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AMAra

A LUXURIOUS, DREAMLIKE RETREAT OFFERING
A REFINED POOLSIDE DINING EXPERIENCE.

Inspired by the Venetian Cicchetti tradition,

guests can enjoy small, flavorful plates made

to share or savor alone, crafted with the
finest seasonal ingredients.

The bar complements the experience with a
selection of classic cocktails with a local twist,

premium wines, and refreshing beverages,
creating the perfect setting for a leisurely
afternoon by the pool.

Vegan Contains Lactose

Vegetarian Lactose Free

Contains Gluten Sesame seeds

Gluten Free Hard-Shell Fruits

1

BREAD AND OLIVES SERVICE

CHEF COUVERT &) 9
Bread, Butter, Olives and Dip of the Day

PUGLIA & FOCACCIA VENEZIANA & (1) 6
Green Olives from Puglia & Venetian Focaccia

TRADITIONAL GARLIC BREAD
WITH OREGANO § 8

TRADITIONAL GARLIC BREAD
WITH CHEESE & 9

BRUSCHETTA WITH TOMATO RAGU
& PARMAHAM § 10

FIG & SCAMORZA BRUSCHETTA &£(J(V) 11

PARMA HAM WITH BURRATA,
GRISSINIS & CRACKERS £J(V) 14

BUON APPETITO
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BOCATTAS & BURGERS

BUFFALA DI CIABATTA £(1(V) 13

PANINODITONNO § 14

SLOW-COOKED PORK BELLY FOCACCIA & (V) 15

PANCETTA BURGER &£(1(1) 20

VEGETARIAN BURGER &§ 20
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SALADS

INSAIATA GIARDINIERA\g (®) ¢ 15
INSAIATA CAPRESE [J(T) 18
INSAIATA DITONNO (¥ 20
INSAIATA CACIO & PEPE WITH CHICKEN [Y(®) 5%

SHRIMP CAESAR SAIAD &) 24

19
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QUATTROQ $(1(1) 23
Mozzarella, Grana Padano, Scamorza

and Gorgonzola Cheese

MORTADELLA & PISTACCHIO &[j(V) 23
Mozzarella, Green Pesto, Mortadella
di Bologna, Pistachio

MARGHERITA &[j(V) 20
Tomato, Mozzarella, Grana Padano, and Basil

FUNGHI &£[i(V) 22
Tomato, Grilled Mushrooms,
Mozzarella, and Tuscan Sausage

MARINARA () 22
Tomato, Tuna, Caramelized Onion,
and Gremolata

24M &0 24

Red Pesto, Mozzarella, Parma Ham,
and Chimichurri

47/ DESSERTS

TIRAMISU TRADIZIONALE $00 1
Mascarpone, Coffee, Cocoa

PANNACOTTA VEGAN \¢ ® 9
Coconut Milk, Lime, Mango

GELATO &) 4
Ice Creams & Sorbets Pantry






SPRITZ A PORTUGUESA 17

NEGRONI BY THE SEA 18

PORTUGUESE MULE 16

BASILINI 17

NEGRONI SBAGLIATO 16

PER-SE SPRITZ 17

TOMMY’S MARGARITA 16

FLORAL PALOMA 17

SEASONAL DAIQUIRI 16



CRODINO 7

LIMONZERO SPRITZ 8

BERRY LOVER 8

[ARANJADA ALGARVIA 8



ESPRESSO MARTINI 17

SEASONAL MARTINI 16

PORNSTAR MARTINI 18

FRUITY MARTINI 16



Sparkling & Champagne

White Wines

Rosé Wines

Red Wines

Dessert Wines
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White /Red 25c Glass 9 | 11t 32

Exotic & Sparkling 11 33

Champagne with Red Fruits 11t 72

PEPSI - 7-UP - FANTA 5

GINGER-BEER 5

FUZETEA 5

Strawberry Hibiscus 7

Citrus Tropical 7

Ginger 7

ORIGINAL 7



Still Water - Monchique 0371t 4

Still Water - Monchique S 0,751t 6

Sparkling Water Pedras 07371t 4

Sparkling Water Pedras 0,751t 6

Filtered Still Water 3

Filtered Sparkling Water 3.5

FEVER-TREE TONIC SELECTION 6

THREE CENTS - PINK GRAPEFRUIT SODA (TORANJA) 200ml 7

AGUA TONICA - LE TRIBUTE OLIVE LEMONADE 20c 7



GRAPEFRUIT - APPLE - PINEAPPLE - MANGO 40cl 6

FRESH SQUEEZED ALGARVE ORANGE JUICE 40c 7

FRESH DAILY JUICE 40¢c 7

PORTUGUESE DRAFT, SUPER BOCK' 30 cl

(o}

PORTUGUESE DRAFT, SUPER BOCK 50l

|00

LOCAL CRAFT “MARAFADA” (PALE ALE - IPA - PILSNER) 33c1 8

SUPER BOCK STOUT / TWIN 0% - BOTTIE 33cl 7

BUDWEISER - BOTTIE 33cl 7

HEINEKEN - BOTTIE 33c 7

CORONA - BOTTIE 35d 7

CIDER / SOMERSBY 33c¢ 8

CIDER / KOPPARBERG 50c 8



AMERICANO
4

MACCHIATO 6

INTTE 6

DOUBLE ESPRESSO 6

DECAFFEINATED 4

TEAS INFUSIONS & LOOSE-LFAF TEAS

PURPLEBLEND 6

GREEN 6

ENGLISH BREAKFAST 6

ROMAN-CHAMOMILE 6

BLOSSOM HERBAL 6

WHITE 6

MINT 6

(€)1}








