RESTAURANTE

MEMORIAS

OUR MEAT

ANGUS BEEF WORLD
PREMIUM %ﬁé

Veal Black Angus

South American Flank Steak

[ Sirloin Steak South America Angus Premium
: | Grain Feed (200 days)

Sirloin Steak US Angus Premium 28.00€
A SUA CARNE Ribeye South America Angus Premium (200 days) 35.00€

AO SEU GOSTO Black Angus Hamburger

12.50€

SPECIALITIES . 2rAx

Mixed Parrilla 50.00€
(Fillet Steak, black pig steak,
Lamb chops and chicken)

Memories Parrilla 65.00€
(Danish Sirloin Steak, Argentina Fillet Steak, Uruguay sirloin steak)

Premium Parrilla 75.00€
(Entrecote Black Angus, Sirloin steak Black Angus, Sirloin steak Argentina)

MEAT OF THE WORLD

European special Sirloin Steak marbled 21.00€
Mixed noble meat skewer 22.00€
Portuguese Style Steak (Sirloin) 25.00€
Sirloin steak South America Grain Feed 26.00€

SPEeCIAL DISHeS

Tomahawk 900grs/1.100kg . 2 Pax 70.00€
Chateaubriand with Bearnese sauce . 2 Pax 60.00€

Side orders included: French fries and garlic Mayo

CUTS
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Rump

Rump Tail
Heart of Rump
Sirloin

Fillet

Ribeye
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Todos 0s nossos pratos sao confecionados com azeite virgem exira e flor de sal



RESTAURANTE

y ~
AN e

L

<y

4

MEMORIAS

ALGARVIAN DISHE

Monkfish Rice with Prawns (2 pax)

COUVERT 3.75€
Bread basket, Chef's suggestion
Sauces: Each 2.00€
3 Peppers, Mushrooms, BBQ,
Honey & Chilli, Garlic mayo
SOUPS
Vegetables Soup 4.00€
Fish Soup 5.00€
STARTERS
Smoked Ham platter with traditional sausages 13.50€
Cheese Board with dry fruits and jam 13.50€
Wild mushrooms «Bulhao Pato» style 8.00€
Fried shrimp with garlic and flambé with brandy 15.00€
Clams and prawn croquettes 12.50€
Fried Shrimps with garlic 14.50€
Octopus and sweet potato 9.50€
Clams "Bulhao Pato" Style 18.00€
Fish ceviche of the day and fried corn 15.00€
Fish cake 8.50€
Fried homemade calamari with Aiolli sauce 6.50€
SALADS
Fresh Tuna Salad 12.00€
Caesar Salad (chicken and parmesan cheese) 10.50€
Goat chevre cheese gratin with honey and nuts 8.50€
SeArFO0D
Grilled tiger prawns with garlic butter preco / Kg
Fresh seafood of the day preco / Kg
Grilled prawns 8/12 preco / Kg
Fried shrimp 20/30 preco / Kg
Lobster from our coast preco / Kg
Razor clams preco / Kg
Stuffed Edible Crab 22 00€
Grilled Lobster 60.50€
with dried fruit rice and raisins
FISH
Monkfish and Shrimp skewer 22.00€
Octopus a Lagareiro Style 22.00€

Grilled Octopus w/ spinach & mashed sweet potatoes 22.00€

Grilled codfish with spinach and baked potatoes 22.00€
Codfish fillet with crust of corn bread and herbs 23.00€
Codfish «Lagareiro Style» 23.00€
Fresh fish of the day preco / Kg

VEGETARIAN

Vegetables Juliana Braz Style

Noodles with sautéed fresh vegetables
with soy sauce
Vegetable Curry (Vegan)

45.00€
and Clams from the Ria Formosa
Razor-clam Rice with prawns (2 pax) 45.00€
Seafood Rice (2 pax) 52.00€
Seafood Cataplana (2 pax) 52.00€
Octopus Cataplana with sweet potato (2 pax) 35.00€
Tuna steak «Portimonense style» 24.00€
MEAT
CHICKEN
Chicken breast w/ mashed potatoes 15.00€

Chicken Skewer with bacon and homemade sausage 17.00€

PORK
Grilled Black Pig 17.00€
LAMB
Lamb carré with fresh herbs from the country side 24.00€
Lamb chops with mint and pepper sauce 24.00€

SIDE ORDERS

Baked Potato 3.00€
Fresh vegetables and garlic olive ol 3.00€
Steakhouse Potatoes 3.00€
Mashed potatoes with cream 3.00€
White rice 3.00€
Creamed Spinach 3.00€
Breaded onion ring 3.00€
Fried sweet potatoes 3.00€
Baked sweet potato 3.00€
Mushrooms sautéed in olive oil and garlic 3.00€
Steak House salad 3.00€

TEMOS SERVICO TAKE AWAY
Tel.: 289 589 497 / 962 228 930

IVA INCLUIDO A TAXA LEGAL EM VIGOR . VAT INCLUDED
NESTE ESTABELECIMENTO EXISTE LIVRO DE RECLAMACOES . WE HAVE A COMPLAINTS BOOK

Nenhum prato, produto alimentar ou bebida, incluindo o couvert, pode ser cobrado se nao for solicitado pelo cliente ou por este inutilizado.
Se é alérgico a algum ingrediente alimentar, por favor informe-se junto do funciondrio, sobre o que pretende consumir.




