


SALADAS SIMPLES
Alface frisada · Alface roxa · pimentos · couve roxa · grão-de-bico · cebola · cenoura ralada · tomate

SALADAS COMPOSTAS
Salada de batata, chourição, ovo cozido, mostarda Dijon e mel

Couscous com beterraba, laranja, queijo creme e vinagrete de citrinos do Algarve
Salada de farfalle com bivalves, camarão, alfaces mistas e molho cocktail

Salada de feijão branco, enchidos de Monchique, batata-doce regional, croutons e maionese de salsa

Salada de bacalhau, grão-de-bico, cebola, salsa, crumble de broa e vinagrete de ervas finas

ENTRADAS
Carpaccio de salmão fumado, alcaparras e maionese de aneto

Crepes de legumes da quinta com molho sweet chili

Terrina de pato em tosta brioche e cebola caramelizada com vinho do Porto
Presunto com cura de 9 meses, queijo da Serra, mostarda e mel

Salgadinhos variados

Mesa de pão e manteigas
Mesa de queijos, enchidos e compotas

SOPA
Sopa rica de feijão, batata-doce e couve

Creme de legumes com juliana de nabo

KIDS 
Panados de frango 

Batata frita

Pizza Marguerita

Pizza vegetariana

JANTAR DE NATAL



PRATOS PRINCIPAIS

Bacalhau cozido com todos

Arroz malandrinho de polvo e as nossas ervas finas

Peru assado com manteiga de limão e espiga de milho assada

Bife da vazia com molho de cogumelos silvestres

GUARNIÇÕES

Puré de batata-doce da nossa região

Batata a murro com alhinho

Arroz basmati com estrela de anis

Batata frita

Couve-flor e brócolos gratinados

Misto de legumes da horta assados e azeite de alho

Massa do dia (tagliatelle ou penne ou esparguete) - com molho tomate, ou molho bolonhesa

PROPOSTA VEGETARIANA

Migas com legumes da horta e feijão-frade

SOBREMESAS

Pudim de ovos e molho de caramelo

Arroz-doce tradicional algarvio

Aletria com canela

Fatias douradas com molho de frutos secos — show cooking

Bolo-rei

Tronco de Natal

Azevias

Mousse de chocolate

Trio de gelados e respetivas guarnições

Café





SIMPLE SALADS
Curly lettuce - Red lettuce - peppers - red cabbage - chickpeas - onion - grated carrot - tomato

COMPOSED SALADS
Potato salad with chorizo, boiled egg, Dijon mustard and honey

Couscous with beetroot, orange, cream cheese and Algarve citrus vinaigrette
Farfalle salad with shellfish, shrimp, mixed lettuce and cocktail sauce

White bean salad with Monchique sausages, regional sweet potato, croutons and parsley mayonnaise

Salt cod salad with chickpeas, onion, parsley, cornbread crumble and fine herb vinaigrette

STARTERS
Smoked salmon carpaccio with capers and dill mayonnaise

Farm vegetable crêpes with sweet chili sauce

Duck terrine on brioche toast with Port wine caramelized onion

9-month cured ham, Serra cheese, mustard and honey

Assorted savory snacks

Bread and butter table

Cheese, cured meats and preserves table

SOUP
Hearty bean, sweet potato and kale soup

Cream of vegetable soup with julienned turnip

KIDS
Breaded chicken fillets

French fries

Margherita pizza

Vegetarian pizza

CHRISTMAS DINNER



MAIN COURSES

Boiled salt cod with all the trimmings

Loose octopus rice with our fine herbs

Roast turkey with lemon butter and roasted corn on the cob

Sirloin steak with wild mushroom sauce

SIDE DISHES

Sweet potato purée from our region

Smashed potatoes with garlic

Basmati rice with star anise

French fries

Gratinated cauliflower and broccoli

Mixed roasted garden vegetables with garlic olive oil

Pasta of the day (tagliatelle, penne or spaghetti) - with tomato sauce or Bolognese sauce

VEGETARIAN OPTION

Migas (bread crumble) with garden vegetables and black-eyed peas

DESSERTS

Egg pudding with caramel sauce

Traditional Algarve-style rice pudding

Aletria (sweet vermicelli pudding) with cinnamon

French toast with dried fruit and nut sauce - show cooking

Bolo-Rei (King Cake)

Yule log

Azevias (sweet pastries)

Chocolate mousse

Trio of ice creams with their toppings

Coffee
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