Le Grill

MENU



| e Garill,
| a Fctitc Histoire

[ e Grill, a Short Story

Famed forits c|cgant interior,
refined gastronomy and extensive selection of wine,
| e Grillhas |ong beena Placc of Pilgrimagc for those
who seek the best the Algarvc has to offer.

With Food and Wine Fairing Gourmet dinners,
which have become a must in the calendar of the regions gourmancls,
to simplg the best local Proclucts sPit roasted over charcoals,
e Girill draws a wide crowd who crjog the memorable menus,

the supcrb wine list, the sPcciaug selected cheeses and typical desserts.

With past guests such as the Beatles and Phil Collins,
Stcvc Ba"cstcros and Sir chry Cotton,
Guests of toclag are Fo"owing in the Footstcps of those

who achieved success in their life but alwags made time to aPPrcciatc

the best | e Grill had to offer.

Jn 2015 with | e Grill at the hcight of its Popularitg,
you can do the same and inclulgc foran evening

in the finest restaurant the Algarvc has to offer.
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Les | _ntrées

Sta rters

From the Sca:

Fish & shellfish soup “Fenina” style, (Garlic croutons
P Y
5mol<cc{ salmon, 53/:770/7 caviar, 5///7/15, DI// sourcream
Frawns' T empura, [Honey-hime andCor/anc/crma onnaise
P 4 Y
Bab crab ca‘ccs, [ emongrass, chili & (inger faze
Y s gerg

Codfish Caviar - the Algarvian way, Melba toast

From the Land:

P
P (%
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oS S

[rench Onion soup, grated (Cheese, Croutons

Slaw of Zucchini, (Goat cheese , black Olive pesto

Bellota Alentejano ham, /Joncy-dew melon or meschun salad
Beef Carpaccio, Black trutfle ofl, (srana Fadano cheese

The Foie gras: an E_scaloPc, sautéed and a Ba"otinc “ mi~cuit”

Palsamic g/azc, A Pr/cot C/?Uf/’)@ﬂ

Cover Cl-largc 2.20€

23% [VA incluido / VAT |ncluded

Y:ooc! or c!rink, inc[uding “couvert” cannot be chargccl if not requestcc! or not consumed by the client.

6.50€

14.00€

1450 €

12.50€

15.50€

6.00€

10.50€

13.50€

13.50€

17.50€



| es Poissons et (_rustacés
From the Stove

Al our wild fish come from the most sustainable sources

and are mafn/ﬂ [ ine Caug/ﬁ'

Honcg ~chili g|azccl fillet of Salmon

5@53mc secals, coriander

Mariniere of Clams & Razor Clams

[ﬁ/'me Jeave & coconut scented

Pan-fried King sca"oPs, Celeriac puree

[ried chorizo sa usage

Codfish Pic, Black T ruffle scented

Bouquct of mesclun

Boneless fillet of Sea bass ,Tigcr prawn

[ emon grass emulsion

Sl-loulcl you have any food a"crgics or sPccial diet rcquircmcnts,

Plcasc inform our Maitre dhotel

i4.50€

i4.50€

16.50€

15.50€

19.50€



| es Poissons et (_rustacés
Char-(rilled

served with the guarnisl'l of the Dag and your choice of sauce:

Virgin olive oll, Beurre blanc ou [Hollandaise sauce

Mcagrc — White Pass
Dover Sole
Seabass

Grouper

Stone bass

Red Sea Bream —Fargo
Pink Seabream

White Seabream
Gilthead Seabream

Rccl Mu”ct

Kock Lobstcr
Bluc Atlantic | obster

Giant Tigcr prawns (2 Pc)

Should you have any food a“crgics or sPccia| diet requircments,

Plcasc inform our Maitre d'hétel

17,50€
26.00€
18,50€
17,50€
20,50 €
18,50€
17,50€
17,50€
17,50€

18,50 €

60,00 €/ Kilo
45 00 €/ Kilo

29,00€
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| es Viandes et Volailles

Mcat and Foultrg ~ From the 5tovc

7—/7c Butc/n-:r ‘s cuts
/:rom /:/'//Ibc, our /_oca/ Manéct Butcﬁcr

Thc “Bavctte”

/:/an,é steak served rare or médium rare

with a Grccn peppercom sauce

T he Oxtail
Praised in red wine,
served with Purecc/ potatoes

Theamb
K vasted rack ,

rosemary sccntcc/jus

Thc Duclc Brcast

“Rossin” with a sautéed csca/op of foie gras,

/D erigueux sauce

The Babg Chicken:
/D/'r/’f)/r/ marinated [)a/)y chicken,

served medium spl'cy

Should you have any food a"crgcs or spccial diet rcquircmcnts,
Plcasc inform our Maitre d’hotel.

2%% \/AT lncl.

i1550%€

15.00 €

17.50€

17.50€

1450 €
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| es Viandes et Volailles

Meat and Foultrg - Char-(rilled

Served with the ‘guarnisﬁ of the Day and your choice of sauce:
Bearnaise, (horon, Forto sauce or Green peppercorn

Thc Tourncclos:
200 gr. of 566)[ fillet sizzled over charcoal

T he Chateaubriand:
400 g7 of tender beef fillet gr///ca/ to your taste ( for two /oeo/o/c)

Thc [ ntrecote Clﬂétcau:
600 gr. of tender beef E ntrecote gr///cd to your taste ()[or two /Dc’o/o/c)

The T-Bone:
Just Cﬁargr/'//cc/ and scented with Kia de Alvor “Heur de sel”

T he Mixed Girill -
ona (yant Kc’éab

Should you have any food a"crgics or spccial diet rcquircments,
Plcase inform our Maitre d’hotel.

235 VAT Incl.

22.00€

44.00 €

31.00€

24.00€

16.00€



Lcs f:romagcs et Desscr’cs

C heese & Dcsscr‘ts
Saly The T art of the Dag 6.00€
CaPPuccino Parfait 650€

Buttersco tch sauce

&3 :

#‘ggﬂ’i Carclamom Crcmc brulée 6.50€

ROy

&% Mango s aPP|c strudel 6.50€

o]
served warm with vanilla ice cream

ff‘:‘ﬁ% Tirami Su 6.50€
Arabica cotfee sauce

SR Flambéed Pincapplc, Rum scented 7.00€
F Jombiére ice cream

NS CrcPcs Suzette 8.50¢€
f:/améeea/ in front of you

joFif Sclcctlon of ripe cheeses from our tro”cg 7.50€

Qu/ncc Pastc and walnuts

Should you have any food a"crgics or sPccial diet rcciuircments,

P]case inform our Maitre d'hétel

25% VAT ]ncl.

Tl'lis E_stablisl'lmcnt has a Complaints boolc



