BOAS-VINDAS A MESA
couvert

PARA PARTILHAR
quitutes

PARA AQUECER A ALMA
sopas

LEVES E FRESCAS
saladas

Restaurante Mouraria

MENU

Variedade de Pao, Manteiga Aromatizada, Azeite Algarvio, €5

por pessoa

Flor de Sal e Tapenade de Cenoura Algarvia

56
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A Famosa Sardinha do Chef €10
Panada em Filete sobre Tosta de Broa de Milho, Doce de
Marmelada, Molho de Escabeche de Laranja do Algarve

Queijo Fresco de Cabra Algarvio €10

Abobbora Caramelizada e Tostinhas de Alfarroba

Salada de Polvo €10
Picado de Cebola, Pimentos, Tomate e Torrada Selecao do Chef

Trilogia de Croquetes €10

Polvo com Molho Tartaro
Pato com Maionese de Laranja e Canela

Farinheira Algarvia com Mostarda L’Ancienne Doce

Muxama “Presunto do Mar” €12

Tostada de Pao Regional, Esmagada de Tomate com Alho e Ervas
Arométicas, Cebola Roxa

Camarao ao Alho €14
com Ervas Arométicas e Torrada em Pao Regional

Sopa de Legumes &5

Sopa de Peixe €10

com Azeite de Alho e Croutons

Beterraba e Espinafres Baby €14
Laranja, Frutos Secos e Croutons

Queijo Fresco de Cabra Algarvio €14
Tomate, Molho Pesto, Améndoas e Manjericao

César €16
Peito de Frango, Alface, Cebola Roxa, Lascas de Parmesao e Croutons

“Entre as parea(es do Convento, cada refeicio comeca com nwma histéria”

POUSADA CONVENTO DA GRACA, TAVIRA



INSPIRADO PELA NATUREZA
vegetariano

HA MAR E MAR
peixe

DA TERRA

carne

Restaurante Mouraria

MENU

Chole Bhature €20
Prato tradicional da cozinha Indiana, receita do nosso
cozinheiro Manjeet Nurpur. Destaca-se o Grao de Bico, o Caril e
uma combinacdo equilibrada de varias Especiarias, Gengibre,

Arroz Basmati e Améndoas Torradas

€20
Nhoques Crocantes
Molho de Tomate Rustico, Manjericao e Espargos Grelhados
Bife de Broculo em Azeite de Alho e Ervas Aromdticas €20

Cremoso de Grao-de-Bico, Especiarias Arabes, Améndoa
Torrada, Molho de Togurte

Filete de Robalo Grelhado €25
Salada Agridoce de Funcho e Mil Folhas de Batata

Polvo Salteado em Azeite de Alho Confitado €26

Esmagada de Batata-Doce, Améndoa Torrada e Bréculos

Bife de Atum Corado €26
Puré de Couve Roxa, Espargos Grelhados, Molho de Frutos Vermelhos

Receita do nosso Cozinheiro Ricardo Santos, natural da Beira Baixa

A Nossa Cataplana Algarvia de Peixe 1 pessoa €30 |2 pessoas€56

Piano de Porco €24
Molho de Whisky, Batata Brava e Salada Verde

Perna de Pato com Toque Fumado 625
Beringela recheada com Requeijao e Améndoa, Creme de Espinafres,
Espargos Grelhados, Molho Agridoce de Laranja e Manga com Toque

Picante e Fresco

Barriga de Porco cozinhada a Baixa Temperatura €26

Puré de Maca Assada e Sorbet de Lima

Lombo de Novilho Grelhado com Flor de Sal €30
Pao de Alho com Queijo da Serra, Mandioca Frita e Legumes
Grelhados

“ Tradicao, antenticidade e sabor, a essencia da nossa cozinha”

POUSADA CONVENTO DA GRACA, TAVIRA



O QUE E DOCE NUNCA
AMARGOU

sobremesa

TAO FRESCA COMO A
BRISA DO MAR

fruta

Restaurante Mouraria

MENU

Tributo a Torta de Laranja €10
Tradicional Torta de Laranja em Crosta de Améndoa, Aromatizada
com Cravinho e Canela, Molho de Roma, Crumble de Frutos Secos,
Sorbet de Lima

Neve no Medronheiro €8
Suspiros, Raspa de Lima, Ganache de Chocolate Branco, Morangos
Frescos e Gelado de Medronho

Tarte de Queijo Fresco de Cabra Algarvio €8
Calda de Goiabada, Areia de Frutos Secos e Améndoas Caramelizadas

