INSPIRED BY PORTUGAL

REAL
JUNHO e SETEMBRO RESIDENCE
JUNE and SEPTEMBER

MENU A €100
MENU B €120

NOVEMBRO a MARCO
NOVEMBER to MARCH

MENU A €80 B E H E F""'—

MENU B €100 NO APARTAMENTO

CHEF AT THE APARTMENT

ABRIL, MAIO e OUTUBRO

APRIL, MAY and OCTOBER [: H E F
e Co——

MENU A €85

NO APARTAMENTO
MENU B €105 AT THE APARTMENT

JULHO e AGOSTO
JULY and AUGUST
Apenas para clientes ja alojados no Real Marina Residence
com estadias minimas de 5 noites.
Only for clients already staying at Real Marina Residence
with minimum stay of 5 nights

MENU A €65
INFORMACOES E RESERVAS
MENU B €85

INFORMATION AND BOOKINGS

T (+351) 289 091 300

CAPACIDADES DE ALOJAMENTO E info@realmarina.com

ACCOMMODATION CAPACITIES

T1 - 3 adultos | adults X
T2 - 4 adultos | adults »
T3 - 6 adultos | adults \

REALHOTELSGROUP.COM REALHOTE‘P.COM .




- [HEF—
NO APARTAMENTO

AT THE APARTMENT

MINIMO 4 PESSOAS - MAXIMO 8 PESSOAS
MINIMUM 4 PEOPLE - MAXIMUM 8 PEOPLE

MENUS
ALMOCO OU JANTAR
LUNCH OR DINNER

DESDE | FROM:

€80

POR PESSOA | PER PERSON

Entradas, pratos quentes e sobremesas.

Bebidas da selec¢dao do Hotel com
vinho branco e tinto incluidos.
3 horas de servigo com 1 cozinheiro
e 1 empregado de mesa até ao servigco de café.

Em caso de ultrapassar as 3h de servico ou as 00:00h
havera um custo extra por empregado de mesa ou chef.
Alojamento sem pequeno almogo incluido
e check-out até as 9h.

Estes valores e menus ndo sdo validos
em épocas festivas.

Starters, hot dishes and desserts.
Hotel selection drinks with white and red wine included.

3 hours of service with 1 Chef and 1 waiter until the coffee
service. In case of exceeding 3 hours of service or 00:00
there will be an extra cost per waiter or chef.

Accommodation with no breakfast included
and check-out until 9am.
These prices and menus are not valid during festive days.

MENU A

ENTRADAS

Selecgao de pao e tostas
Azeitonas marinadas

Mini salgadinhos

Selecc¢ao de alfaces

Tabua de enchidos e charcutaria

Tabua de queijos

PRATOS QUENTES

Chourico de carne assado
Alheira de cac¢a assada

Risoto de espargos com vieiras
Cataplana de peixe e marisco

SOBREMESAS

Arroz doce

Creme Brulée de alfarroba
Petit gateau

Fruta laminada

Fruta a peca

BEBIDAS
Agua mineral
Sumos e refrigerantes

Vinho branco e tinto
(Selegéo do Hotel)

Cha e café

STARTERS

Bread and toast selection
Marinated olives

Mini savouries

Selection of lettuces

Sausages and charcuterie board

Cheese board

HOT DISHES

Roasted sausage

Alheira sausage of roasted game
Asparagus risotto with scallops
Fish and seafood Cataplana

DESSERTS

Rice pudding

Carob Creme Brulée
Petit gateau

Sliced fruit

Fruit basket

DRINKS
Mineral water
Juices and soft drinks

White and red wine
(Hotel Selection)

Tea and coffe

MENU B

ENTRADAS

Selecgdo de pdo e tostas
Azeitonas marinadas
Mini salgadinhos

Ostras da Ria Formosa com
lima e chalota

Selecc¢ao de alfaces
Tabua de enchidos e charcutaria
Tabua de queijos

PRATOS QUENTES

Chourico de carne assado
Alheira de cac¢a assada
Camarao tigre grelhado

Risoto de espargos com vieiras
Cataplana de peixe e marisco

SOBREMESAS

Arroz doce

Créme Brulée de alfarroba
Petit gateau

Fruta laminada

Fruta a peca

BEBIDAS
Agua mineral
Sumos e refrigerantes

Vinho branco e tinto
(Selecdo do Hotel)

Cha e café

STARTERS

Bread and toast selection
Marinated olives

Mini savouries

Selection of lettuces

Ria Formosa oysters with lime
and shallot

Sausages and charcuterie board

Cheese board

HOT DISHES

Roasted sausage

Alheira sausage of roasted game
Grilled tiger prawns

Asparagus risotto with scallops

Fish and seafood Cataplana

DESSERTS

Rice pudding

Carob Creme Brulée
Petit gateau

Sliced fruit

Fruit basket

DRINKS
Mineral water
Juices and soft drinks

White and red wine
(Hotel Selection)

Tea and coffe




