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AT ANY TIME SALADS AND POKE BOWLS
Cold avocado and coconut soup 16 v Caesar 24 g = ® &
Romaine lettuce, croutons,
Sea bass ceviche 25 - fried onion rings, Grana Padano
Ginger, lime shavings, Caesar dressing
Salmon tartare 24 ORO Tivoli 24 v @ & @&
Avocado, coriander lberian salad, sun-dried tomato,
roasted Portobello, green asparagus,
Tempura shrimp (6 pcs) 24 ® @® @@ @ avocado, roasted pineapple, nut vinaigrette
Sweet chili sauce - ,,
Nigcoise 24 0 ® B &
Nachos with guacamole 17 v @® @ Tuna tataki, green beans, quail egg
Shrimp rissole 16 ) ) (@ = B ADD TO YOUR SALAD
Coriander, sriracha mayo MARINATED CHICKEN 7 SAUTEED SHRIMP 8 P
SMOKED SALMON 9 % AVOCADO 7
Beef croquettes (3 pcs) 15 &) o @ ® @& 7
Mustard, honey Crispy Shrimp 29 H P @ @ ® @&
Sushirice, avocado, mango,
cherry tomato, edamame,
PIZZA furikake, sriracha mayo
Marinated Tofu 27 ViV @ @ & &
Margherita 23 ORC) Sush| er(,jovc()jcadg)bsvveet(cj:ucumber,
Tomato, Mozzarella, oregano mannote r.e C.:O age, eadmame,
sesame, teriyaki sauce
ADD TO YOUR PIZZA
SHRIMP 8 ¥
HAM 7
FRESH MOZZARELLA /| ARUGULA 8 )
SANDWICHES
Club Sandwich 28 ® @@ ® & Grilled sirloin sandwich 29 H ® &
Chicken, bacon, egg, ham, cheese, lettuce, Caco bread, garlic butter, parsley
eTnelie, Felo Portobello sandwich 28 v” (¢) @ &
Tivoli cheeseburger 26 ¥ @ ® & Iceberg lettuce, sun-dried tomato,
Lettuce, tomato, cheddar, fried onion guacamole mayonnaise
Shrimp Burger 3] ) @ @ ®
Shrimp, brioche bun, yuzu mayonnaise
MAIN COURSES
Caramelised onion quiche 29 YRORORORS Shrimp rissole 26 $ B o = B
Mozzarella, balsamic, Iberian salad with rice and tomato
Portuguese-style steak 39 - ® @ Beef croquettes 25 g o = ® @&
Portuguese sauce, ham, garlic, bay leaf, fries with greens rice
John Dory fillet 33 S
Tomato rice, tartar sauce & @ » ® &
DESSERTS
Chocolate mousse 15 V e & ® Acai bowl 19 v
Olive oil and fleur de sel
TOPPINGS: - 4 TOPPINGS:
Coconut (trompe-loeil) 12 V@ @@ B @
Marinated pineapple, mint, HOMEMADE GRANOLA (¢)(4)(@)(&%) (L) KIWI
coconut mousse and biscuit PACOCA & MANGO
LIGHT POWDERED MILK (- CARAMELISED ALMOND @
Fresh sliced fruit 16 % LIGHT CONDENSED MILK & NUT C)
HONEY i GOJI BERRIES
Picolini Santini 8 g @ ) B @ CARAMEL TOFFEE &) SUNFLOWER SEEDS
PEANUT BUTTER @ PUMPKIN SEEDS
Ice cream & sorbets 5 (1 scoop) ¢ 0 & B @ STRAWBERRY SESAME SEEDS o
BANANA
jv\‘ Vegan /\/ﬂ‘ Vegetarian \\\,‘5\ Gluten ‘\%’\ Crustaceans '.j Egg E‘t\ Fish j@\ Peanuts :ﬁ: Soy