Mousse de Chocolate e Alfarroba €8
com Toque de Licor de Améndoa Amarga

Taca de Gelado com 2 Sabores =
escolha o seu favorito

Fruta Fresca a Escolha €5
Laminada ou a Peca

Taca de Frutas Frescas €5

“ porque 08 momentos mais doces ficam [para sempre na memsria “

POUSADA CONVENTO DA GRACA, TAVIRA

IVA incluido a taxa em vigor



A WARM WELCOME
TO THE TABLE

couvert

MADE FOR SHARING
apettizers

TO WARM THE SOUL
soups

FREAH AND LIGHT
salads

Mouraria Restaurant

MENU

Flavored Butter, Monterosa Extra Virgin Olive Oil from €5

per person

Algarve, Fleur de Sel and Algarvian Carrot Tapenade

X°

The Chef's Famous Sardine €10
Breaded Sardine Fillet on Cornbread Toast, Quince Jam, Algarve
Orange Escabeche Sauce

Fresh Goat Cheese from Algarve €10

Caramelized Pumpkin and Carob Toast

Octopus Salad €10
Chopped Onions, Peppers, Tomato and Toast Chef's Selection

Croquettes Trilogy €10
Octopus with Tartar Sauce
Duck with Orange and Cinnamon Mayonnaise

Typical Sausage with I’Ancienne Sweet Mustard

Muxama - Traditional Cured Tuna Loin €12

Toasted Regional Bread, Red Onions and Smashed Tomato with
Garlic and Aromatic Herbs

Shrimps Sautéed €14
with Garlic and Aromatic Herbs

,
A
oS

Vegetables Soup €5

Cream Fish Soup €10

with Garlic Olive Oil and Croutons

Beetroot and Baby Spinach €14

Orange, Nuts and Croutons

Fresh Goat Cheese from Algarve €14
Tomato, Pesto Sauce, Almonds and Basil

Caesar €16
Chicken Breast, Lettuce, Purple Onion, Parmesan and Croutons

“ Within these Convent walls, every meal 5eyém with a m‘ory “

POUSADA CONVENTO DA GRACA, TAVIRA



INSPIRED BY NATURE
vegdetarian

FROM THE SEA
fish

FROM THE LAND

meat

Mouraria Restaurant

MENU

Chole Bhature - Chickpea

A traditional Indian dish signed by our cook Manjeet Nurpur.
Featuring chickpeas in a delicately spiced curry sauce, enhanced
with aromatic spices, ginger, basmati rice and toasted almonds

Crispy Gnocchi
Served with Rustic Tomato Sauce and Grilled Asparagus

Grilled Broccoli Steak with Herb-infused Garlic Olive Oil
Served with Creamy Spiced Chickpea Purée, Toasted Almonds,

Yoghurt Sauce

Grilled Sea Bass Fillet

with Sweet-and-Sour Fennel Salad and Potato Mille-Feuille

Sautéed Octopus with Confit Garlic Olive Oil
Mashed Sweet Potato, Toasted Almonds and Buttered Broccoli

Seared Tuna Steak
Purple Cabbage Purée, Grilled Asparagus, Berry Sauce

Signature dish by Ricardo Santos, our cook from Beira Baixa

Our Traditional Algarvian Fish Cataplana 1 person

2 persons

Slow Cooker Pork Ribs
Whiskey Sauce, Rustic Fried Potatoes and Green Salad

Chef’s Lightly Smoked Duck Leg

Stuffed Eggplant with Fresh Ricotta and Almonds, Spinach
Cream, Grilled Asparagus, Sweet-and-Sour Orange Mango Sauce

with a Spicy and Fresh Touch

Slow-Roasted Pork Belly
Apple Purée and Lime Sorbet

Grilled Beef Sirloin with Fleur de Sel

Garlic Bread with Serra Cheese, Crispy Cassava and Grilled

Vegetables

€20

€20

€20

€25

€26

€26

€30
€56

€24

€25

€26

€30

“ Tradition, a,u/'hem‘écét‘y and flavonr, the essence of our cuisine”

POUSADA CONVENTO DA GRACA, TAVIRA



ALWAYS SWEET
NEVER SOUR

dessert

SO FRESH
SO GOOD
fruit

Mouraria Restaurant

MENU

Tribute to the Algarve Orange Pie €10
Traditional Orange Pie with Almond Crust, Flavored with Cloves and

Cinnamon, Pomegranate Sauce, Nut Crumble, Lime Sorbet

Meringues Flavored with Lime Zest €8

White Chocolate Cream, Strawberries, Arbutus Brandy Ice Cream

Algarvian Fresh Goat Cheese Tart €8
Guava Syrup, Dried Fruits and Caramelized Almonds

Chocolate and Carob Mousse €8
with Bitter Almond Liqueur

Ice Cream Cup with 2 Flavors €7
Choose Your Favorite
Fresh Fruit €5
Choose Your Favorite
Fruit Salad €5

“ Becanse the sweetest moments sfay in our memories forever

POUSADA CONVENTO DA GRACA, TAVIRA

VAT included
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	“ Because the sweetest moments stay in our memories forever “



