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MENU

Shrimps cocktail
Soalheiro - White, DOC, Alvarinho

Foie gras with madeira wine reduction and spices
Moscatel from Setubal

Turbot & la meuniere
Redoma - White, DOC, Rabigato, Cédega, Viosinho

Tournedos Rossini
Crasto superior - Red, DOC, Viosinho, Verdelho

Crepe Suzette
Graham’s, 10 years

Coffee or other infusions

€ 200 per person

Reservations are available with minimum
of 24 hours in advance.

TIVOLI pEPPER'S

MARINA VILAMOURA steakhouse

ALGARVE RESORT



