TAPAS ¢ VINHO

PARA PARTILHAR
“PIQUENIQUE” * 13¢ i PICA-PAU DO MAR SR
TABUA DE QUEIJOS, PRESUNTO, : CUBOS DE PEIXE MARINADOS
AZEITONAS TEMPERADAS E SALTEADOS COM PICKLES CASEIROS,
LINGUICA ASSADA E PAO MOLHO MOSTARDA E PAO RUSTICO.
REGIONAL. - : _ BATATAS CHIP CASEIRAS.
SUGES'i'IT\O DE VINHO: AVELEDA | BARRANCO LONGO SUGESTAO DE VINHO: SIANGRIA DE‘LARANJA
3 VIAGENS > 18€ . MARE * 37¢
3 MINI HAMBURGUERES: FRANGO PANADO,’ TABUA DE MARISCOS: SAPATEIRA RECHEADA,
CAMARAO E VACA. . . MEXILHAO DA COSTA, CAMARAO COZIDO E
BATATAS RUSTICAS OU (BATATAS DOCE + 2€). . PAO FATIADO. : 0
‘SUGESTAO DE VINHO: SANGRIA TRADICIONAL B/T : SUGESTAO DE VINHO: AVELEDA | CABRITA BRANCO
ORGULHO PORTUGUES - 18€ BRUSCHETTAS SSadne
TAPAS PORTUGUESAS: ALHEIRA COM ' TRIOLOGIA DE BRUCHETTAS, SELECAO
OVOS, SALADINHA DE POTA, PASTEIS DE POUSADA: 1- TOMATE CHERRY, AZEITE E
BACALHAU COM CEBOLA CARAMELIZADA E QUEIJO. 2- PRESUNTO, QUEIJO E
PAO FATIADO. : COMPOTA DE FIGO. 3- BRUSCHETTA DE
: ~ BACALHAU.

SUGESTAO DE VINHO: VILA ALVOR | SANGRIA TRADICIONAL SUGESTAO DE VINHO: SANGRIA DE MARACUJA

“DA NOSSA HORTA” © 15¢€

TAPAS VEGETARIANAS: SALADA DE QUEIJO

FRESCO E TOMATE, PIMENTOS PADRON -

RECHEADOS COM QUEIJO, BRUSCHETTA

DE PIMENTOS ASSADOS E PEIXINHOS DA
£ HORTA.
’ SUGESTAO DE VINHO: SANGRIA TRADICIONAL | ESPUMANTE

« NAO E POSSIVEL A SUBSTITUICAO OU INDIVIDUALIZAGAO DAS TAPAS INCLUIDAS NOS MENUS.

. OS PREGOS APRESENTADOS NAO INCLUEM BEBIDAS.

. EM CASO DE ALERGIAS OU INTOLERANGIAS ALIMENTARES, POR FAVOR SOLICITE A NOSSA LISTA DE ALERGENIOS.
- IVA INCLUIDO A TAXA EM VIGOR 2 v y

« SERVICO DAS 12H00 AS 18H30

N\
.
N

| PESTANA
| POUSADA

SAGRES




SOPA DO DIA

PAO ALGARVIO
TORRADO COM MANTEIGA

BATATA FRITA

CROCANTE COM MOLHO
DE MAIONESE E ALHO

BATATA DOCE FRITA

TIPICA ALGARVIA, IDEAL
PARA PETISCAR

"PARA AQUELES DIAS

TOSTA NORDICA

COM SALMAO FUMADO, OVO
ESCALFADO, ESPINAFRES E
QUEIJO CREME

CHAPATA DE PORCO

TENRA, DESFIADA COM
CEBOLA.CARAMELIZADA E
MOLHO BBQ

SANDES DE FRANGO

SANDES CLUB EM PAO DE
FORMA COM BACON
CROCANTE, OVO, AFACE E
TOMATE

HAMBURGUER

DE NOVILHO COM BACON,
QUEIJO CHEDDAR, TOMATE,
CEBOLA CARAMELIZADA E
ALFACE

-« IVA INCLUIDO A TAXA EM VIGOR
. LISTAGEM DE ALERGENIOS SOB CONSULTA
- SERVIGO DAS 12H00 AS 18H30

CPARA ACOMPANHAR OU PETISCAR

* 4.50€

* 4.00€

* 5.00€

* 6.00€

2-117-00€

* 16.00€

° 15.00€

* 17.00€

OUTRAS OPCOES

PARA TODOS OS GOSTOS

PARA SE REFRESCAR

SALADA ALGARVIA

A TRADICIONAL ALGARVIA
COM TOMATE, CEBOLA,
PIMENTOS E PEPINO

BOWL DE SALMAO

FUMADO E ACOMPANHADO DE
QUINOA, TOMATE, CEBOLA
ROXA, PEPINO E QUEIJO

BOWL CESAR

COM FRANGO, BACON,
ALFACE CROCANTE,
CROUTONS, PARMESAO E
MOLHO CESAR

BOWL VEGAN

QUINOA, LEGUMES
SALTEADOS, ESPINAFRES E
VINAGRETE DE LARANJA

PARA ADOCICAR

MINI TORTA DE LARANJA -
ACOMPANHA COM SORVETE DE LIMAO .

TARTE DE CHOCOLATE

COM CARAMELO SALGADO, ZEST DE
- LIMA E GELADO DA NOSSA SELEGCAO

MOUSSE DE CHOCOILATE

A TRADICIONAL E DELICIOSA

PANNA COTTA
DE CARAMELO E AMENDOA

SELE(;AO DE GELADOS
2 BOLAS DE GELADO'A ESCOLHA

SALADA DE FRUTAS

VARIEDADE DE FRUTAS DA EPOCA

PESTANA

POUSADA
SAGRES

CHARMING HOTEL

nnnnnnnn

7.00€

19.00€

18.00€

ot

16.00€

8.00€

'9.00€

7-00€;

8.00€

5.00€

6.00€ *




3 MINI BURGERS: BREADED CHICKEN,

SHRIMP, AND BEEF.

