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A true al fresco restaurant and pool bar, 
Chiringuito Blue captures the essence of 
relaxed, open-air dining. 

With the sun shining and the poolside 
ambiance setting the tone, guests can indulge 
in freshly grilled specialties, vibrant poke 
bowls, and crisp salads, all crafted with the 
fnest ingredients for a light yet satisfying meal. 

Whether savoring the smoky favors of grilled 
fsh and meats or enjoying a refreshing, 
colorful poke bowl, Chiringuito Blue offers a 
laid-back yet favorful escape. 

The combination of breezy outdoor dining, 
bold favors, and a vibrant atmosphere 
makes it the perfect spot to unwind and soak 
in the moment. 

Eat Well Gluten Free 

Vegan Lactose Free 

Vegetarian Lactose Free 

SANDWICHES & 

BURGERS 

Cheese & ham sandwich with egg 
and pickled red cabbage  .14 

Smoked salmon focaccia 
with raita sauce  .16 

Grilled chicken 
Tikka club sandwich .16 

Vegan Burger 
With sweet potato bun 

and curry ketchup .19 

Beef Burger 
With crispy pancetta 

and bulldog sauce .22 

THE BURGERS ARE SERVED WITH 
SWEET POTATO CHIPS OR GREEN SALAD 



        

      

 

  

         

  

 

        

     

MENU DE COMIDA 

SALADS 

& POKÉS 

Vegan niçoise salad with potato 
And green beans .16 

Burrata & heirloom tomato 
Salad with basil oil .18 

Classic grilled chicken 
Caesar salad .18 

Azores tuna poké with avocado 
and wasabi mayonnaise .21 

Tiger prawn poké with shitake 
mushrooms and mango .19 

GRILL 

VAILABLE ONLY AT CHIRINGUITO BLUE RESTAURANT 

Grilled oyster mushrooms, steamed rice, 
and grilled romesco sauce 

.23 

Grilled tiger prawns with 
steamed rice and green salad 

CATCH OF THE DAY - ASK OUR TEAM FOR AVAILABLE OPTIONS 

Grilled fsh served with roasted potatoes, 
green salad, and lemon sauce. 

MEAT OF THE DAY - ASK OUR TEAM FOR AVAILABLE OPTIONS 

Grilled meat cuts with roasted potatoes, 
green salad, and chimichurri sauce. 

DESSERTS 

Portuguese custard tart (Pastel de nata) .5 

Peach melba with cherries 
and vanilla sorbet .5,5 

Mocha cake with lemon mousse 
and raspberry sorbet  .5,5 

Seasonal fruits .6 

.39 



   BEVERAGES MENU 



 
  
 

 
  

 
 

 
  

  

 
  

 

 
 

  
 

 

 
  

   
 

 
 

 

 WINE BY GLASS 

Sparkling & Champagne 12 cl 

Morgado do Bussaco · Bairrada 8 
Boizel Brut Réserve · Champagne 26 

White Wine 12 cl 

Beija-Flor · Douro 7 
3 Gigantes · Vinho Verde 8 
Megafone Sauvignon Blanc · Algarve 8,5 

Rosé Wine 12 cl 

Beija-Flor · Douro 

Paxá Premium · Algarve 8,5 

Red Wine 12 cl 

Beija-Flor · Douro 7 
Paxá, Negra Mole · Algarve 9 

SPARKLING WINE 
75 cl 

Morgado do Bussaco · Bairrada 31 
Mumm Rosé · Champagne 100 
Boizel Brut Réserve · Champagne 105 

WHITE WINE 
75 cl 

Beija-Flor · Douro 22 
3 Gigantes · Vinho Verde 24 
Quinta do Fonte D´Oiro “Encruzado” · Dão 33 
Megafone Sauvignon Blanc · Algarve 33 
Spoke Awatere “Sauvignon Blanc” Marlbough · Nova Zelândia 39 
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 ROSÉ WINE 
75 cl 

Beija-Flor · Douro 22 
Escadas Infnitas · Douro 26 
Paxá Premium · Algarve 32 
Whispering Angel · Provence, França 48 

RED WINE 
75 cl 

Beija-Flor · Douro 22 
Portal da Estrela · Dão 26 
Paxá, Negra Mole · Algarve 33 

BEER/CIDER 

Draught Beer 40 cl 4 
Draught Beer 50 cl 6 
Dark Beer Bottle 33 cl 4,5 
Non Alcoholic Beer 33 cl 4,5 
Pear cider  20 cl 5,5 
Apple cider 33 cl 6 

SOFT BEVERAGES 

Pepsi 33 cl 5,5 
Pepsi Zero 33 cl 5,5 
7 Up 30 cl 5,5 
Lemon Ice Tea 33 cl 5,5 
Peach Ice Tea 33 cl 5,5 



     
    

    
    

 

  
 

 
 

 

    
    

    
    

 

  
      

      

MINERAL WATER 

Sparkling Water 25 cl 4 
Still Water 37,5 cl 4 
Still Water 75 cl 6 
Indian Tonic Water 20 cl 4,5 

HOT BEVERAGES 

Espresso 3 
Double Espresso 5 
Capuccino 5 
Latte Macchiato 5 

FRESH JUICES 

Lemonade 33 cl 5 
Orange 33 cl 6 
Spinach, Apple, Lemon 33 cl 7 
Pineapple, Ginger, Peppermint 33 cl 7 

JUICES 

Apple 33 cl 4 
Pineapple 33 cl 4 
Peach 33 cl 4 



 

  
 

 
 

  

  

  
 

 

  

  
 

  

  
 

 

  
 

 
 

 

  

  
 

 
 

 

  
 

 
 

COCKTAILS 

Tiki Passion 12 
Wild Coconut 10 
Chiringuito Spritz 14 
Cucumber Mule 16 
Appletantion 11 

GIN (5cl) 

Beefeater 12 
Big Boss P. F. Premium 14 
Citadelle 15 
Hendricks 16 
Sharish 18 

 NON ALCOHOLIC COCKTAILS 

Mango Mule 8,5 Cucumber Fresh Mint 7,5 
Apple Bliss 8,5 Blooming Berry 8,5 

RUM (5cl) 

Havana Club 3 Anos 10 
Plantation Original Dark 12 

VODKA (5cl) 

Smirnoff Red 12 
Tito´s Handmade 13 

APERITIVS 

Campari 12 
Per se 10,5 
Vermute Belsazar Bianco 9,5 
Vermute Belsazar Rosso 9,5 

LIQUEUR (5cl) 

Amarguinha 8 
Licor Beirão 8 
Limoncello 11 



 

INFORMATION REGARDING FOOD INTOLERANCES AND ALLERGIES 
Before placing your order, we would be grateful if you could let us know if you would like any 

clarifcation regarding our ingredients. Furthermore, we would ask you to let us know if you have 
any food intolerance or allergy. Thank you very much. 

ART. 135 OF DL 10/2015 
No dish, food or drink, including the “couvert” may be charged for if not ordered by the customer 

or if not consumed. 

PRICES IN EUROS 
including VAT at the legal rate in force. A Complaints Book is available. 

ALCOHOLIC BEVERAGES 
The consumption of alcoholic beverages is subject to the legal age requirement (18 years old). 

The Westin Salgados Beach Resort, Algarve 
Herdade dos Salgados, Rua Boca da Alagoa, Guia 8200-424 Albufeira 

+351 289 244 780 


