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To begin your meal...

APPETIZERS GIN MARE SELECTION

Glass of Champagne Palmer & Co . 14€
Champagne, France 

Mimosa . 10€
Sparkling Wine and Orange Juice

Bellini . 10€
Sparkling Wine and Peach Purée

Porto Tonic . 11€
White Port, Schweppes Touch of Lime and Lemon

Porto Maria . 12€
White Port, Schweppes Zero and Elderflower

Aperol Spritz . 12€
Aperol, Sparkling Wine and Soda

Fino Jerez Sandeman . 11€
Dry Sherry Jerez

Nordés Bianco . 12€
White Vermouth with Ice and Lemon

Nordés Rosso . 12€
Red Vermouth with Ice and Orange

Ricard . 8€
Pastis with Ice and Mineral Water

GIN MARE TONIC . 12€
Mediterranean Gin Mare, Schweppes Original Tonic, 
Orange Zest and Rosemary

GIN MARE MULE . 13€
Mediterranean Gin Mare, Schweppes Ginger Beer 
and Lime Juice

GIN MARE MED NEGRONI . 14€
Mediterranean Gin Mare, Sherry and Campari

GIN MARE ROSEMARY SPRITZ . 13€
Mediterranean Gin Mare, Schweppes Selection Grapefruit 
and Sparkling Wine 

See our wine and beverage menus and 
discover the full selection available.



STARTERS AND SEAFOOD

Couvert . Bread Roll, Herb Butter with Coriander, Olives with Carrots Algarve style - 3,85€ / person
Extras (unit) Bread Roll - 0,90€ . Toasted Bread - 2,75€ . Herb Butter with Coriander - 0,70€ . Olives - 1,30€ . Carrots Algarve style - 1,30€

VIOLET SHRIMP RISSOLE
3€ / 2 units

PICKLED TUNA
Homemade pickled Tuna with Red Onion, Olive Oil and 
Ria Formosa Glasswort. Served with Toasts
11€ 

BRINED MACKEREL FILLETS
Brined Mackerel Fillets dressed with Olive Oil, Vinegar, 
Ria Formosa Glasswort and Lemon - a Local Favorit
10,50€

TUNA MUXAMA
Paper-sliced dried Tuna dressed with Olive Oil and Arugula
11€

OCTOPUS SALAD
Tender Octopus Salad with Onion and Tomato, dressed with 
Vinaigrette and Coriander
12€

ISLAND CALAMARI
Sliced fresh Cuttlefish lightly breaded and deep fried, served 
with Alioli and Lemon
21€

CRISPY WEEVER FISH
Deep fried local Weever Fish bites, served with Tartar sauce
23€

ISLAND CHEESE
São Jorge Island (Azores) Cheese, served with Tomato Jam 
and Toasts
10,50€

GAZPACHO
Cold creamy Tomato-based Soup dressed with Vinaigrette, 
Oregano and Balsamic
9€ / vegan
suggestion: add tuna muxama shavings +2€

FISH SOUP
Creamy Fish soup, served with flaked White Fish
10,50€ / slightly spicy

When choosing is
the hardest part...

PETISCOS TASTING MENU

The flavours that define us, served one perfect 
bite at a time:

Violet Shrimp Rissoles, Ria Formosa Oysters, Beach Prawns, 
Pickled Tuna, Octopus Salad and Tuna Muxama
27,50€ / 2 persons



Our dishes are made with fresh products and 
are subject to availability.

RIA FORMOSA OYSTERS
Served raw, straight from the Sea
3,30€ / unit

SHELLFISH PLATTER

Oysters Combo — 6 units 19€ // 12 units 38€ // 24 units 75€ // 36 units 112€ 

Shellfish from Ria Formosa

Violet Shrimp Rissoles, Ria Formosa Oysters, Pickled Tuna, 
Tuna Muxama, Spider Crab Shell (2), Ria Formosa Clams, 
Coastal Prawns, Sand Shrimps and Beach Prawns. 
The Shellfish Platter is served with homemade Toasts 
and Toasted Bread with Garlic Butter
190€ / 2 persons

COASTAL PRAWNS
Local Prawns steamed, served chilled
19€ / 150g

SPIDER CRAB
Hand picked Spider Crab Meat, blended with the paste of its 
Shell and a touch of Mayo. Served in the Shell, with dip Toasts 
27€

SAND SHRIMPS
Tiny whole Shrimp, lightly breaded and fried crisp
19€

BEACH PRAWNS
Prawns breaded in our Secret Spice and fried crisp
21€ / slightly spicy
suggestion: serve with traditional montanheira salad

GARLIC PRAWNS
Prawns sautéed in Garlic Butter
21€
suggestion: serve with white rice

RIA FORMOSA CLAMS - BULHÃO PATO
Traditional Portuguese Recipe - in Olive Oil, Garlic and Coriander
29€
suggestion: serve with homemade french fries

Our premium selection...



CHARCOAL GRILLED
Whole Fish grilled butterfly style and portioned at the
table by our staff
Variable Price - €/kg 
sides not included

suggestion: serve with traditional montanheira
salad, portuguese potatoes or with our clam rice
for 2 persons

BAKED IN THE OVEN
Whole Fish, baked in the oven with Vegetables and portioned 
at the table by our staff
Variable Price - €/kg
sides not included

suggestion: serve with our green salad and 
roasted potatoes

IN THE POT
Whole Fish in chunks, stewed low and slow with Potatoes
and Vegetables
Variable Price - €/kg

SELECTION FROM OUR COAST

Since we work with fish and seafood from our coast, 
the daily selection varies depending on what 's available 
at the fish market and the luck of the fishermen. 
Please speak to our staff to discover today's selection.

