
HOMEMADE PANCAKES
SERVED WITH MAPLE SYRUP AND BERRIES

FRENCH TOAST 
BRIOCHE BREAD, VANILLA ICE CREAM AND TOFFEE SAUCE

SWEET SELECTION

EGGS BENEDICT

BRIOCHE BREAD, POACHED EGG AND HOLLANDAISE SAUCE, SERVED WITH ROASTED
POTATOES AND GREEN SALAD

SAVOURY SELECTION

AVOCADO TOAST
SOURDOUGH BREAD, MASHED AVOCADO, GOAT CHEESE AND MIXED SEEDS

SMASHED CROISSANT
SOUR CREAM, PARMA HAM AND LOCAL HONEY

TWO EGGS ANY STYLE
OMELET, SCRAMBLED, FRIED OR POACHED

MAKE IT YOURS:
ADD BACON, SALMON OR SAUTÉED SPINACH

W ALGARVE ORGANIC COFFEE BLEND
ORGANIC TEA SELECTION
FRESHLY SQUEEZED JUICE
MIMOSA

BEVERAGES
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16

16

16

16

ADD:
YORK HAM, TURKEY HAM, ONION, MUSHROOM, SPINACH, CHEESE, TOMATO, PEPPER

4
4
6

12

Soy Peanuts

Eggs Milk & Dairy Gluten Fish SO2 Sulphur Dioxide MolluscsNuts Sesame

Cereals Alcohol Pork Vegan Vegetarian Celery Lupins Mustard Crustaceans

Prices include VAT at the applicable legal rate. If you have any dietary requirements, allergies, or questions about ingredients, please inform our team.
No dish, food item, or beverage, including couvert, will be charged unless ordered by the customer or left untouched. We do not sell or serve alcohol
to persons under the age of 18. Our menu includes options of locally sourced and/or sustainably certified fish, and we prioritize locally sourced
ingredients. Our coffee and tea is responsibly sourced and Rainforest Alliance certified. This establishment has a complaints book.


