STARTERS

Couvert: Bread, organic olive oil, Modena balsamic vinegar, olive paste
Bolo do Caco (Madeiran flatbread)

Green bean tempura (Peixinhos da horta) with garlic mayo and tartar sauce
Beef tartare with crispy sweet potato

Piri piri prawns with Santana bread

SOUPS

Regional tomato and onion soup
(with poached egg and basil oil from the garden)

Daily vegetable cream soup

SALADS

Mixed salad with seasonal fruit
Quinoa salad, grilled vegetables, and cheese mousse
Caesar salad with shrimp, romaine lettuce and boiled egg

Caesar salad with grilled chicken, garlic and savoury croutons,
romaine lettuce

Burrata with assorted tomatoes, pesto, and toasted bread

BOWLS

Fish Bowl “A Vista Navios”
(marinated in soy and orange, with avocado, sushi rice, cherry tomatoes, red onion,
edamame, and sugarcane honey sauce)

Chicken Bowl “A Balancal”
(marinated in coconut milk, with couscous, dried fruits, grapes, avocado, lime, red onion,
black beans, and honey mustard dressing )

Vegan Quinoa Bowl with Marinated Tofu “A Fonte Santa”
(avocado, sesame seeds or oil, onion jam, beetroot, kidney beans, and yogurt sauce)

® May contain nuts

V%
AN

4,50€
4,80€
14,00€
19,00€
18,00€

9,80€

7,00€

13,50€
17,00€
19,50€

17,50€

17,50€

20,80€

18,50€

18,50€

Extras: Mixed salad 5€; Vegetables 5.5€; Bean rice 5€; Sweet potato 5€; French fries 5€



FISH

Fish of the day with potatoes, vegetables, and herb olive oil
Snapper fillet with Madeiran couscous, fennel, peas, and butter sauce

Grilled seared tuna
(sweet potato purée, vegetables, herb oil, and vilhdo sauce)

Marinated and grilled squid with black venere rice
(chili, coriander, lime foam, and old-style mustard sauce)

Bouillabaisse, saffron bisque and roasted garlic crostini
(local fish, shrimp, mussels, squid)

MEAT

Beef Tournedos
(crushed truffled potatoes, mushroom variation and jus)

Regional skewer (Espetada) on bay wood
(fried Polenta and Mediterranean tomato salad )

Pork belly with potato foam
(celery, Granny Smith apple, carrot textures and gravy )

“Clubhouse” steak (Bitoque) with fried egg, vegetables, and fries

Duck magret with potato terrine
(carrot and pumpkin cream with ginger, pickled shallots, sugarcane honey, soy)

PASTA/RISOTTOS

Spaghetti Nero
(shrimp, ginger, smoked mozzarella, and tomato-basil sauce)

Beetroot ravioli stuffed
(walnuts and goat cheese, sage butter) (]

Mushroom risotto with gorgonzola cream
DESSERTS

Adam’s apple crumble @ ®

Passion fruit creme brulée

Creamy chocolate cake with a coffee touch and vanilla ice cream
Chocolate surprise with Madeira banana cream ©

Selection of ice creams (vanilla, chocolate, strawberry)

Selection of Portuguese cheeses ©®

V%
AN

25,80€
26,50€

26,50€

24,50€

29,00€

29,00€

28,00€

23,00€
19,00€

28,00€

24,50€

19,00€

21,50€

9,00€
9,00€
9,00€
9,50€
7,50€
14,50€



SNACKS

Grilled burger

(mushrooms, cheddar cheese, bacon, fried egg and fries with smoked paprika)

Vegetarian burger
(pita bread, avocado, edamame, arugula, tomato, yogurt, and mint sauce)

Cheese toast with fries

Ham toastie and fries

Ham and cheese toastie with fries

Bolo do Caco steak sandwich with ham, cheese, and smoked paprika fries
Club sandwich “A Balancal” with fries

Open sandwich with grilled vegetables
(avocado spread, boiled egg, cheese, and herbs)

Roast beef baguette
(mustard, onion jam, horseradish spread, arugula, and cherry tomatoes)

Slow cooked pork Gua Bao
(sweet chili sauce, red onion, and cucumber) 4 buns

Scabbardfish sandwich

(pita bread, red onion, and salad)

- Snack menu available from 12 PM to 6 PM -

® May contain nuts

V%
AN

18,00€

16,80€

10,50€
10,50€
11,50€
15,00€
17,00€

14,50€

13,50€

17,00€

14,50€

Extras: Mixed salad 5€; Vegetables 5.5€; Bean rice 5€;, Sweet potato 5€; French fries 5€

Food Allergy Information
Dear Client,

Certain dishes contain one or more of the 14 Allergens as designated by the EU.

