BRUNCH

1PESSOA | 17,00€

1sumo natural (Jaranja, limonada, anands/horteld)
1 bebida quente (abatanado, café, chd ou meia leite)

1brusheta (puré abacate com ovo mexido ou mista com tomate e orégdos

ou abacate com cogumelos salteados)
1panqueca de morangos com nutella ou banana com mel
1fatia dourada

RESTAURANTE & COCKTAIL BAR

TAPA BUCHO

Estendalinho de queijo e enchidos | 14,50€

(Misto queijo e enchidos com pé&o e compota abdbora)
Cenoura | 3,50€

Azeitonas | 3,50€

P&o e manteiga | 2,60€

DA NOSSA RIA

Tdrtaro de atum com héstias de camaréo | 11,90€
Tataki de atum com manga [13,00€

Camaréo ao alho com pdo torrado [12,90€

Camardo tempura com améndoas | 11,90€

Améijoas & bolh&io pato com péio torrado | 21,00€

Pica pau de atum [12,90€

Tiborna de biqueirdo [10,90€

Tiras & Elementos | 9,00€

Brushetta de abacate com camardo salteado | 10,90€
Lulinhas fritas | 12,90

Polvos rotos | 17,90

DA NOSSA COZINHA

P&o de alho com 3 queijos | 9,20€

Ovos mexidos com alheira | 9,50€

Queijo cabra gratinado com frutos secos | 11,90€
Folhado queijo cabra com doce abdbora |10,90€
Folhado de bacalhau com espinafres | 11,90€
Legumes salteados V| 5,90€

Batata-doce P | 4,90€

Batata palito V| 3,50€

Pica pau novilho |12,90€

Ovos rotos com bacalhau |12,90€

Tiras de frango | 11,90€

Carpaccio péra [11,90€
(péralaminada, burrata, presunto, frutos secos e molho mel e liméo)

Brusheta de salmé&o fumado com abacate e ovo
escalfado |13,00€

PRATO PRINCIPAL

Frango envolto em bacon recheado com 3 queijos

e espinafres com batata frita e salada | 15,50€

Atum com camaréio acompanhado de batata frita | 19,90€
Atum com améijoas acompanhado de batata frita [ 21,90€
Robalo com batata cozida e salada montanheira [ 15,90€
Dourada com batata cozida e salada montanheira | 15,90€
Risotto nero camardo |15,90€

Tagliatella de frutos do mar (camaréo, mexilhéo, natas) | 15,90€
Bacalhau & Bolhdo Pato | 20,90€

Polvo & lagareiro [ 23,90€

Salteado de polvo com camaréio | 24,90€
(ocomponhodo com batata fritd)

Bife vitela com molho de cogumelos | 24,50€
(acompanhado com batata frita)

@ SNACK’S

PARA PARTILHAR (2px)
CATAPLANA

Marisco com Carne | 49,00€
(dméijoas, mexilhdo e camaréo, batata frita e SGlOdCI)

Marisco com Atum | 49,00€

(dméijoas, mexilhdo e camardo, batata frita e SGlGdCI)

SALADAS

Salada Elementos |12,50€

(Mix de alfaces, rdcula, cebola roxa, milho, péra abacate, tomate cherry,
pepino, ovo cozido, croutons, mix de frutos secos e fruta

da época)

EXTRAS

Supremo de frango | 3,90€
Camardo | 4,90€

Burrata | 5,50€

@ Produtos sem vestigios de proteina animal

Decreto-Lei n°10/2015 de 16-01-2015 | Nenhum prato, produto alimentar ou bebida,
incluindo o couvert, pode ser cobrado se ndio for solicitado pelo cliente ou por este for
inutilizado | IVA incluido & taxa legal em vigor.

