


Coltee and hot beverages

ESPRESSO COFFEE

DECAF COFFEE

DOUBLE ESPRESSO / BLACK COFFEE
WHITE COFFEE

LATTE

CAPPUCCINO

HOT CHOCOLATE

TEA & INFUSIONS

* green tea - black tea - earl grey - rooibos and cinnamon - mint and lemon
* chamomile and lemongrass - red fruits and hibiscus - lemon and ginger - detox

Extras:

* lactose-free milk
* soy drink

+ oat drink

* almond drink

Special coffees

IRISH COFFEE
Bushmills Whiskey, demerara sugar, chantilly and coffee.

NATA COFFEE

Custard tart liqueur, chantilly and coffee.

AFFOGATO

Coffee, vanilla ice cream and chantilly.

MOCACCINO
Coffee, chocolate and milk.

FREDDO
Coffee, ice and sugar.

LATTE MACCHIATO
Coffee, milk and ice.

B B B B

B

200€
220€
300€
400 €
400¢€
400€
350€
300€

+050€
+050 €
+050 €
+050€

1000 €

800 €

500€

500 €

500€

500€



Mineral water

VITALIS (33 cl)
VITALIS (75 cl)
VITALIS (15 1)

Sparkling waters

CASTELLO (25 cl)

PEDRAS SALGADAS (25 cl)
PEDRAS SALGADAS (75 cl)
SAN PELLEGRINO (25 cl)
SAN PELLEGRINO (75 cl)

Fruit juices

JUICES (20 cl)

Compal: - apple - peach - pineapple - red fruits - mango
FRESH ORANGE JUICE (33 cl)

HOMEMADE LEMONADE (33 cl)

MILKSHAKE OF THE DAY (33 cl)

Fruit smoothies

THE JUICY SUSPECT

Strawberry and banana.

ALGARVIAN TWIST

Melon, mango and strawberry.

GOLDEN VERGE
Mango, pear and pineapple.

PONTA RUIVA
Raspberry, cherry, mango and apple.

BERRY FEAST
Raspberry, blackberry, pineapple and banana.

250 €
300€
400 €

200€
200€
350€
300€
450 €

300€

500 €
500 €
600 €

600 €

600 €

600 €

600 €

6.00€



Detox smoothies

EVERGREEN TROPICO 700 €
Broccoli, spinach, celery, banana and pineapple.

GINGER BREEZER 700 €

Ginger, apple, spinach, carrot and lemon zest.

BELMAR COMBO 700 €

Acai, blueberry, banana and mango.

Soft, drinks

JUICES AND SOFT DRINKS (33 cl) 300€

* Coca-Cola - Coca-Cola light « Coca-Cola zero - Sprite - Fanta - Nestea
* Ice Tea (peach, mango, lemon & peach)

FEVER-TREE TONIC WATER (20 cl) 350€

SCHWEPPES TONIC WATER (25 cl) 300€

PINK GRAPEFRUIT FEVER-TREE (20 cl) 300€

FEVER-TREE GINGER ALE (20 cl) 3.00€

FEVER-TREE GINGER BEER (20 cl) 300€

RED BULL 400€
Beer

Draught beer

SUPER BOCK (25 cl) % 300€
SUPER BOCK (50 cl) ¥  500€
Bottled beer
CRISTAL (33 cl) % 250€
CARLSBERG (25 cl) % 300€
SUPER BOCK (33 cl) % 300€
SUPER BOCK 0% (33 cl) % 300€
SUPER BOCK STOUT (33 cl) % 350€

CORONA EXTRA ¥ 500€



Cider

SOMERSBY (33 cl)
MAGNERS (56 cl)

Portuguese craft beer

MARAFADA IPA
MARAFADA APA

Sangria
Glass of sangria (so cy
RED / WHITE / ROSE
Sangria pitcher uy

RED SANGRIA
Beirao Liqueur, Brandy, Triple Sec, lemon juice, sugar syrup, Sprite, red wine

WHITE SANGRIA

Beirdo Liqueur, Brandy, Triple Sec, Almond Liqueur, lemon juice, sugar syrup, Sprite,

white wine

ROSE SANGRIA

Beirdo Liqueur, Brandy, Triple Sec, Sour Cherry Liqueur, lemon juice, sugar syrup,
Sprite, rosé wine

SPARKLING SANGRIA
Beirao Liqueur, Brandy, Triple Sec, lemon juice, sugar syrup, Sprite, sparkling wine

