
soup of the day (v) (GF)
Seasonal soup made from vegetables grown in the Quinta do 

Lago Farm
3.5

salads

WARM GOATS CHEESE AND HONEY SALAD (V) 
Grilled goats cheese with honey and thyme, toasted walnuts, 

roasted red peppers and green leaves 
14 

WARM BUTTERNUT SQUASH SALAD (VEGAN) (GF)
Roasted squash with spiced chickpeas, spinach, watercress, 

quinoa, cherry tomatos, roasted apple and balsamic vinaigrette
12 

GRILLED ASPARAGUS AND GREEN COUSCOUS SALAD 
(VEGAN) (GF) 

Asparagus with herbed couscous, baby spinach, peas, toasted 
pumpkin seeds, cherry tomato, radishes and spring onions with 

citrus dressing
13.5

ROASTED SEITAN AND WINTER VEGETABLES (VEGAN)
Eggplant, courgette, red onion, carrots, chestnut and 

pomegranate sauce
15 

Take-a
way



main courses

SLOW COOKED BEEF CHEEKS IN GUINNESS SAUCE
Served with lardons, mushrooms and sweet potato mash

 21 

WHOLE SPATCHCOCK CHICKEN (FOR 2) 
Butterflied roast free range chicken with lemon and herb mayo, 

rosemary and Algarve salt roasted new potatoes and mixed 
grilled summer vegetables tossed in fresh basil, garlic and 

balsamic
38 

sides

BREAD (V) 3 
FRENCH FRIES (V) (GF) 3.5 

ROASTED POTATOES WITH ROSEMARY AND SALT (V) (GF) 3.5 
GREEN BEANS WITH SHALLOTS (V) (GF) 4 
GRILLED SUMMER VEGETABLES  (V) (GF) 3 

Q FARM GREEN LEAF, HERB AND PUMPKIN SEED SALAD WITH 
FRENCH DRESSING 3

Take-a
way

TEL. +351 289 351 901DANOS@QUINTADOLAGO.COM | 

CONTACTS


