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“Come and discover our gourmet dishes with traditional flavors, made
from fresh regional products, respecting nature
and the zero waste philosophy”

Starter

Hokkaido Cream 13€ Fish Ceviche from our Coast 18€
Ginger, Lemon Grass and Coconut Red Onion, Coriander, Chilli
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Roots and Scallops

Plum Texture

Fish Vegetarian

Glazed Octopus 38¢€

Sweet Potato, Spinach and Tomato Pearl barley salad 23¢€
; Pesto, cherry tomatoes and vegetables

Cod Loin 39€ ? S
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Gnocchi 23€

With tomato sauce and creme fraiche

and Violet Potato

Algarvian Cataplana - 2pax 55€
Fish, Seafood and Sweet Potatoes Stewed lentils 25€

By Reservation (Until 12h)

With eggs
Salt crusted Fish - 2pax 58€
Fish, Vegetables from our Garden
By Reservation (Until 12h) ,,/t L

Dessert

Meat Chocolate mousse 12€

Lamb Tenderloin 38€

Red Cabbage, Parsnip, Beetroot, Creme Brilée 14€
Madeira Sauce, Portobello Mushrooms Urange; Fennel Eream.ona eegs
Pork Cheeks 30€ Orange Roll Cake 14€

Sweet Potato, Carrot and Red Wine

. Traditional Sweet Rice 15¢€
Beef Loin 36€ Carolino Rice

Potato, Spinach and Meat Sauce

Mango Mousse 18€

Vila Valverde Design Country Hotel




