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MONTE SANTO

CARVOEIRO - ALGARVE

ALDEAMENTO TURISTICO
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Creme de Legumes 

     Vegetable Cream Soup
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. €3.50
Canja aromatizada com Coentros guarnecida de esfera de Bacalhau

     Vegetable Broth an Coriander garnish with dried Cod-fish

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . €7.50

Recomendação do Sommelier: Ardosino 2007 Tinto
Bisque Cremoso de Camarão

     Flavoured Creamy Shrimp Bisque  

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  €6.00

Recomendação do Sommelier: João Clara 2009 Branco
Camarão “Al Guillo”, salteados com alho, coentros e vinho branco
     Prowns “Al Guillo”, cooked in olive oil, coriander, garlic & white wine
. . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . .  €14.00
Recomendação do Sommelier: Altas Quintas
Amêijoas “Bulhão Pato”, salteadas com alho, coentros e vinho branco
     Clams “Bulhão Pato”, cooked in olive oil, coriander, garlic & white wine

. . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . .  €15.50

Recomendação do Sommelier: Terra do Grifo Branco
Couvert 
Manteigas diferentes, Selecção de Pão, Azeite Aromatizado, Azeitonas

Floured Butter, Different Selection of Bread, Olive Oil, Olives 
Saladas  Entradas/ Salads as Starters

Salada de Frutos do Mar com Maionese de Camarão

     Sea Food Salad with a Shrimp Mayonnaise
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  €6.50

Recomendação do Sommelier: Vinha da Palha 2007 Rosé
Salada de Peito de Frango com molho Gorgonzola 

     Chicken Breast salad, dressed with a blue Cheese, Gorgonzola

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . €6.00
Recomendação do Sommelier: Alvarinho Soalheiro 2010
Tomate e Mozarella e Molho Pesto
     Tomato Mozarella Salad with a Pesto Dressing

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . €7.50
Recomendação do Sommelier: Qtª do Ameal Loureiro 2009 
Salada Caesar: Alface Romaine, Queijo Parmigiano, Ovo

Anchovas, Bacon, Croutons , Molho Caeser 

e Tiras de Frango Grelhado

     Caeser Salad: Romaine Lettuce, Parmigiano Cheese, Boiled Egg, 

Anchovies, Bacon, Croutons, Caeser Dressing and Thinly sliced 

Grilled Chicken Breast
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . €8.50

Recomendação do Sommelier: Terra do Grifo Rosé 2009 
Pastas & Risottos

Risotto de Farinheira, Tomilho e Cogumelos

         Risotto with traditional Portuguese Smoked Sausage, 
Mushrooms and fresh Thyme
.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . €9.00

Recomendação do Sommelier: Marquês do Vales Selecta 2008 tinto
Risoto de Espinafres, Nozes e Queijo “Roquefort”  *V
         Spinach Risotto with Walnuts and Roquefort Cheese *V
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  €8.00
Recomendação do Sommelier: Qtª da Vegia 2006
Risoto de Camarão servido com Espetada de Camarão 

 e Tomate Cereja 
          Shrimp Risotto served with a Shrimp and Cherry Tomato Kebab
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. €12.00
Recomendação do Sommelier: Quinta do Vallado 2008 Tinto
Esparguete com Espinafres e Molho de Salmão

          Spaghetti with Spinach and Salmon in a Creamy Salmon Sauce

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  €8.50
Recomendação do Sommelier: Hexagon 2003
Fussilli com Presunto Queijo Parmesão e Tomate Cereja

          Fussilli pasta with Smoked Ham, Parmesan Cheese 
and Cherry Tomato

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  . . . . . . . .€8.00
Recomendação do Sommelier: Sidónio Sousa Reserva 2005 
Esparguete “Vongole “ com Amêijoas Fresca, Coentros, 

Alho e Vinho Branco Azeite e Alho
        Spaghetti “Vongole” Fresh Clams Sautéed in Olive Oil, Garlic, 
Coriander and White Wine
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .€14.75
Recomendação do Sommelier: Qtª Soalheiro Primeiras Vinhas 2009
*V – Vegetariano / Vegetarian
Peixe / Fish


Tranche de Bacalhau Salgado sobre Migas de Búzios

 envolto numa suave água de Tomate e Poejo
    Tranche of Roasted Cod Fish “Bacalhau” with a traditional Dish 
of Dog-Welk “Migas” in a light Tomato and Pennyroyal

