Entradas / Tapas

Covert

(PRo,cenouras marinadas em alho,azeitonas e mpmteigm

Pio com Alho

Sa}m CASELTA

Salada Mista
(folhas frescas de jardim com tomates,
cebolas, pepine suculento e ervas argfmicm)

Saladna de Tomate / Mozzarella

(T amnte,)\f(azmallw,falkm de Mnngericﬁa)

&ueiqo
(Sele¢io de gl/teij os fmncasas e ;Jartugueses)

@agumalos fritas c/alho

CAMATOES fn’tos c/Alho

(salteados em molho de Alho e coentros ¢/s piripiri)

Salada de Polve

A moda dos pescadores Locais)
PresuntoCurado

Chourico Flambeado

(chourigo tradicional do Algarve flnm]mm{a)

Pate de fiando de Frango
A moda do chefe)

4.70€

4.50€
4.570€

7.50€

§,50€

7,70€

7,70€

12,50€

12,50€

8, 50€

2,50€

§,50€

Pratos Frinci}mis
Misto Grel hado pATAL 50,00€

(Lombo de Porco, Entrecosto, Peito de Frango e Bife da VAzia Ur quai)

Entrecosto Qrelkm{a 18,50€

(Marinade em molho de BBL)

Costeletas de Borreqo Grelhadas  30,00€

(Nova ZelAndin)

Peito de anﬁa A modA A cAsSA 15,50€

( grel[ww(a, /3 Firifiri

Lombinho de Porco Grelhado 17,70€

Bife do Acem da America Sulls,00€

America do Sul)d

Prate Vﬂ?atnrmno 15,50€
(consulte o chefe)
Peixe do Dia (P.V.P.)
(cozido na grelha)

Todos o5 nossos pratos prinCipais serio sempre
AcomprRados de ArroZ ou batatas

0s nossos peixes e le?umss sA0 sempre Zzscas e
cutdadosamente selecionados didriamente no
nosso mercAde municipal e fazendas Locass.

Ementa PATA CTLANCAS

qualquer prato principal feito para criangas pela metade do prego
Sobremesas

Brownie de Chocolate §,50€
A Arribalé
(com um togque fresco de Verio)
sSalada de Frutas £,50€
(frutas da epoca)
Gelado 5,00€
(aromas de chocolate, morAngo ou cArAmelo)
FPrato de Cuetyo 7,50€

(Sele¢io de quieijos franceses e portuqueses)

NAo Dis;wmas Multibanco



Starters / T, ApAs

Covert

(bread, olives ang gﬂrlic cArrots)

arlic Bread
(bread with qarlic butter and finely chopped chives)

Home—made soup
(Ask. your server for details)

Mixed Salad
(Garden fres[» leaves with tomatoes,
onions, juicy cu cumber, and organic herbs

Tomato 5 Mozzarella Salad

(Tomato, Mozzarella, fresh basil and balsamic vineqar)

Cheese Plate

(Arribalé selection of French and Portuquese cheese)

Garlic Mushrooms
(Mushrooms pan fried in gartic oil)

gmrlic Prawns

(Prawns in 9Mlic olive oil with or without Frir—fin')

Octopus Salaq
(Fisherman's Style)

Cured Ham (Presunto)
( Fartuguese finaly sliced thin ham)

Flaming Chourico

(Traditional Algarvian spusaqe served flaming)

Chicken Liver Paté

(Made with port 4 brandy to chef’s special recipe)

4,70€

4,50€

4,70€

7,50€

§,50€

§,50€

7,70€

1Z2,50€

14,50€

§,50€

7,70€

§,70€

Main Courses

Mixed Grill farZ 50,00€
(Bpare ribs, black pork, tender chicken breast 5 uruquai steak)
Spare Ribs 18,50€
(Marinated spare rips cooked on & charcoal gritl)

Lamb Chops New Zeatand) 30.00€
(Beasoned with sta salt and arribalé herbs)

Chicken ]71’£ﬂ«5t(m'tk or without Piri-piri) 15,50€
Chicken breast marinated with oils and

herbs cooked on the charconl grill)

Pork Fillet 17,50€
Charconl gritled to perfection black pork.

Jillet with'Lots a} 1;1/01’5)

South America ]Zi]mya Steak 28,00€

¢ 4-{*1'9[» qu ﬂlity south American fillet chircoal flnma grillec{)

Veaetarian Dish af the Dm7 15, 50€

(Belettion af the c[wf)

Fish af the DM7 (PVP)

(A daily selection of fresh fish cooked on a flaming charcoal grill with herbs.)

Childrens Menu

(Any main meal can be made in a childrens size portion for half price)

Our fish 1s Always fresh and m?‘ulllz selected dmil
om out LockL market. Our eget bles are all
argnm'cnlly grown fram out local fnrms.

ALL dishes are served with potatoes or rice.

Desserts

Arribalé Chocolate Brownie  §,50€
(A cold summer twist to A brownie)

Fruit salad b, 50€
(Fruits of the season)

Ice cream 5,00€
(served with A choice of sauces

chocolate, strawberry And caramel)

Cheese Plate 2,50€

CArribalé selection of French and Portuguese cheese)

We do not accept credit cards
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