
 

COUVERT  

 

1  Assorted b read,  olives , tuna dip  and Algarvian marinated  carrots  €7.8 0  

61 Extra virgin olive oil with balsamic vinegar  €4.50  

2  Garlic baguette with gratinated mozzarella cheese and oregano  €.6.00  

4  Gratinated goat  cheese  ‘‘chèvre ’’, with honey an d almonds  €8 .9 0  

16 ‘‘Pata Negra ’’ dry - cured  Iberian Ham , hand cut  €15 .90  

367  Butter \ Sardine paste \ Cheese spread  €1/uni 

 

COLD STARTERS  

 

34  Prawns cocktail, with avocado  €12 .0 0  

12 Traditional s alted dried tuna ‘‘Muxama ’’ with green appl e vinaigrette  €14 .0 0  

13  T raditional salted dried  raw  cod s alad, named  ‘‘Punheta de Bacalhau ’’€14 .0 0  

15 Smoked duck breast carpaccio on orange marmalade  €14 .0 0  

19 ‘‘Angus ’’ B eef  fillet  carpaccio  €14 .0 0  

39  T una Tataki with sweet chili , braised with sesame seeds  €14 .0 0   

 

HOT STARTERS  

 

8  Roast  pumpkin  cream soup  €4 .9 0  

5  S eafood and fish cream soup , flavored with coriander  €6 .8 0  

40  Half shell mussels in a garlicky white wine butter sauce  €13 .0 0  

32  Sautéed prawns with garlic  and coriander , headless and shelled  €16 .0 0  

20  Razor clams ‘‘Bul hão Pato ’’ style, with olive oil, garlic and coriander  €18 .50  

43  Pan - seared foie gras escalopes with caramelized fresh figs  €21.5 0  

31 Sautéed scallops with mushrooms, teriyaki sauce, fennel and lime  €23 .0 0  

33  T iger  king prawn  with orange, garlic and chili f lakes  €2 5 .5 0  

30  Clams ‘‘Bulhão Pato ’’ style, with olive oil, garlic and coriander  €2 6 .0 0  

 

 

 
 

 

 

 ENGLISH  

 

 



 

FISH AND SEAFOOD  

 

115 Grilled S almon  fillet  with orange sauce and almonds  €2 1.0 0  

114 Grilled tuna loin steak  €2 1.00  

116 Grilled seabass fillets with mango - ginger creamy sauce  €2 1.0 0  

179 Monkfish and Prawns in a mild curry sauce  €2 3 .5 0  

120 Gr illed monkfish and prawns kebab   €2 4 .0 0  

153 Tagliatelle  with prawns, scallops, mushrooms and cherry  tomatoes  €2 4 .9 0  

122  O ctopus ‘‘Lagareiro ’’ style, with olive oil and garlic  €2 5 .5 0  

117 Grilled salted dried cod loin ‘‘bacalhau ’’, with olive oil and garlic  €2 6 .50  

113 Grilled dover  sole  €2 6 .5 0  

97  Grouper fish  and prawns  stew , with pasta (2 persons)  €5 2 .5 0  

93  Razor clams rice stew with clams and prawns (2 persons)  €5 7.0 0  

123  Octopus and seafood cataplana  (2 persons ) €5 7.0 0  

132  Grouper f ish and seafood cataplana  (2 persons ) €5 7.0 0  

131 Seafood cataplana  (2 persons ) €72 .0 0  
 (Prawns , tiger king prawns,  squid,  crayf ish, clams and  mussels)  

91 ‘‘Rich ’’ S eafood rice stew (2 persons)  €80 .0 0  
 (Prawns , tiger  king prawns, squid, razor clams , crayfish, clams and mussels)  

 
MEAT  

 

79  Chicken breast steaks with a cream y mushrooms  sauce  €17.0 0  

80  Beef ‘‘Pica Pau ’’ à Portuguesa (Rump strips in ‘‘portuguesa ’’ sauce ) €19 .5 0  

68  Grilled rump steak  €19.9 0  

81 Duck breast with orange sauce  €2 4 .0 0  

75  Grilled ribeye steak  €34 .0 0  

76  Grilled rack of lamb cutlets with mint sauce   €3 5 .5 0  

82  Grilled beef fillet steak  €3 5 .50  

00  Beef fillet  steak with a choice of sauce  €3 7.50  
 (84 creamy mushrooms Or  72 Green pepper Or 71 Roquefort cheese)  

73  Beef fillet  steak à ‘‘Portuguesa ’’ (gravy, garlic, bay leaf and  white wine)  €3 7.5 0  

70  Chef´s beef fillet steak  -  scallop meat,  tiger king prawn  and its bisque  €59 .5 0  

74  Chateaubriand , 2 persons  €77.5 0  

  

 ENGLISH  

 



 

VEGETARIAN DISHES  

 

150 Vegetables in a  mild curry  €17.0 0  

155 Grilled tofu  and vegetables kebab,  marinated with teriaki  sauce  €17.0 0  

156  São Domingos salad -  greenery, whole wheat pasta , tofu , avocado,  €17.0 0  

 melon, apple, grana padano  chee se , almonds  and yogurt sauce  

 

CHILDREN MENU  (for children up to 12 years old and adults aged 65 and older ) 

 

110 Chicken nuggets and chips  €10.0 0  

187 Cheesebu rger and chips  €10.0 0  

188  Grilled chicken breast steak with chips  €10.0 0  

189  Grilled seabass fillet with chips  €10.9 0  

111 Grille d small tuna loin steak with  chips  €10.9 0  

185  Grilled beef  steak  with chips  €12 .5 0  

 

EXTRA SIDE ORDERS  

 

191/ Portion of chips Or  Portion of wild rice  €3 .5 0  

192 / Portion of  Vegetables  Or  Portion of s autéed potatoes  €3 .5 0  

863/  Cream and mushrooms sauce Or  Green pepper sauce  €3 .5 0  

159/  Mango and ginger sauce  Or Orange sauce  €3 .5 0  

154/  Mild curry sauce Or  Roquefort cheese sauce  €4 .5 0  

 

B Y PREVIOUS ORDER (upon availability and at least 2 days in advance ) 

 

99  Salmon en croute  (2 persons)   €55 .0 0  

102 Beef filet steak ‘‘Wellington ’’ (2 persons)  €95 .00  

101 São Domingos  ‘‘Mega ’’ seafood platter  €160.00  
 (Lobster on the grill, grilled  tige r king prawns, oysters, crab, clams,  
  sautéed and boiled prawns, Mussels , cocktail sauce and garlic toasts)  

 

No plate, food or drink, including the co uver t can’t be charged if it is not requested by the customer or stays  
untouched.  DL 10/2015 of 16 - 1. VAT included at current rate  
. 

 
 ENGLISH  


