STARTERS

FROM SWEDEN

“Toast Skagen” Swedish Shrimp t0ASt WItH ill ........ooiieiie ettt e et e s e et essae e bt e sseeesteesaeeenseesseeenseenns
Creamy fish and seafood SOUP SCANAINAVIAN STYIE ..eiiuiiiiiiiii ettt e sttt e et e e e s te e e e tb e e e eabeeeebbeeessbbeessbeaeantaaesnnns
(*) “S.0.S.” Herring plate from the Baltics with “Kndcke” toast and slice 0f ChEESE.......uevuieiieiiieeee e
(*) “Gravad Lax” Home-marinated salmon wWith mustard SAUCE, TOAST.........cviiiiiiiieiee ettt e s seeesteesareebeesaseeveeanes
(*) Smoked salmon roll filled with skagen, and SAIMON FO@.......ccuiiiiiiieeieee et e st e et e s e e steessee e saessaeenseessaeeseenneeanes
(*) “Le Royal Akvavit” Selection of Swedish specialities, toast and “KNAcKE” TOAST.......cccvuiiiiiiiiiiiiiiiiie e e

(*) We suggest a glass of Akvavit (3cl)

Creamy burrata, tomato and pepper flavour, roasted cherry tomatoes, olive dust, ruCUl@..........coocuviiiiiiiiiiiiii e
Beef carpaccio, mustard grains, SNAVES Of CREESE .......cccviii ittt e e e et e e e s sta e e e e ba e e sebteeeaaaeeeeeabeeesnsaaeennneas
Grilled octopus, pepper emulsion, potato confit in garlic and 0liVe Ol .........oooiiiiiiiiiiie e
Fried prawns With Sarlic @nd Piri-Pili ......oceeeeece ettt e st e et e st ee et e e saeeenteesseeeaseesseeesseesseeenseesseeesseenseeanseesseesnseenseeanseenseenns
QUATLEITA’S TISNEIMAN STYIE SOUP ..viiiiiiiiiiiii ettt ettt e e e e sttt e e e ba e e e asteeeesabeeeeabaeeaabseeeasbeeesabsee e sbseeessbeeeaabaeeansbeeessbeeesnnbeeeansaaeanns
Dry-cured Alentejo IDerian ham “Vara NEEIA” ........ui i et cie ettt s et e st et e s rte e teesaeeeseesseeenseeaseeasseessseenseeaseeesseenneeanseenseesnseenn
Salmon & shrimp carpacccio, avocado and banana purée, roasted toMato PUIEE ........ceeeiuiiiiiiiiiiiiee ettt
Vol-au-Vent with scallops, shrimps, mushrooms, peppers and SEAfO0d SAUCE.......ccuiriierieiieeie ettt eae e e aeennae s

Foie-gras, With CRULNEY OF The SEASON .....iiiiiiiiiee ettt e et e et e e e st e e e s aa e e e eabeeeebaeeeesbeeesbseeeasbeeeastseeesnreeessaeeensseas

COUVERT

Our couvert charge is per person and includes: bread, butter, virgin olive oil and pate of the day

Price per item: Nibbles - Bread | Butter | Olives | Pate of the day

FROM THE SEA

Grilled pavé of salmon, pumpkin puree, roasted baby carrots, gremolata, toasted almond with ime..........ccooeeiiiiiiiiiiii e,
Prawn tagliolini with clams, garlic and parsley, VIrgin 0liVE Oil..........cc.ooiiiiiiiii e e e et e e s tae e e aree s
Fried S8 Dass fillet, SNIIMP FICE ..o ittt et e et e bt sat e e bt e e h et e bt e s as e e b e e sae e et e e est e et e e sbsesabeenneeenbeenareaas
Fried prawns With 8arlic and DaylEaf, FICE .......i i it e sttt st e et e st e e e e sreeenseesnaeenteesneeenseesreesnseenns
Fried prawns with curry sauce our way, served With CardomMOm FCE........uiiiiiiiiiiii et sbe e s e s e e e sbbaeessaeee s

Sole fillet with dill sauce and roe, served with boiled potatoes and thyme DULTEN .........cceeiieriieiie e

Not all ingredients are listed in the menu description, so please do inform us for any dietary requirements
Some foods may be served raw or not unpasteurised, for more informations please ask your waiter



FROM THE SEA WITH TRADITION

Dry salted codfish stew, potatoes, onions, garlic, tomato, peppers White Wine, Parsley ..........ccceeiiieiiiiiiieiiiieeciiee e
“Canja” Clams broth with rice, garlic olive 0il and fresh COrTaNEr ..........ooiiiiii e
“Cataplana a Algarvia” Algarvean Seafood StEW iN the COPPET POL..iu ittt et saee et e e be e e e erteesaeeenseennees

Pork, prawns, clams and cockles, onions, garlic, tomato, peppers and white wine, parsley and rice

