
- Grand Pizza -
BLACK PORK CHORIZO

Local Soft Cheese, Olives, 
Chilli, Mushrooms

- 16€ -

BACON & FETA CHEESE
Rùcula, Bell Peppers, Olive Oil

- 16€ -

CLASSIC MARGARITA 
Fresh Mozzarella, 

Virgin Olive Oil, Basil
- 15€ -

- Burgers & Snacks -
THE GRAND

220gr Beef Patty, Herb Butter, Crisp Onion, 
Tomato, Watercress, Sheep´s Soft Cheese, 

Bacon, Pickles
- 21€ -

TUNA BURGER 
Watercress, Tomato, Teriyaki Sauce, 

Mango Chutney
- 19€ -

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  2 choices for your main course -
Algarvian Salad / Padron Bell Peppers / Grilled Corn Cobb / Sauteed Mushrooms / 

Roasted Carrots with Honey and Thyme
Oven Roasted Sweet Potato with Aioli / Homemade Fried Potatoes with Aioli / 

Sauteed New Potatoes á Murro 

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 
- 14€ -

OYSTERS 3ud 
 - 14€ -

FLAMED COASTAL SHRIMPS 
- 19€ -  

CAULIFLOWER CREME SOUP 
with Truffle Oil

- 8€ -

SAUTÉED CLAMS A “BULHÃO PATO”
- 19€ -

BURRATA
Heirloom Tomatoes, Onions, Basil, Walnut Vinaigrette

- 15€ -

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€ 

Grilled Chicken Breast - 21€ 
Sautéed Prawns - 26€ 

Smoked Tofu - 20€ 
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.

Due to a shortage of robots, our kitchen staff are currently all humans 

and may require some extra time to prepare the dishes (which are all 

freshly prepared, by the way) at a normal but professional pace. 

Please sit back, take in the view, and enjoy the moment. 

SÃO TOMÉ CHOCOLATE 
MOUSSE & PRALINE 

- 10€ -

HIBISCUS
 PANNA COTTA

 - 8€ -

LEMON - THYME SABLÉ
Greek Yogurt Creme, 

Fresh Red Berries
- 8,50€ -

NUTELLA AND 
MARSHMALLOW PIZZA

- 12,50€ -

“NISA” DOP SHEEP´S CHEESE
Homemade Jam, 
Roasted Almonds

- 8,50€ - 

ARTISANAL ICE CREAM 
and Sorbet Selection

- 3,8€ per scoop -

- desserts -

GRILLED OCTOPUS
with Garlic Virgin Olive Oil

- 24€  -

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

- 75€ per kilo -

IBERIAN BLACK PORK RIBS
with BBQ Sauce

- 24€ -

CHARCOAL GRILLED MEAT 
Rib Eye ca. 220gr - 32€

Filet Steak ca. 200gr - 28€
Black Pork Cut - 24€

SPRING CHICKEN
with Piri Piri or Lemon and Thyme

- 24€ -

ALGARVIAN CLASSIC 
Sea Cataplana with Coriander

- 29€ p.p. -

FISH & SEAFOOD RICE  -  29€ p.p.

TUNA “PICA PAU”  - 24€

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

- 28€ -