Spirits
Aperitifs (s cu

MARTINI VERMUTE (DRY / BIANCO / ROSSO)
CAMPARI

FERNET

PERNOD

PISANG AMBON

SAFARI

SOUTHERN COMFORT

JAGERMEISTER

¥

¥

B2

B

B2

B2

450 €
700 €

500€
500 €

800€

18.00 €

18.00 €

18.00 €

2200 €

300€
400 €
400€
400 €
400€
500€
500 €
500 €



BEEFEATER
BOMBAY SAPPHIRE
TANQUERAY
BULLDOG
HENDRICK'S

CRAFT GINS

TANN'S

JINZU

MONKEY 47
TANQUERAY 10 YEARS
GIN MARE

PORTUGUESE GINS
GIN SUL

SHARISH

ADAMUS

GIN ALGARVE
AZOR

NEWHALL

SMIRNOFF

ABSOLUT

GREY GOOSE
VODKA AU ORIGINAL

BUSHMILLS
JAMESON

GinsS (5 ¢y

vVodKka (5 cl)

Whiskey & Bourbon (s cu

GLENFIDDICH SINGLE MALT 12 YEARS

JAMESON BLACK BARREL, SELECT RESERVE

JOHNNIE WALKER BLACK LABEL

800 €
9.00 €
9.00 €
1n.oo€
1n.oo€

9.00 €
1200 €
1200 €
1200 €
1200 €

1200 €
1200 €
1200 €
1000 €
10.00 €

800 €

500€
700 €
9.00 €
800 €

500 €
500 €
9.00 €
9.00 €
800 €



JIM BEAM 6.00€

JACK DANIEL'S 800 €
DEWAR'S CARIBBEAN SMOOTH 6.00€
WHISKEY MAKER'S MARK 10.00 €
WHISKY MALT NIKKA TAKETSURU 1400 €

Cognac s cl)

REMY MARTIN VSOP COGNAC 1200 €
Liqueurs (s cu
ADVOCAAT 4.00 €
BAILEYS A 400€
CHAMBORD 550 €
COINTREAU 400 €
DISARONNO 450 €
DRAMBUIE 500 €
FRANGELICO 400 €
GALLIANO 500 €
GRAND MARNIER 6.00 €
KAHLUA 400 €
LIMONCELLO 400 €
SAMBUCA 400 €
TIA MARIA 400 €
MALIBU 400 €
TRIPLE SEC 400 €
RUM (5 cl
BACARDI RUM 500 €
BACARDI 8 ANOS 1000 €
CAPTAIN MORGAN 500 €
HAVANA CLUB ANEJO - 3 ANOS 500 €
RUM HAVANA CLUB - 7 ANOS 10.00 €

RUM PLANTATION OVERPROOF ORIGINAL DARK 10.00 €



Tequila (s cu

JOSE CUERVO SILVER

JOSE CUERVO REPOSADO
PATRON SILVER

PATRON REPOSADO TEQUILA
PATRON ANEJO

cachaca (s cl

CACHACA 51
VELHO BARREIRO
LEBLON

Portuguese drinks

Liqueurs (s cu

AMARGUINHA (almond liqueur)
LICOR BEIRAO
MONCHIQUE MELOSA
GINJA (sour cherry liqueur)

CUSTARD TART LIQUEUR

Spirits (s cu

CONSTANTINO

MACIEIRA

BRANDY CR&F RESERVE

MEDRONHO

OLD BRANDY ALIANGCA XO 10 YEARS
ADAMUS BRANDY

Port & Fortitied wines (s cu

DOW'’S PORT (RUBY / TAWNY)
DOW'S PORT (WHITE PORT / DRY WHITE)
GRAHAM'’S PORT LBV

500 €
800 €
800 €
1200 €
1400 €

400€
500 €
600 €

350€
350€
400€
400€
400€

300€
400 €
700 €
500€
9.00 €
1200 €

350€
350€
600 €



DOW'S PORT 10 YEARS
SETUBAL MOSCATEL ALAMBRE
ROXO MOSCATEL ALAMBRE

Cocktails

Honeyed and Sour

AMARGUINHA SOUR

Almond liqueur, lemon juice, sugar syrup, albumin

CANCHANCHARA
Aged Rum, lime juice, honey syrup

GOLD RUSH
Bourbon Whiskey, lemon juice, honey syrup, saline solution

HONEY ISLAND SOUR

Aguardente Vinica Velha, honey liqueur, lime juice, ginger syrup, saline solution,