= _ . TN N =N ) AN
(@) Milk (@) oried fruits (@) Mustard (o%) Sesame Seeds (A) sulphites W) Molluscs
¥/ \&2 \d / N \&/ N2
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MENU

SPARKLING & CHAMPAGNE 15 cl | 75 ol

SWIMMIN® POOL

M&M Blosson Brut, Bairrada 17 | 65
M&M Blosson Rosé, Bairrada 19 | 69
Moét & Chandon Ice Impérial 31160

COCKTAILS

WINES 15¢l]75cl

S6 Vinha White Alentejo 14 | 52
S6 Vinha Rosé Alentejo 12 | 49
S6 Vinha Red Alentejo 16 | 59

SANGRIAS 1l

White or Red Wine 45
Sparkling Wine 70

BEERS

Super Bock 30 cl 9
Super Bock 40 cl 12
Super Bock Alcohol-Free 30 cl 9

SPIRITS

Samba 23
Pindorama Cachaga, Mezcal, Angostura Bitters,
Agave, Cranberry

Pifa Colada 21
Bacardi Rum, pineapple, coconut

CHOOSE BETWEEN
CLASSIC OR FROZEN

Gin Basil Smash 21
Bombay Sapphire Gin, lemon, agave

Fitzgerald 21
Gin Sul, Angostura Bitters, lemon, sugar

Pool Sours 21

CHOOSE BETWEEN
42 BELOW VODKA OR BACARDI RUM
FIZZ OR FROZEN
MANGO, STRAWBERRY, PASSION FRUIT, LEMON,
PEAR, COCONUT, BANANA OR KIWI

Cosmopolitan * 2]
Vodka, cointreau, cranberry, lime

Margarita * 21
Cazadores Blanco Tequilg, Triple Sec, lime

Daiquiri * 21

Bacardi Rum, lime

Caipirinha | Caipirosca * 21

Leblon Cachacga or 42 Below Vodka

Mojito * 21
Bacardi Rum, mint, lime
*¥ CHOOSE BETWEEN

CLASSIC OR FROZEN
STRAWBERRY, MANGO, PASSION FRUIT OR COCONUT

Bacardi Rum 16

Bacardi Rum Reserva 8 Years 19
Vodka 42 Below 16

Grey Goose Vodka 2]

Bombay Sapphire Gin 16

Gin Sul [ Gin Sul Laranjal 16
Hendricks Gin 18

Cazadores Blanco Tequila 16
Patrén Silver Tequila 26
Dewar’s White Label Whisky 16
Michter’s Bourbon 27

Leblon Cachaca 16
Pindorama Cachacga Prata 16

Pindorama Cachaga Ouro 21

MOCKTAILS

WATER & SOFT DRINKS

Sunny smoothie 16
Banana, strawberry, apple

Vital smoothie 16
Orange, carrot, beetroot

Tropical smoothie 16
Kiwi, mango, pineapple

Virgin Pifla Colada 16
Pineapple, coconut

Virgin Mojito 16
Lime, mint, sugar

Still Water Vitalis 33 cl 5
Sparkling Water Pedras 25 cl 5
Tonic Water 6

Coca-Cola | Cola-Cola Zero | Sprite | Fanta 6
Iced Tea | Ginger Ale

JUICES COFFEE & TEA

Fresh orange juice 7 Espresso 5

Pineapple, mango, 6 Americano ©

peach or cranberry juice Coffee with milk 7

Acai smoothie 16

Menu available from 10:00 AM to 7:00 PM. We prioritize locally sourced ingredients. All products are priced in € (Euro) and include VAT at the legal rate in force.

No dish, food product, or beverage, including couvert, may be charged if it has not been requested by the customer or if it is left unused by them. - Once served, food
items cannot be returned. - The allergen symbols presented are indicative of the composition of the dishes. If you have any dietary restrictions and/or allergies, please
inform us. We will take care to prepare your meal separately, with all necessary precautions.

Tea or herbal infusion 8