ATLANTIC LOBSTER
Charcoal-grilled. Choose yours from our aquarium
Variable Price - €/kg
sides not included

CARABINEIRO 
Giant Red Prawn, sautéed whole in Butter and Garlic, 
served with White Rice cooked in Carabineiro sauce
Variable Price - €/kg

SEAFOOD FISH



GRILLED FISH 
Charcoal-grilled Fish for two, served whole and with our 
Portuguese Potatoes
68€ / 2 persons 

BAKED FISH
Whole Fish, baked in the oven with Vegetables and served 
with roasted Potatoes
68€ / 2 persons

FISH IN THE POT
Fish stewed in pieces with Onions, Tomatoes, Peppers 
and Potatoes
68€ / 2 persons

GRILLED SEA BASS FILLET
Grilled Sea Bass Fillet served with roasted Potatoes and 
Vegetables
32€ / individual portion

ISLAND TUNA
Tuna loin baked in the oven with Olive Oil and Onion, served 
with roasted Potatoes
26€

WEEVER FISH FILLET
Weever Fish fillets, breaded and fried
27€
sides not included

GRANDMA’S SQUID STEW
Stewed with Tomato, Peppers, Onions and Garlic, served 
with White Rice
26€ 

LULINHAS FRIED IN BLACK INK
Small Ria Formosa Squids sautéed in black ink
27€ / subject to availability
sides not included

CHOQUINHOS FRIED IN BLACK INK
Small Ria Formosa Cuttlefish sautéed in black ink
29€ / subject to availability
sides not included

FISH



Please choose your preferred side dish to 
accompany your main course.

SIDE ORDERS

Traditional Montanheira Salad . 6€
Tomato, Onion, roasted Peppers, Cucumber, dressed with 
Vinaigrette and Oregano

Green Salad . 4€
Mixed Greens, Onion, Radish and Vinaigrette

Roasted Peppers Salad . 4€
Roasted Peppers over charcoal, sliced and seasoned with
Olive Oil and Garlic

Roasted Vegetables . 7€
Cherry Tomato, Onion, Carrot, Leeks, Broccoli and Zucchini 
roasted in the oven

Portuguese Potatoes . 3€
Served whole and seasoned with Olive Oil, Garlic and Oregano

Roasted Potatoes . 6€
Sliced ​​and baked Potatoes, with Onion and Olive Oil

Homemade French Fries . 6€

Homemade Crisps . 4,50€

Vegetable Rice . 4,50€
Rice with Peas and Carrots

White Rice . 4€
White Rice cooked with Garlic

Rice with Raisins and Almonds . 5€
White Rice with Raisins and Almonds

Shellfish Xarém Cubes . 7€
Shellfish Maize Porridge fried and served in cubes



ANGUS STRIPLOIN STEAK
Charcoal-grilled Angus Striploin Steak (280g)
32€ / sides not included
suggestion: serve with homemade french fries

PORK KNUCKLE
Charcoal oven-roasted Pork Knuckle
28€ / sides not included
suggestion: serve with homemade crisps

OXTAIL
Oxtail slow-cooked in Red Wine reduction and served with 
White Rice with Raisins and Almonds
31€

LEG OF MILK-FED LAMB
Leg of Milk-Fed Lamb baked in charcoal oven, served with 
roasted Potatoes
32€

LOBSTER RICE
Atlantic Lobster from our aquarium and Prawns cooked 
in Rice with Onion, Garlic, Tomato and Coriander
89€ / 2 persons

CLAM RICE
Fresh Ria Formosa Clams cooked in Rice with Onion, Garlic, 
Lemon and Coriander
48€ / 2 persons
suggestion: perfect with our charcoal-grilled fish

RAZOR CLAM RICE
Fresh Ria Formosa Razor Clams cooked in Rice with Onion, 
Garlic, Peppers and Coriander
46€ / 2 persons
suggestion: excellent with our weever fish fillet

OVEN-BAKED OCTOPUS RICE
Octopus from our Coast and Rice with Peppers, toasted in the 
oven
28€ / subject to availability

TRADITIONAL SHELLFISH XARÉM
Traditional Maize Porridge with Ria Formosa fresh Shellfish, 
Prawns and Coriander
26€

MEAT

PASTA

RICE AND XARÉM

SHELLFISH LINGUINI
Cream-based sauce, Prawns, Shellfish and Coriander
25€ / gluten-free option available +2€

MUSHROOM LINGUINI
Mushrooms sautéed in Olive Oil, Garlic, Soy Cream and Basil
23€ / vegan . gluten-free option available +2€

BLACK CUTTLEFISH LINGUINI
Black Linguini, Cuttlefish slices cooked in its own ink and Basil
25€



KEKÉ
Chocolate Petit Gateau served with Vanilla Ice Cream
9,50€ / gluten-free option available +2€

COOKIE IN THE SKILLET
Homemade American-Style Chocolate Chip Cookie served 
with Caramel Ice Cream
9,50€

RICE PUDDING
Traditional Portuguese Rice Pudding 
7,50€

PINEAPPLE FLAMBÉ
Flambéed Pineapple served with Vanilla Ice Cream
9,50€

SUMMER FIGS
Algarvian Dried Figs, Almonds, served with Vanilla Ice Cream
9,50€

PANDELOZINHE
Light and fluffy Cake filled with Eggs Cream and topped 
with roasted Almonds and Cinnamon
9,50€

SANTA CLARA SLICE
Sponge Cake covered with a traditional Eggs Cream, 
roasted Almonds and Cinnamon
8,50€

DARK CHOCOLATE MOUSSE
8,50€

Seasonal Fruit . 6€

please ask our staff what fruit we have today.

DESSERTS FRUIT




