wine Kaposfnha
or 390ft Drinks or 3Beer
Mineral Water and Coffee




Grupos de 1 5~150 pax

Menu || - 30,00€/Fax
Sc]cgéo de Féo, Ccnoura em Moura, Man’ceiga, Azci’conas e Faté de Atum

(Gambas [Fritas Picantes [Flambée

Suprcmo de Peixe Galo com Furé de Batata Doce
Qu
Lagarti nhos de Porco Preto com PBatata [rita e Saladinha da [Horta

Trilogia Algarvia (Figo, Al{:arroba e Améndoa)

( zggﬁo + por mais 5€ saboreie ambos os Pratos Pr*incipais

Opqéo Bebidas+ 5€ 0,375 Vinho Tinto ou Branco Raposinha
ou }Re{:rigcrantcs ou 6chcjas

Agua Mineral e Ca{:é




GrouP from I5-150 pax

Menu || - 30,00€/Fax
Bread Selection , Butter, Marinated Carrots ,Olives and
Homc made Tunapastc

Prawns in 5}9?(:3 Garlic Sauce

Suprcmc od Jo[’m Dorg Fisk with Mashed Sweet Potato
Or
Girilled Blaclc Fork with French Frics and Algarvian 5alad

Algarvian Triologg ( Fig, Carob Sweet and Almond)

Qgtfon + 5€ you can T aste the Two Main Course

OPtion Prinks+ 5€ 0,575 | Redor White Wine Kaposin]'la
or 350ft Drinks or 3Beer
Mineral Water and Coffee




GruPos de 1 5~150 pax

Menu [l] - 35,00€/Pax
Sclcqéo de Féo, Ccnoura em Moura, Manteiga, Achtonas e Faté de Atum

Sapateira Recheada com Pzo Torrado
e

(Gambas Ficantes na Fr‘igx’dcira

Medalhses de Tamboril com Puré de Patata Doce
Qu
Naco de Novilho na Fedra com Molho [Frutos Silvestres Ficante

Moussc au Chocolatc com Gelado

a~

Jo + por mais 5€ saboreie ambos os pratos Pﬁncipais

Opq.éo bcbidas-*' 5€ 0,575 L \/in[-ro Tintoou Branco Kaposin]’na
ou §Kc{:rigcrantcs ou §chcj’as

Agua Mineral e Cafe




GrouP from I5-150 pax

Menu []] - 35,00€,Fax
Eread Selcctfon, Euttcr, Man’nated Carrots, Olives and
Homemaéc Tuna Fastc

Delicious Crab with T oasted Bread
and
Prawns in Spicg Garlic Sauce

Monk[Fish Medallions with Mashed Sweet Potato
Or
Stone Grilled KumPstcak with Spfcg Red Fruit Sauce

Chocolate Mousse with Jce Cream

( 2Etion+ 5€ you can T aste the Two Main Course

Option Prinks+ 5€ 0,575 | Redor White Wine Kaposin]'xa
or 350ft Drinks or 3B eer
Mincral Water and Coﬂ:cc




GruPos de 1 5~150 pax

Menu |V ~45,00€,/Pax

Sclcgéo de Fa”ao, (Cenoura em Moura, Mantciga, Azeitonas e Faté de Atum,
Qucﬁo com Oréggos

Mariscada Adega & Alvor
Camarso Tigrc Grelhado, Améﬁoas a Bu”ﬁao de Pato, 5apateira Recheada e
Bcrbigéo Picante

Filct Mignon de 1 ombo com Molho de Tré&s Pimentas

Mista de Doces
T arte de Améndoa, Queﬂo de Figo, Trilogia Algarvia

OPc;éo Bcbidas*’ 5€ 0,575 L \/in['lo Tinto ou Branco Kaposinlwa
ou §chrigcrantcs ou §Ccrvcjas

Agua Mincral e Ca{:é




GrouP from iI5-150 pax

Menu |V ~45,00€,/Pax

Bread Selection, Putter, Marinated Carrots , Olives
[Homemade T una Paste and Cheese with Oregano

Adega c!’Alvor Sc:amcood 5clcction
Gh’"cd Tigcf' Frawns ,Clams in Gardic Sauce , Delicious Crab
and 5picg Cocklcs

Filet Mignon with Crcamg FCPPcf' Sauce

Mixed Dessert
Almond Calcc, f:ig Cakc, Algarvian Tn'ologg

Option Prinks+ 5€ 0,575 | Redor White Wine KaPosin]'xa
or 350ft Drinks or §Bccr
Mineral Water and Coffee




