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Pavlova with fresh strawberries and crème anglaise_7.00€

Homemade chocolate mousse_5,00€

Caramel Petit gâteau ,with red fruit Coulis and vanilla ice cream_7,00€

Desserts

Tapas
Beef strips with white wine and mustard 
sauce_12,50€

Fish cakes with sweet chilli, ginger and 
coriander sauce_10,00€

Stuffed mushrooms with mozzarella and 
sun-dried tomato_9,50€ (V)

Goat cheese salad with Cherry tomato, orange 
vinaigrette and walnuts _12,50€ (V)

Green salad with roasted red peppers dressing and 
croutons_6,50€ (V)

Padrón peppers_6,50€ (V)

Home made fries_5,50€ (V)

Garlic mayo_1.00€

Cheese board_12,50€

Homemade Chicken Liver paté, with port 
and wild berries sauce_8,50€

Tuna Tartare with wasabi Mayonaise_10,50€

Sardine platter with rocket leaves, roasted 
peppers onion and cherry tomato_9.50€

Fried chorizo in garlic and olive oil_7,50€

Veal Croquetes with Dijon Mayonaise_8,00€

Garlic Prawns with chilli and fresh 
coriander_10,00€

Prawn Moqueca - with palm oil, chilli  
and coconut milk _12,50€

Lamb meatballs with Curry  sauce and 
papadum_10,50€

Grilled Chicken Skewer w/ sweet chilli 
Mayonaise_10,50€

little Bites
Sting Ray mayonnaise_8,00€

Melted Manchego Cheese with breadsticks_7,50€

Buttery sheep cheese_8,50€

Serrano ham_13.00€      

Anchovies in olive oil_7,00€

Anchovies in vinegar_7,50€

Mackerel in olive oil_7,50€

Bread_1,00€ | Butter_1,20€ | olives_1,50€ | Sardine Paté_1,50€ | Lupin paté_1,50€
Quinta da Lagoalva Extra Virgin Olive Oil and Fleur de sel_1,50€Couvert 