ACOMPANHADOS COM BATATA FRITA

Baguete supremo de frango | 8,90€

(frqngo, alface, tomate, maionese olho)

Prego novilho no bolo do caco | 9,90€

Hamburguer Elementos | 13,60€
(pdo brioche, carne, rdcula, queijo cheddar,
cebola caramelizada, ovo)

elementosfaro.pt

Pizza com rdcula, presunto e burrata | 16,90€

EXTRAS Ovo|2,00€ Bacon|2,00€

SOBREMESAS

Pudim | 4,50€

Pannacotta de caramelo salgado | 4,50€
Mousse de lima | 5,00€

Fruta da época | 4,50€

Crepe com nutella e morangos | 7,00€
Banoffee | 5,50€

Rabanada com bola gelado baunilha | 5,50€
Mousse de chocolate | 6,00€

Churros com nutella ou caramelo salgado | 5,90€

BRANCO 2 8 TINTO 2 B
Terra Franca 3,00€ 12,50€ Terra Franca 3,00€ 12,50€
Vinha do Monte 3,50€ 14,00€ Vinha do Monte 3,50€ 14,00€
Sossego | Planalto - 16,00€ Sossego - 16,00€
Prova Regia - 17,00€ Trinca-Bolotas - 17,00€
Conto (Sauvignon Blanc) - 20,00€ Ribeiro Santo | Papa FigOS _ 19,00€
(o) Ribeiro Santo | Papa Figos - 18,00€ Quinta dos Carvalhais _ 22,00€
@ Quinta dos Carvalhais _ 22,00€ Vinha Grande - 25,00€
4 Monte da Peceguina - 26,00€ Monte da Peceguina _ 26,00€
; Despedida | Algarve _ 18,00 Callabriga - 39,00€
ROSE VERDE
Terra Franca 3,50€ 12,50€ Quinta DAmares - 17,00€
Sossego - 15,00€ Azevedo Alvarinho - 18,00€
Mateus - 16,00€ Conde Villar 4,00€ 14,00€
QMF Blush | Papa Figos - 17,00€
Melange 3 - 19,00€
ESPUMANTES / SANGRIAS @o05Lt Lt 2Lt
CHAMPANHE ? é Sangria branca | tinta  8,50€ 17,00€ 24,00€
Charles Du Lac 3,50€ 13,00€ Sangria espumante - 21,00€ 29,00€
Marqués de Marialva - 17,00€ Sangria sem dlcool - 10,00€ -
Tattinger Reserva - 90,00€ Sangria Mateus - - 30,00¢

SUMOS NATURAIS

Limonada original | 3,00€ Sumo de laranja | 3,80€

Limonada gengibre e canela | 4,00€ Sumo de anands e horteld | 4,40€
Limonada frutos vermelhos | 3,50€ Sumo de laranja e beterraba | 4,50€
Limonada frutos tropicais | 3,50€ Sumo manga laranja | 5,50€

Sumo de anands e morango | 4,50€ Smoothie de frutos vermelhos (leite) | 4,50€



BRUNCH

1PAX | 17,00€

1 natural juice (orange, lemonade, pineapple/mint)
1 hot drink (smoothie, coffee, tea or half milk)

1 brusheta (smashed avocado with scrambled egg or mixed brusheta with
tomato and oregano or avocado brusheta with sautéed mushrooms

1strawberry pancake with nutella or banana with honey

1French toast

RESTAURANTE & COCKTAIL BAR

TO BEGIN

Cheese and sausage board | 14,50€

(Mixed cheese and sausages with bread and pumpkin jam)
Carrot | 3,50€

Olives | 3,50€

Bread and butter | 2,60€

FROM OUR RIA

Tuna tartare with shrimp hostias | 11,90€
Tuna tataki with mangoa [13,00€

Garlic shrimp [12,90€

Shrimp tempura with almonds | 11,90€
Clams “A Bulhéio Pato” | 21,00€

Tuna “Pica Pau’|12,90€

Bruchetta with anchovies |10,90€

Fried cuttlefish strips | 9,00€

Avocado brushetta with sautéed shrimp |10,90€
Fried squid [12,90

Broken eggs with octopus | 17,90

FROM OUR KITCHEN

Garlic bread with 3 cheeses | 9,20€

Scrambled eggs with “Alheira” | 9,50€

Gratinated goat's cheese with dried fruits [ 11,90€
Goat’s cheese puff pastry with pumpkin jom [10,90€
Codfish puff pastry with spinach | 11,90€

Sautéed vegetables V| 5,90€

Sweet potato (P | 4,90€

French fries P | 3,50€

Veal “Pica Pau’[12,90€

Broken eggs with codfish [12,90€

Chicken strips [11,90€

Pear carpaccio | 11,90€
(sliced pear, burrata, ham, nuts and honey and lemon sauce)