The “designated allergens” are: Celery, Cereals containing gluten, Crustaceans, Eggs, Fish, Lupin, Milk,
Molluscs, Mustard, Nuts (Almonds, Hazelnuts, Walnuts, Cashews, Pecan Nuts, Brazil Nuts, Pistachio

Nuts, Macadamia), Peanuts, Sesame Seed, Soya and Sulphur Dioxide or Sulphites.

If you are affected by any of the above, please notify our staff before ordering or ask for further

information.

- Please inform a member of staff if you have any allergies or dietary requirements.
- No dish, food product, or beverage, including the couvert, can be charged if it has not been

requested by the customer or if it remains unused. (Artigo 135.5 n.° 3 do Decreto-Lei)

- Prices include service and taxes
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KIDS MENU

Soup of the day 7,00€

“Golfer” burger

(cheese, fried egg and fries) 16,00€

Spaghetti Bolognese 15,00€

Chicken breast 18,00€

(pasta and tomato sauce)



N%
AN

BAR LIST

SOFT DRINKS LONG DRINKS
Brisa Limonada, Mac¢a, Maracuja €2.80 Gordon's Gin & Tonic €7.50
HEEniEe T 25 Bombay Sapphire Gin & Tonic €8.80
Pepsi / Pepsi Light €2.80 e e e €10.50
Soda / Tonic Water €2.80 SN ;
Canning'’s Gin & Tonic €10.50
Compal Fruit Juices €3.80 3 ; \
: Broker's Gin & Tonic €8.50
Ginger Ale €3.80 :
Red Bull €4.00 Cuba Libre €750
Vodka Orange / Tonic €8.50
MINERAL WATER Bloody Mary €750
SPARKLING Pimm's N°1/Limonada €8.50
Local purificada 0,70Lt. €3.00 Campari Orange / Tonic €8.50
Local purificada 0,36 Lt. €1.80 Sangria 1lt €19.50
Alardo / Atlantida 0,50 Lt. €2.20
Alardo / Atlantida 0,25 Lt. €2.00 SPIRITS
Alardo / Atlantida 0,50 Lt. €2.00 Bacardi €6.20
STILL Tequila €6.20
Local purificada 0,70Lt. €2.50 Vodka =620
Local purificada 0,36 Lt. €1.50 Cardhu €8.80
Serra da Estrela 1 Lt. €5,00 Four Roses €6.80
Alardo / Atlantida 0,50 Lt. €2.20 Glenfiddich €10.50
Serra da Estrela / Atlantida €2.00 J&B €6.20
FRESH JUICES Jameson €6.20
JW Black Label €7.80
Orange 5,50€
3 JW Red Label €6.00
Lemon 5,50€ 970
€6.00
Grapefruit 5,50€
Cognac €11.00
HOT DRINKS Bagaceira Cabriz €750
Espresso €1.80 Macieira €6.20
Small flat white coffee €1.80 CRF Reserva €8.80
Large flat white coffee €2.30 Rum Diplomatico €8.80
Cappuccino €3.80 Améndoa Amarga €6.80
Café Latte €3.30 Amaretto €820
Hot Chocolate €3.30 BeorBdirso €6.20
Tea €4.00 4
: Cointreau €8.80
Irish Coffee €6.00 s
€8.80
Royal Coffee €6.00 Drambuie
Tia Maria Coffee €6.00 Sambuca D
Tia Maria €6.20
BEERS
Fernet Branca €6.20
Coral Draught (0.2) €2.20 Gin “Gordon's” €7.00
Coral Draught (0.3) €3.50 Canning’s Gin €8.80
Coral pint (0.5) €4.80 Bombay Sapphire €720
Coral garrafa 0.33 €3.80 Eg :
Hendrick’'s Gin €8.80
Coral Pura Malt 0.83 €3.80
Coral can €3.50 Broker’s Gin 00
Coral s/alcool 0.2 €7.50
Franziskaner €7.50
Cider €4.20




