
GRILLED OCTOPUS
with garlic virgin olive oil

-26€ -

BIG TIGER PRAWNS 3UD
in garlic herb butter

-75€ -

CATCH OF THE DAY “ESCALADO”
flavored with garlic, virgin olive oil, 

 Flor de Sal from our coast
SEA BASS / SEA BREAM / SOLE 

-75€ per kilo -

IBERIAN BLACK PORK RIBS
with BBQ sauce

-24€ -

CHARCOAL GRILLED MEAT 
Rib Eye ca. 350gr - 38€

Tomahawk for 2, ca. 1,2kg - 84€
Filet Steak ca. 250gr - 32€

Black Pork cut - 24€

SPRING CHICKEN
with Piri Piri or Lemon and thyme

-24€ -

- Grand Pizza -

BLACK PORK CHORIZO
local soft cheese, olives, 

chilli, mushrooms
- 18€ -

BACON & FETA CHEESE
rùcula, bell peppers, olive oil

- 16€ -

CLASSIC MARGARITA 
fresh mozzarella, virgin olive oil, basil

- 16€ -

- Burgers & Snacks -
THE GRAND

220gr beef patty, herb butter, crisp onion, tomato, watercress, 
sheep´s soft cheese, bacon, pickles

- 24€ -

TUNA BURGER 
watercress, tomato, teriyaki sauce, mango chutney

- 21€ -

VEGETARIAN BURGER
quinoa and kale patties, smoked paprika mayonnaise, watercress,  

tomato, avocado, mango chutney
- 19€ -

PORTUGUESE STEAK SANDWICH
in rustic bread, sauted mushrooms, homemade french fries

- 21€ -

Our Burgers are served with  oven roasted sweet potatoes.

- Add  two choices for your main course -
Algarvian Salad / Padron Bell Peppers /  Grilled corn cobb / Sauteed mushrooms / Oven roasted sweet potato with Aioli / Homemade fried potatoes 

with Aioli / Sauteed new potatoes á murro / Roasted carrots with honey  and thyme

ALGARVIAN CLASSIC 
Sea Cataplana with coriander

- 32€ p.p. -

FISH & SEAFOOD RICE  -  32€ p.p. -

TUNA “PICA PAU”  - 25€ -

CODFISH CASSEROLE
tomato - chickpea ragout

- 26€ -

TUNA STEAK
from our coast, sweet potato 

and padron peppers
-24€ -

PASTA “VONGOLE” 
clams, shrimp from our coast, garlic, coriander

- 24€ -

GRAND “BIFE Á PORTUGUESA”
homemade fries, egg, crisp cured ham

- 32€ -

THE GRAND COUVERT 
local bread, small tapas, olives, 
Flor de Sal from Castro Marim, 
olive oil from Moncarapacho

- 5€  p.p. -

SEAFOOD PLATTER
please order 24h in advance,

 not available Sun/Mon
- 48€  p.p. -

GRAND MUSSELS 
- 15€ -

OYSTERS 3ud 
 -14€ -

FLAMED COASTAL SHRIMPS 
- 19€ -  

CHESTNUT CREME SOUP 
with oxtail ravioli

- 9,50€ -

SAUTÉED CLAMS A “BULHÃO PATO”
- 22€ -

BURRATA
heirloom tomatoes, onions, basil, walnut vinaigrette

- 17€ -

CEVICHE FROM OUR COAST
“leche de tigre”, spirulina, algae, avocado

- 18€ -  

TUNA TATAKI
coated in dry fruits, sweet and sour passion fruit 

sauce, homemade pickled cucumber
- 16€ -

GRAND BEACH CLUB BOWL *
saffron & orange cous cous, 

avocado, pulses, cherry tomatoes, 
arugula, onion, soy marinated egg

CLASSIC CAESAR SALAD *
romaine lettuce, parmesan cheese, 

croutons, bacon, anchovies

- You can choose between - *
Simple 18€ 

with grilled chicken breast 21€ 

with sautéed prawns 26€ 

with smoked tofu 20€ 

with tuna loin 22€

RESTAURANT - BAR 
POOL - SUNDECK

Ain`t Life Grand?

MIN. CONSUMPTION: 10€

USE OF POOL & SUNDECK 
AT A SURCHARGE 

- CHARCOAL GRILLS -

- PORTUGUESE CLASSICS -

- STARTERS - - SALADS -

The Menu description may not list all the ingredientes. Should you have any allergy or food 
intolerance please let us know.  None of our dishes or beverages, including couvert, is allowed to be 

charged if not ordered or touched by our guests.
 VAT included at legal charge. Complaint book available.