SERVED WITH RUSTIC POTATOES OR (SWEET
POTATO CHIPS + 6€). AT

‘WINE SUGGESTION: TRADITIONAL RED OR WHITE SANGRIA

[}

ORGULHO PORTUGULS * 18¢

TRADITIONAL PORTUGUESE TAPAS: ALHEIRA
SAUSAGE WITH EGGS, SQUID SALAD, CODFISH
PASTRIES WITH CARAMELIZED ONION AND
TOASTED REGIONAL BREAD.

WINE SUGGESTION: VILA ALVOR | TRADITIONAL SANGRIA

VEGETARIAN TAPAS: FRE
TOMATO SALAD, PADRON
STUFFED WITH CHEESE

VEGETABLE FRITTERS.
WINE SUGGESTION: TRADITIO

« PRICES DO NOT INCLUDE DRINKS.

- IN.CASE OF FOOD INTOLERANCES, PLEASE REQUEST THE ALLERGENS
« VAT INCLUDED AT.THE CURRENT RATE -

. SERVICE FROM 12PM - 6.30PM

\ PES'I'ANA
| POUSADA
SAGRES

BRUSCHETTA AND GARDEN-STYLE

« NO INDIVIDUAL SELECTION OR EXCHANGE OF TAPAS BETWEEN MENUS.

A LA

4y

TO SHARE
“PICNIC” * 13€ “PICA-PAU” OF THE SEA  ° 19¢
CHEESE AND SMOKED HAM BOARD MARINATED FISH CUBES SERVED WITH
WITH MARINATED OLIVES, ROASTED HOMEMADE PICKLES, MUSTARD- SAUCE
PORTUGUESE SAUSAGE AND AND RUSTIC BREAD.
REGIONAL BREAD. CRISPY POTATO CHIPS.
WINE SUGGESTION AVELEDA | BARRANCO LONGO WINE SUGGESTION: OFIANGE SANGRIA
3 JOURNEYS * 18€ . TIDE * 37€

SEAFOOD BOARD: STUFFED CRAB, MUSSELS
FROM THE COAST, COOKED SHRIMP AND

RUSTIC BREAD. {

"

WINE SUGGESTION: AVELEDA | CABRITA WHITE

BRUSCHETTAS * 16¢

BRUSCHETTA TRIO, POUSADA SELECTION:
1 - CHERRY TOMATO OLIVE OIL AND

CHEESE. f
2 - SMOKED HAM, CHEESE, AND FIG JAM.

~ 3,— CODFISH BRUSCHETTA.

WINE SUGGESTION: PASSION FRUIT SANGRIA

“FROM OUR GARDEN?” ° 15¢

SH CHEESE AND
PEPPERS -
ROASTED PEPPER

NAL SANGRIA | SPARKLING WINE

LIST.




« VAT INCLUDED AT THE CURRENT RATE

.« IN.CASE OF FOOD INTOLERANCES, PLEASE REQUEST
THE ALLERGENS LIST.

- SERVICE AVAILABLE FROM 12PM TO 6:30PM

o
PESTANA

POUSADA
SAGRES

CHARMING HOTEL
PORTUBAL

.

OTHER OPTIONS
: ' FOR ALL TASTES
10 ACCOMPANY OR SNACK ON- PARA SE REFRESCAR
TODAY'S SOUP * 4.50€ ALGARVIAN SALAD * 7.00€
SALAD WITH TOMATO. ONION
ALGARVIAN BREAD * 4.00€ BELL PEPPER AND CUCUMBER
TOASTED WITH BUTTER _ ' :
SALMON BOWL * 19.00€
FRENCH FRIES * 5.00€ SMOKED AND SERVED WITH :
QUINOA, TOMATE, RED ONION,
CRISPY, WITH GARLIC CUCUMBER AND CHEESE
MAYONNAISE SAUCE
SWEET POTATO FRIES - 6.00¢ CAESAR BOWL * 18.00€
TYPICAL FROM THE WITH CHICKEN, BACON,
; CAESER SAUCE {
"FOR THOSE DAYS VEGAN BOWL * 16.00€
QUINOA, SAUTEED
NORDIC TOAST “ 17.006  AND ORANGE VINAIGRETTE
WITH SMOKED SALMON, ;
POACHED EGG, SPINACH AND
CREAM CHEESE
PORK CHAPATA * 16.00€ TO MAKEIT SWEETER .
CARAMELIZED ONION AND MINI ORANGE PIE - 8.00€
BBQ SAUCE SERVED WITH LEMON SORBET
CHICKEN SANDWICH ¢ 15.00% CHOCOLATE TART * 9.00€
ON SLICED BREAD WITH WITH SALTED CARAMEL, LIME ZEST
BACON, FRIED EGG, LETTUCE AND ICE CREAM FROM OUR SELECTION
AND TOMATO
: CHOCOLATE MOUSSE * 7.00€
HAMBURGUER * 17.00€ THE TRADITIONAL AND DELICIOUS ONE
BEEF BURGUER WITH BACON, & R :
XHEDT'?)Al\ARATCgI S e PANNA COTTA * 8.00€
WITH CARAMEL AND ALMOND
; ICE CREAM SELECTION - s.00¢
2 SCOOPS OF YOUR CHOICE ' '
FRUIT SALAD * 6.00€

SEASONAL FRUIT SELECTION -