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  €17.00
Recomendação do Sommelier: Crooked Wines 2008
Filete de Dourada com Farce de Camarão e Fina Crosta de Pão

 em Cama de Batata Nova e Legumes Baby
    Sea Bream Filet with a Crust of Shrimps and Bread on a Bed of

New Potatoes and Sauteed Baby Vegetables
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  €18.00
Recomendação do Sommelier: Vinha Paz Colheita 2009 Branco
Camarão Tigre Grelhado com Arroz Branco,

Legumes Mistos em Manteiga de Alho
    Grilled Tiger Prowns with White Rice, 

Season Vegetables in Garlic Butter sauces
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  €P.V kg
Recomendação do Sommelier: Vinha Paz Colheita 2009 Branco
Pré Reserva (24 horas) 2 Pax / Pre Reserve (24 Hours) 2 Pax
Robalo ou Dourada ao Sal servido com Batata Nova,

 Legumes Baby em Molho Manteiga 2 Pax
    Sea Bass or Sea Bream on the Salt served with New Potatoes,

Baby Vegetables in Butter Sauce 2 Pax
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  € P.V. kg
Recomendação do Sommelier: Vinha Paz Colheita 2009 Branco
Cataplana Tradicional de Peixe e Marisco à Algarvia 2 Pax 
    Traditional “Cataplana” Algarve Style of Fish & Seafood 2 Pax
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  €40,00.
Recomendação do Sommelier: Qt.ª do Ameal Escolha 2008
Carne / Meat


Xerém Sólido de Camarão com Lombinho de Porco 
e Amêijoas  à “Bulhão Pato”
    Traditional Xerém of Shrimps with sautéed Pork Tenderloin 
    and  Clam “Bulhão Pato”

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .€17.00

 Recomendação do Sommelier: Marquês dos Vales Grace Vineyard 2007
Frango estaladiço em Cama de Cogumelos Mistos e 
Tomate Cereja, Espargos Salteados e Jus de Laranja
     Chicken in a bed of Mushrooms, Cherry Tomatoes served 

with sautéed Asparagus in Orange Jus
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . €15.75
Recomendação do Sommelier: Quinta da Vegia colheita 2009
Tornedó Grelhado (ao sal) com Legumes Mistos e Batata Gratin 

     Beef Tenderloin in a Salt Crust served with Sautéed Vegetables
     and Potato Gratin
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   €20.00
Recomendação do Sommelier: Chryseia 2006
Pré Reserva (24 horas) 2 Pax / Pre Reserve (24 Hours) 2 Pax
Cataplana Tradicional de Carne e Marisco à Algarvia 2 Pax 
    Traditional “Cataplana” Algarve Style of Meat & Seafood 2 Pax
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  €40,00.
Recomendação do Sommelier: Qta da Chinchorra Reserva 2008
Sobremesa / Dessert

Cremoso de Chocolate Branco com Gelado de Baunilha 

 e Jus de Frutos Silvestres 

      Aromatic Creamy of White Chocolate with Vanilla Ice Cream 
and Jus of Wild Berries
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . €4.50
Leite-creme de Alecrim com Gelado de Limão 

     Rosemary Cream Custard with Lemon Ice Cream
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . €4.50
Mousse de Medronho com Gelado de Amêndoa 
    “Medronho” Mousse with Almond Ice-Cream

. . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . €5.00
Torta de Lima com Gelado de Arroz Doce

      Lime pie with sweet Rice Ice-cream

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .€6.50
Fruta da época com Calda de Vinho do Porto

     Seasonal Fruit with Porto wine sweet reduction
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .€4.50
Selecção de 5 Queijos acompanhado com Pão de Alho 
     Selection of 5 Cheeses Garnished with Garlic Bread
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  €10.50
Taça de Gelados (Nata, Morango, Chocolate e Baunilha,
                                 podendo escolher 3 sabores)
     Ice-cream Selection (please choose 3 scoops from the flavors 
                                     Cream, Strawberry, Chocolate and Vanilla)
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  €4.50
Este estabelecimento dispõe de livro de reclamações | Preços com 13% IVA incluído
This establishment has a complaint book I Prices include 13% VAT