albumin

“Fruity, Bitter ‘'n” Boozy”*
The short drinks

BELMAR CLUB

Cocoa liqueur, Malibu, Baileys, Triple Sec, strawberry ice cream

BICA PORTUGUESA

Brandy, custard tart liqueur, coffee liqueur, espresso coffee

CAIPIRINHA

Cachaca, lime juice, brown sugar syrup or fruit puree

CAIPIRINHA ALGARVIA

Arbutus Firewater, lime juice, orange juice, sugar syrup

COSMOPOLITAN
Vodka, Triple Sec, Cranberry juice, lemon juice, saline solution

DAIQUIRI

Rum, lime juice, sugar syrup or fruit puree

EXPRESSO MARTINI

Vodka, coffee liqueur, sugar syrup, espresso coffee

GINJA BRAMBLE

Gin, lemon juice, sugar syrup, sour cherry liqueur

MANHATTAN
Bourbon Whiskey, Vermouth Rosso, Angostura Bitter's

MARGARITA
Tequila, Triple Sec, lime juice, agave syrup or fruit puree

9.00 €
400€
500€

1200 €

1200 €

1200 €

1200 €

1200 €

1200 €

1000 €

1200 €

10.00 €

10.00 €

10.00 €

1200 €

1000 €

10.00 €



MULA ALGARVIA 1200 €

Aguardente, orange juice, lemon juice, ginger syrup, Ginger Beer

NEGRONI 1000 €

Campari, Gin, Rosso Vermouth

TRINDADE 1200 €

Rum, almond liqueur, passion fruit puree, lime juice, Port Wine

Same long same
The long drinks

APEROL SPRITZ 10.00 €

Aperol, Prosseco, Soda

LONG ISLAND ICED TEA 10.00 €

Tequila, Vodka, Rum, Gin, Triple Sec, lemon juice, sugar syrup, Coca Cola Zero

MOJITO 1000 €

Rum, mint, lime juice, sugar syrup, Soda

PINA COLADA 1000 €

Rum, Malibu, coconut liqueur, pineapple juice

TEQUILA SUNRISE 1970 10.00 €

Tequila, orange liqueur, Creme de Cassis, Grenadine, lime juice, orange juice

TOM COLLINS 1000 €

Gin, lemon juice, sugar syrup or fruit purée, Soda

M()Ckl,ai]S (sem dalcool)

FLOREALE GINGER FIZZ 6.00€
Martini Floreale, ginger syrup, lemon juice, Soda

EMERALD BREEZE 6.00€
Mint, lime juice, apple juice, ginger syrup, Sprite

PINK LEMONADE 600 €
Lemon juice, Grenadine, sugar syrup, Sprite

VIRGIN MOJITO 600 €

Mint, lime juice, sugar syrup or fruit purée, Sprite

VELVET GRAPEFRUIT 600 €
Grapefruit puree, cranberry juice, vanilla syrup, Soda






MARINATED OLIVES

CHIPS ¥

French fries or sweet potato fries.
CHEESY GARLIC BREAD i

GRILLED CHEESE TOASTIE i

Choose your preferred bread: sliced, traditional, or gluten-free.
Also available as a sandwich option.

Extras: « ham - tomato - tuna

SARDINE BRUSCHETTA ¥

Skinless and boneless sardine fillets preserved in organic olive oil are served
with red onion and bruschetta of tomato, grilled peppers and oregano.

NACHOS WITH 4 DIPS % 0

Sauces: guacamole, cheddar cheese sauce, sweet chilli sauce and tomato sauce.

IBERIAN PORK SANDWICH il
Ciabatta bread with Iberian pork (side belly) and mango curry.

CHICKEN WINGS §00

Choose your seasoning: plain, teriyaki sauce, or piri-piri.
Served with garlic mayonnaise and vegetable sticks.

BLACK ANGUS BURGER g008

Black Angus, cheddar cheese, bacon, tomato, lettuce and mustard.

PI1ZZA MARGHERITA il

Tomato, mozzarella and oregano.

CHEESE AND CHARCUTERIE BOARD il

A curated selection of cheeses and charcuterie served with jam and walnuts.

MINUTE STEAK BAGUETTE ¥

Beef steak sandwich on rustic baguette bread.

PICA-PAU VEAL %0

Strips of veal, garlic, white wine, mustard, olive oil, and pickles.

200€

400 €

500 €

650 €

+150 €

each

9.00 €

9.00 €

950 €

1n.oo€

1400 €

1noo€

1200 €

1400 €

1400 €

TAKE AWAY

=) Box - 060€ () Paperbag - 050 €



Allergens

il ¥

Lactose Gluten

Y

Sesame seeds Nuts

©

Sulphites Egg

=

Soy Fish
Celery Crustaceans

© (]

Molluscs Mustard

Peanuts or peanut
derivatives

No dish, food or beverage, including the couvert, can be charged if not requested or if made unusable by the consumer.
As predicted by the Decree- Law no 10/2015.

Consult our allergen table and please inform our staff of any allergy or intolerance for your own well being.
This establishment has a complaints book.

VAT is included at the legal rate.



