MENU

PARA COMECAR - TO START WITH

Couvert
Pao rustico, tapenade de azeitonas, manteiga
aromatizada e azeitonas marinadas.

Rustic bread, olive tapenade, flavoured butter,
and marinated olives.

Azeitonas marinadas em ervas e temperos
Olives marinated in herbs and spices

Cenoura algarvia V
Algarve carrots

Manteiga aromatizada
Flavoured butter

Azeite com flor de sal
Olive oil with sea salt flower

Paté de sardinha e cesto de pao
Sardine paté and bread

Cesto de pao rustico
Rustic bread basket

Tremocgos
Lupin beans

TABUAS * BOARDS

Tabua de conservas artesanais e cesto de pao.
Artisanal canned fish board and bread basket.

Tabua de enchidos, queijos tradicionais e cesto
de pao.
Cured meats board, cheeses and bread basket.

85€

45 €

3€

35€

45 €

5€

3€

3€

20€

20€

PETISCOS * LIGHT SNACKS

Chourigo de Monchique assado a portuguesa
(cesto de pao).

Portuguese flame-grilled chorizo from
Monchique (bread basket).

Queijo amanteigado com frutos caramelizados,
doce caseiro e cesto de pao.

Buttery cheese with caramelised fruits,
homemade jam, and a basket of bread.

Frutos secos caramelizados em casa.
Homemade caramelized nuts.

Camarao algarvio com laranja e coentros (cesto
de pao).

Algarve prawns with orange and coriander
(bread basket).

Ovas picantes e cesto de pao.
Spicy fish roe and bread basket.

Batata frita com orégéos, pimenta e sal.
French fries with oregano, pepper and salt.

Salada mista.
Mixed salad.

SALADAS - SALADS

Salada de atum picante dos Agores com mix de
couve, feijdo de Aljezur, tomate cherry e cebola
roxa.

Spicy Azorean tuna salad with mixed cabbage,
Aljezur beans, cherry tomatoes and red onion.

95 €

95€

6€

22¢€

5€

45€

45€

16 €



MARDESTORIAS

PORTUGAL ESSENCIAL

NO PAO - ON THE BREAD

PRATOS PRINCIPAIS - MAIN COURSES

95€ 35€
Febras de porco, marinadas em temperos Sopa, creme ou caldo do dia.
tradicionais servidas em péao rustico. Soup, cream, or broth of the day.
Pork steaks, marinated in traditional seasonings,
served in rustic bread.
245 €
Lombo de bacalhau confitado (com espinhas),
145 € = = .
acompanhado de emulsédo de coentros, grao e po
Sandes de porco desfeito, servida em pao brioche de azeitona.
com mix de couves, maionese de alho e ervas. Slow-cooked cod loin (with bones), served with
Pulled pork sandwich served on brioche bread coriander emulsion, chickpeas, and olive powder.
with a cabbage mix, garlic and herb mayonnaise.
165 €
15€ . .
Bife de atum (200g), servido com cebolada e
Hamburguer de carne Mertolenga com bacon, molho tartaro, acompanhado de batatas fritas.
queijo, tomate, alface, maionese de alho e ervas. Tuna steak (200g), served with caramelised onions
Mertolenga beef burger with bacon, cheese, and tartar sauce, accompanied by fries.
tomato, lettuce, garlic and herb mayonnaise.
23 €
135€ Fatias finas de Alcatra grelhada (200g) com
Pao de caco, hamburguer de feijdo e cogumelos, molho madeira e cogumelos, acompanhada de
alface, pepino, tomate e maionese vegan. batatas fritas.
Caco bun, bean and mushroom burger, lettuce, Thin slices of grilled rump steak (200g) with
cucumber, tomato and vegan mayonnaise. Madeira sauce and mushrooms, served with chips.
= . . . 19€
Todas as sandes séo servidas com batata frita caseira.
All sandwiches are served with homemade fries. Bochechas cozinhadas em vinho tinto servidas
com puré de batata e trigo frito.
Pork cheeks cooked in red wine served with
mashed potatoes and fried wheat.
23 €
Polvo assado com puré de batata-doce e
pimentos.
Roasted octopus with mashed sweet potatoes
and peppers.
16 €
Arroz de cogumelos.
Mushroom rice.
MOLHOS - SAUCES
Molho tartaro 2€ Maionese de alho e ervas 2€
Tartar sauce Garlic herbs mayo
Maionese vegan 2€

Vegan mayo
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SOBREMESRAS - DESSERTS

Pastel de nata.
Custard tart.

Doce conventual com ovos, aglicar e améndoa.
Conventual sweet with eggs, sugar and almonds.

Bolo de banana da Madeira, servido com molho
de iogurte e crocante de sementes.

Madeira banana cake, served with yoghurt sauce
and seed crunch.

Bombons de amendoim com crocante de trigo,
acompanhados de chocolate de laranja,
crocante de amendoim, creme de liméo e mel
e gelado de laranja.

Peanut truffles with wheat crunch served with
orange chocolate, peanut crunch, lemon and
honey cream, and orange ice cream.

Doce de améndoa, améndoas com especiarias,
fios de ovos, merengue e gelado algarvio.

Almond pudding, spiced almonds, egg threads,
meringue, and Algarve ice cream.

Bolo de batata-doce com calda de medronho e
gelado algarvio.

Sweet potato cake with medronho syrup and
Algarve ice cream.

Mousse de alfarroba, coco e granizado de
morango.

Carob, coconut, and strawberry slush mousse.

2€

47 €

55€

85€

7€

65€

55€

Brownie de alfarroba 125 €
Carob brownie

Salame de chocolate e alfarroba 2€
Chocolate and carob cookie fudge

Biscoito tradicional portugués 2€
(2 unidades)

Portuguese traditional biscuit

(2 pieces)

Nenhum prato, produto alimentar ou bebida, incluindo o couvert, pode ser
cobrado se nao for solicitado pelo cliente ou por este inutilizado.
Caso tenha alguma alergia ou intolerancia alimentar, por favor informe-nos.

Este estabelecimento possui livro de reclamagdes.
IVA incluido a taxa em vigor.

No dish, food or beverage, including the couvert, can be charged if not
requested or if made unusable by the consumer.
In case of any allergy or food intolerance, please inform us in advance.
This establishment has a complaints book.
VAT is included at the legal rate.



