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Jams, Toast, Grapes and Nuts

Octopus Salad
Edible Crab
Mussels in Vinaigrette
Prawns
Sauces: Cocktail, Green Sauce and Aioli

‘Caldo Verde’

Mixed Leaf Salad
Caesar Salad
Tomato and Basil Salad
Greek Salad
Potato Salad with Bacon and Spring Onions

Octopus Baked in Olive Oil & Garlic
Fried Cod with Cornflour and Onion 
Pork Loin Stuffed with Chouriço
Confit Duck with Orange Sauce

Smash Potatoes
Mixed Steamed Vegetables
Pilaf Rice
Red Cabbage
Red Vegetable Curry

Grape Bonbons
‘Toalha Felpuda’ Cake
Lemon Tart
Chocolate Pudding
Sliced Fruit
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Prices
Conditions

&

€90.00
PER PERSON
FROM THE AGE OF 13

DRINKS SUPPLEMENT INCLUDED
White and red wines from our
selection, soft drinks, still and sparkling
mineral water, coffee and tea.

Ages 3 to 12
50% of the adult price

Ages 0 to 2
Free

Booking email:
geral@antilliahotel.com

Dinner starts at 8.00 pm.
All taxes included.
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