House aperitif
Fresh bread - olive oil - flavoured butter - olives

STARTER

* Algarve-style octopus salad
with peppers, red onion, parsley and olive oil

* Melon with presunto and fresh mint ¢

MAIN COURSE

* Oven-baked sea bream
with lemon, garlic, herbs and roasted potatoes *

* Slow-roasted pork loin with a white wine and orange sauce,
served with roasted vegetables and rosemary potatoes *

* Mediterranean pasta with roasted tomatoes,

courgette, olives, fresh herbs and feta cheese *

DESSERT

* Poached pear in port wine e 7Y
with cinnamon and vanilla ice cream

* Passion fruit mousse *

€ 49 p.p. incl. aperitif, water and coffee”
speciality H\NE
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