FROM THE LAND

CrEAMY GUCK FICE .ttt ettt ettt e b e a e et eeat e e bt esb et e as e e e as e e ab e e s hs e sab e e bt e eab e e b s e eab e e bt e ne b e e bt e eae e emb e e nhbeeabeenseeeabeenaneenbeenbnenaneenne
Pork ribs cooked in low temperature, SMKed SAUCE, COIBSIAW .....c..eiiiiiiiiiieeie ettt et e s e et e e e e s nee e e e naeeenseenneas
“Confit de canard” Duck leg with honey and orange sauce, rosti potato With BacoNn .........cccviiiiiiiiiiiiiiiicc e
Chicken in pastry, bacon, dry tomatoes, black olive, mustard sauce, gratinated potatoes with chalote .........cccccceeviircierieniiecieeeee,
Braised iberian pork cheeks, smoked cheese with potato puré, mustard Srains .........ccccueiiiiiieiiiii i
Braised lamb shank served with it’s sauce, truffled POTato PUIE .........ocuiiiiiiiece e eerteesaaeenaeenneas
Black Angus grilled sirloin steak, dominé potato, asparagus and mushrooms, ChimiChUITI..........ccoiuiiiiiiiiiiiiie e
Fried filet steak with cognac and PEPPEr SAUCE, POTATO PUIE ......ccueeiiieiieeieeieeete et e st e et e taeesteesaaeeseessaeesaessseesseessaeenseessseessaesssaenseenses
VEGETARIAN
Grilled smoked Tofu, chef’s purée, Vegetables Of the day ..ottt e snaeeaeenneas
Smoked cauliflower, cashew and tahini, pistachio, green olive 0il Eremolata..........cccuviiiiiiiiiiiiiececeee e
PASTA
Tagliolini with tomato sauce, basil aNd PArMESAN SNAVES .....c...iiiiiiieiii ettt sttt s e et e s e ssteesaeeeateenteeseseenseessaeenseesnseenne
Ravioli of the day (please ask your waiter for today’s FaVioli) ........ucciiccieiie ettt s e b e st eebe e aae e beeeaaaereesseas
Tagliatelle with french leek sauce, chicken, bacon, lime a Shaves Of ChEESE ........c.eecieiiieiiice e
IR o] a1 ool [o T o] a =Y < OSSPSR
Prawn lasagna with spinach and SEAfO0T SAUCE........cccuiiiiiiiiiie ettt e et e et e e s ba e e e sab e e e sabbee e saeeesbbeeesabeaesnsseeens
SIDE ORDERS
Oven baked baby potatoes - French fries - RiCe = TAIOIINT ..c.veiiuiiiiieie ettt e s e e b e e nteetaesnaeenseenneas
Mixed salad - VEgetables Of the day ... o it h et h et b et e bt e bt e he et e s bt et e eae et e sb e et e sneeane e
Spinach cream - Sautéed MUSHIOOMS & DACON ....ciiuiiiiiiiieiiie et ettt e e e et b e e e s bt e e eeabeeestaeeeeabeeesabbeeeasbeeesnbeeeansaeeesseas
Truffled potato puré - Gratinated potatoes With ChalOTe ..........icieiiiice et st e e et esraeeseessaeenseesnneenes

Not all ingredients are listed in the menu description, so please do inform us for any dietary requirements
Some foods may be served raw or not unpasteurised, for more informations please ask your waiter



DESSERT

(@< =T o] 0] =T USROS
Swedish pancakes, with raspberry jam, chantilly, chocolate sauce and vanilla ice cream ..........cccceeevvieenns
Creamy Algarvean orange cake, cinnamon & medronho sauce, vanilla ice cream........cccoeceeveeeiveeneesceeenennns
ChOCOIate MOUSSE WIth CASSIS ..eeuviiiuriiiieiiiieiee ettt et ettt et st e bt e snte e beesareenne
Home made profiteroles, with vanilla ice cream, hot chocolate.........ccceeoiiiiiiiiiciiec e
Creamy chocolate cake, Chantilly ..........oooiiiiii e e
Apple and pear tartelette, with vanilla cream and iCe Cream..........cooviiiiiiiiiciiie e
[ =Tl oo IR T = 2 Y £ USSR
“Norrsken” Creamy merengue cake flambée with rhum, vanilla ice-cream.........cccocvvevienieniiiniciiccniceeee

Ice cream (per scoop)

Vanilla, STrawberry, ChOCOIATE ........cccviieiiie e e et e e et e e st e e s ta e e e e beeeeaaeaesnneas

Coffée, Pistachio, Mint-Chocolate, Pistachio, BaNOFi.........coccuuiiiiiiiiiiiiiieee et esree e e e eaaaaee e

Sorbet (per scoop)

Mango, Raspberry, Orange & cinnamon, Lemon, Chocolate 80% .........c.ceveerueerieerirenieenieeieenieseee e sveenes

Not all ingredients are listed in the menu description, so please do inform us for any dietary requirements

Some foods may be served raw or not unpasteurised, for more informations please ask your water
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