Smoked salmon brusheta with avocato and egg | 13,00€

MAIN COURSE

Chicken breast rolled in bacon and stuffed

with 3 cheese and spinach with salad and fries | 15,50€

Tuna with shrimp and chips |19,90€
Tuna with clams and chips | 21,90€

Sea bass w/ boiled potatoes and “Montanheira”
salad [15,90€

Sea bream w/ boiled potatoes and “Montanheira”
salad |15,90€

Shrimps nero Risotto [ 15,90€

Seafood tagliatella (shrimp, mussels, cream) | 15,90€
Cadfish “A Bulhéo Pato’ | 20,90€

Octopus “a lagareiro” | 23,90€

Sautéed octopus with shrimp (with fries) | 24,90€
Veal steak with mushroom sauce (with fries) | 24,90€

TO SHERE (2px)
CATAPLANA

Sea food with pork meat | 49,00€

Sea food with fresh tuna. | 49,00€
(clams, mussels and shrimp with salad and french fries)

(chopped onion, shrimp, clams, and mussels with salad and french fries)

SALADAS
Salada Elementos |12,50€

(Mix de alfaces, ricula, cebola roxa, milho, péra abacate, tomate cherry,

pepino, ovo cozido, croutons, mix de frutos secos e fruta
da época)

EXTRAS

Supremo de frango | 3,90€
Camardo | 4,90€

Burrata | 5,50€

@ Products without traces of animal proteinDecree-Law No. 10/2015 of 16 January 2015 |
No dish, food product or drink, including the couvert, may be charged if not requested by the

customer or if it is not consumed.
VAT included at the legal rate in force.

@ SNACK’S

SERVED WITH CHIPS

Chicken baguette supreme | 8,90€

(Chicken, lettuce, tomato, garlic mqyonnctise)

Beef in bolo do caco|9,90€
Hamburger Elementos | 13,60€

(brioche bun, meat, arugula, cheedar cheese,
caramelized onion, egg)

Pizza with arugula, ham and burrata | 16,90€

EXTRAS Eggl2,00€ Bacon|2,00€

elementosfaro.pt

DESSERTS
Pudim | 4,50€

Salted caramel pannacotta | 4,50€

Lime mousse | 5,00€
Seasonal fruit | 4,50€

Churros with nutella or salted caramel | 5,90€

Crepe with nutella and strawberries | 7,00€
Banoffee | 5,50€
French toast with vanilla ice cream | 5,50€

Chocolate mousse | 6,00€

?

A RED ? 8

WHITE

Terra Franca 3,00€ 12,50€ Terra Franca 3,00€ 12,50€

Vinha do Monte 3,50€ 14,00€ Vinha do Monte 3,50€ 14,00€

Sossego | Planalto - 16,00€ Sossego - 16,00€

Prova Regia - 17,00€ Trinca-Bolotas - 17,00€

Conto (Sauvignon Blanc) - 20,00€ Ribeiro Santo | Papa Figos - 19,00€

Ribeiro Santo | Papa Figos - 18,00€ Quinta dos Carvalhais - 22,00€

Quinta dos Carvalhais - 22,00€ Vinha Grande - 25,00€

Monte da Peceguina - 26,00€ Monte da Peceguina - 26,00€

Despedida | Algarve - 18,00 Callabriga - 39,00€

ROSE GREEN

Terra Franca 3,50€ 12,50€ Quinta D’Amares - 17,00€

Sossego - 15,00€ Azevedo Alvarinho - 18,00€

Mateus - 16,00€ Conde Villar 4,00€ 14,00€

QMF Blush | Papa Figos - 17,00€

Melange 3 - 19,00€
SPARKLING WINE / SANGRIAS 051t 1Lt oLt
CHAMPAGNE 4 4 .

Sangria 8,50€ 17,00€ 24,00€

Charles Du Lac 3,50€ 13,00€ Sparkling sangria - 21,00€ 29,00€
Marqués de Marialva - 17,00€ Non alcoholic sangria - 10,00€ -
Tattinger Reserva - 90,00€ Sangria Mateus - - 30,00€

NATURAL JUICES

Original lemonade | 3,00€

Ginger and cinnamon lemonade | 4,00€

Red fruit lemonade | 3,50€

Tropical fruit lemonade | 3,50€

Pineapple and strawberry juice | 4,50€

Orange juice | 3,80€

Pineapple and mint juice | 4,40€

Orange and beet juice | 4,50€

Natural Orange Mango Juice | 5,50€
Red fruit smoothie (milk) | 4,50€



