Festival do Marisco

REAL
MARINA

HOTEL & SPA

Pao, manteiga, paté, azeitonas e tremocos

Bread, butter, paté, olives and lupin beans € 4,50
[2 PAX]

Couvert
Cesto de torradas com manteiga de alho € 4

Toast basket with garlic butter

OO OO

Pratos

DISHES

OO OO

Ostras ao natural com vinagre de chalotas e limao (5 un.)* € ’2 50
Oysters au naturel with vinaigrette (5un)*

Prato de camarao selvagem cozido com flor de sal* € ’4
Dish of boiled wild shrimp with fleur de sel*

Prato de gambinha da Costa* € ’6
Dish of boiled Costal prawn*

Salada de polvo com picadinho de pimentos* € ’5
Octopus salad with chopped peppers*

Améijoas a Bulhdo Pato € 2’
Clams “Bulhdo Pato” (garlic, white wine and coriander)

Mexilhdo ao natural
Mussels au naturel € ’4

Camarao salteado com malagueta, alho e coentros € ’6
Sautéed prawns with chilli, garlic and coriander

Sapateira recheada com tostas* € 22
Stuffed Crab with toasts*

Xerém de améijoas da Ria Formosa € ’8
Cornmeal with Clams from Ria Formosa

Arroz de marisco
Seafood rice € 26

Camarao tigre com salada
Tiger shrimp with salad € 38

Lagosta braseada (1 uni.)
Braised Lobster (1 uni) € 45

Mariscada fria € 45

Cold Seafood assortment

Prego de novilho em bola rustica* € ’5
Grilled Beef sandwich in rustic bread*

* DISPONIVEL PARA TAKE AWAY | AVAILABLE FOR TAKE AWAY

Pratos do Dia

DAILY SPECIALS

1 o Cataplana de corvina e marisco € 26
Croaker and seafood “cataplana”
DIA | DAY
LR OO OO OO OO OO OO OO OO OO OO OO OO OO OO0

11 Acorda de gambas e coentyos € 26

Prawn and coriander traditional breaded stew

DIA | DAY
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1 z Massada de peixe e marisco € 26
Fish and seafood traditional pasta
DIA | DAY
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1 3 Cataplana de polvo, camarao e batata doce € 26

Octopus, prawn and sweet potato “cataplana

DIA | DAY
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1 4 Feijoada de choco e marisco € 26
Cuttlefish and seafood traditional bean stew
DIA | DAY
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REALHOTELSGROUP.COM
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dobremesas

DESSERTS

OO LA OO0

Mousse de chocolate * Pastel de nata™

A €6 ) €3

Chocolate mousse Portuguese custard cream tart
- *
Doce do Anténio* Tradicional | Pastel de Nata _ll?org.f.Od"lgo t with Ik €350
Amendoim e caramelo | Frutos vermelhos raditional sweet with €gg yo ’
L o €7 andalmond
Antdnio’s sweet ™ Tradicional | Custard cream tart
Peanut and caramel | Red fruits . -
Salada de fruta | Fruit salad €4

OO OO OO OO0
* DISPONIVEL PARA TAKE AWAY | AVAILABLE FOR TAKE AWAY
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Cafetaria . flguas . Sumos . Cervejas
CAFETERIA . WATERS . JUICES . BEERS
OO0

Expresso / Descafeinado €150 Imperial €2
Espresso coffee / Decaffeinated : Draught beer

Café duplo Caneca

Double coffee €2.50 Large draught beer €4
Capuccino €2.50 Sidra “Somersby” €3
Cappuccino : Cider

Café com leite Caneca Sidra “Somersby”

Coffee with milk €2.50 Large Cider €5
Cha & Tisana €150 Coca-cola | Coca-cola zero €3
Tea : Seven Up

Agua Vitalis 0,33 It PET ) Ice tea Liméo | Péssego | Manga €3
Mineral Water Ice tea Lemon | Peach | Mango

Agua Vitalis 1,50 It PET ,

Mineral Water €4.50 Néctar Nectar €3
Agua das Pedras 0,33 It g2 Sumol de laranja €3
Mineral sparkling water Oranje juice

Agua das Pedras 1 It €1.50 Bebidas energéticas €6

Mineral sparkling water Energetic drink

COPO GARRAFA

GLASS150 ml  BOTTLE
Selecdo Real Hotels Group - LIseoA €6 €17
Yinho tinto Vila Alvor Negra Mole - ALGARVE - €29
RED WINE Papa Figos - pouro B €26
Castello D’Alba Reserva - pouro - €29
Selecdo Real Hotels Group - LIseoA €6 €17
Vila Alvor - ALGARVE €6 €23
{VUI’IU branco H.M. Monte Da Peceguina - ALENTEJO - €34
WHITE WINE Beyra Reserva Quartz - BEIRA INTERIOR €7 €29
Castello D’Alba Reserva - bouro - €29
Trés Bagos Sauvignon Blanc - bouro - €34
YVinho verde Anselmo Mendes Contacto Alvarinho - €35
GREEN WINE Espordo Bico Amarelo - €26
Selecdo Real Hotels Group - LIsBoA €6 €17
YVinho rosé Vila Alvor - ALGARVE €6 €23
ROSE WINE Dona Maria - ALENTEJO €7 €29
Beyra Reserva Quartz - BEIRA INTERIOR - €29
Seleg¢do Real Hotels Group €8 €26
&lpwnwue Champanhe Laurent Perrier - €85
SPARKLING WINE

Champanhe Méet Chandon Brut Impetrial - €98
copPo JARRO
GLASS 150 ml JUG

Sangrias - ) . ,
SANGRIA into, Branco, Rosé | Red, White, Rosé €7 €21
LUNES Espumante Rosé . Rosé sparkling wine €9 €28
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&apirituosas

SPIRITS
Martini (Rosso, Bianco, Fiero) €6 Eristoff €9
Porto Tawny | Dry €7 Bacardi €9
Licores Nacionais | Nationals Liqueurs €8 Bacardi 8 €12
Licores Importados | Imported Liqueurs €9 Tequila Camino Real €9
C.R.F Reserva €9 Dewar’s White Label €9
Tanqueray / Tanqueray 0% €10 J&B €9
Bombay €11 Jameson €9.50
Bulldog €13 Mojito | Caipirinha €8
Hendrick’s €l5 Cocktail s/alcool €6

Non alcoholic cocktail
OO

Os nossos pratos podem conter frutos de casca rija, sementes ou vestigios de alimentos que podem provocar alergias ou
intolerancia alimentar. Se necessitar de informa¢do sobre a composicdo detalhada dos pratos, consulte, por favor, os nossos
colaboradores antes de efectuar o pedido. Nenhum prato, produto alimentar ou bebida, incluindo o couvert, pode ser cobrado se
nao for solicitado pelo cliente ou por este inutilizado. Taxa por saco 0,10€, taxa por caixa de cartdo 0,20€ ou caixa de aluminio
0,30€. (DL152-D/2017 aditado pelo DL 102-D/2020). Este estabelecimento dispde de livro de reclamacdes. IVA INCLUIDO

Our dishes may contain nuts, seeds, or traces of foods that can cause allergies or food intolerances. If you need information about the
detailed composition of the dishes, please consult our staff before placing your order. No dish, food product, or drink, including the
couvert, can be charged if not requested by the customer or if left unused by them.Bag fee €0.10, cardboard box fee €0.20, or aluminum
box fee €0.30. (DL152-D/2017 added by DL 102-D/2020). This establishment has a complaints book available. VAT INCLUDED



