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Appetizers

Mussds Provencal...15.00
Sautéed with gatlic, fresh tomato, parsley and seafood tom ato hroth,

Fried Calamari... 15.00

Coated fried, with side o fmarinara sauce and fresh atugala.

Salted Cod Fritters - Bolinhos de Bacalhau...15.00
f-5alted Cod Fritters, blended wath mashed potato, onion, parsley, and gatlic, served fried with gatlic aioli.

Shrimp - Gamhbas 4 Algarvia... 17.00
Large, peeled shrimp, sautéed in seafood broth, with gatlic,
light piri-piri Jlightly spicy) and red bell pepper paste (Pimentéo).

Beef Woodpecker - Pica-Pan de Vaca... 17.00
Cubed beef-tendetloin, sautéed with dernd glaze, creatn mustand, topped with pickled wegetables.

BEell Peppers with Bmrrata... 16.00
Foasted fesh red bell peppers, with creamy burrata cheese, finish with basil, gatlic, balsamic and EVOO

Salads

Amore House Salad... 12.00

hlbed IHEES weith tomatoes, ::u::l.Jmlcms'rr anian, red bell PERpED, waith winagrette house dressing

Caesar Salad... 12.00

Fomaine lettuce, with clazsc homemade dresasing,

Tomato Caprese Salad... 13.00
ith side of fresh arugu|a with E% 200 and l::a|samir;g|aze.

.Tc:matc and

- Salada de Grao de Eico... 14.00

pers, onions, capers, parsley, wath spring mix.
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Lohster Ravioli... #¢, 00 VeV VYVPYY

“Yodks Aurora sause, finish with Fresh arugu|a.
Linguini Pescatore... 3 000

Shrimp, -::|ams, mussels and sca”ops in sedfood tomato broth.

Penne alla Sorrentina... ¥ 0-00
Light fnarinara, gar|i:::, basil and fresh tomatoes tcpped with Burrata.

Papparddle Bolognese... 23.00

Large flat-pasta with dassic beef meat-sauce

Fish

Salmon Piceata... 2% .00
Seottish raised Sa|mu::nr1r raut éed with |raa1’ru::ur1r CAPE, and white wine butter sAUCE, verved with vegetaHE'.;.
Grouper & Shrimp Oreganata... 32.00
Qoz Giiled Grouper flkt, with 4 shimp in sealoed sauce, all finkh in the oven with cregane breadcrumbs, with vegges & starch of the day.
Seafood-Rice Arroz de Marisco... 30 00
Shrimp, CThms, Mrmsel: and Scalo s in sedlood buoth, cooked with fresh cilantro white rice.

Seafood - Cataplana - de Marisco... 35.00 Crder for @ -64.00
Lokster Tail, Shrimp, Clims, Mumsel. and Secallogs, in white wine sealood broth, with sheed potatoes, onion and ed bell peppen.
Salted Cod "Bacalhaun” or Octopus "Polve" a Lagareiro.. 33,00
(Cod Loin Fillet with some bones) Baled in BN OO, with garlic, onions, masted potatoes, served with green beans & aspamaus .

Meat

Chicleen Parmigiana or Chicken Milanese... 26.00

e with marinara and mezzarella. O, topped with arusula and tomato saladl served with lingsuini

Eeef Marsala... 34 00

ilet -Mignon Scaloppini sautéed with mushrooms and marsala wine reduction,

erved with vegeta':ﬂm and starch of the da}f.

Beef Portugalia... 34 00

utéed with white wine and beer mustard gar{i:: sALICE

st o, served with white rice and veseta':ﬂes.
Lamb Shank... 32.00
herbed red wine sauce, sered with vesgies & starch of the day.
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ournedos Trasmontana... 28 .00 (p
Pork Tendelain-Tournedos, served with Alheira Trasmentana sauce
and fig-glaze, with vengies & starch of the day. RESTALIBAMT
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