Estimados clientes,

Bem-vindos ao Rustico e ao sabor Unico da cozinha mediterranea. Depois de ter
desenvolvido e aperfeicoado a minha abordagem na Trattoria Oliveira, na Quinta do
Paraiso, tenho o prazer de trazer essa mesma paixdo e filosofia para os nossos
restaurantes do Bricia du Mar.

A frescura é um elemento obrigatério, em todos os locais onde eu e a minha equipa
trabalhamos. A riqueza do Algarve fornece-nos ingredientes excecionais, que inspiram
as nossas ofertas sazonais. Aqui no Rustico, orgulhamo-nos de acrescentar novas
perspetivas a pratos familiares. Honrando tradicées antigas, o grelhador é a figura
principal da nossa cozinha, o que nos permite criar experiéncias que sdo novas e ao
mesmo tempo nostalgicas.

Para nés é uma alegria recebé-lo, quer seja a sua primeira vez ou ja seja um cliente
habitual. Em cada prato, colocamos o nosso amor e esperamos que continue a nos
visitar e a experimentar algo de novo. Obrigado por se juntar a nossa mesa hoje.

Bom apetite!

Chef Vitor Bernardo

Dear guests,

Welcome to the “Rustico” and the unique tastiness of the Mediterranean cuisine. After
developing and refining my approach at Trattoria Oliveira in Quinta do Paraiso, I'm
delighted to now bring that same passion and philosophy to our restaurants here at Bricia
du Mar.

No matter where my team and | work, freshness is a given. The rich bounty of the Algarve
provides us with exceptional ingredients that inspire our seasonal offerings. Here at
Rustico, we take pride in adding fresh perspectives to familiar dishes. Honoring ancient
traditions, the grill is the centerpiece of our kitchen, letting us create experiences that feel
both nostalgic and new.

Our greatest joy comes from seeing you return to discover something new on each visit.
Whether you're joining us for the first time or have become a familiar face, we welcome
you to our table with warmth and gratitude.

Bom apetite!

Chef Vitor Bernardo



Couvert (2 pax): Pao, cenouras a algarvia, manteiga e paté caseiro
Couvert (2 pax): Bread, Algarve-style carrots, butter, and homemade paté
Creme de legumes com pao tostado @
Vegetable cream soup with toasted bread

Sopa de peixe da costa
Coastal fish soup

Linguica assada com pimentos padrén
Grilled sausage with padrén peppers

Cogumelos salteados com tomilho e balsamico @
Sautéed mushrooms with thyme and balsamic

Salada de polvo com pimento, cebola e alho
Octopus salad with peppers, onion and garlic

Presunto Bellota Alentejano com melao
Presunto Bellota Alentejano (cured ham) with melon

Salada com filete de sardinha marinada, crocante de pao, rabanete e ervas frescas
Salad with marinated sardine fillet, crunchy bread, radish, and fresh herbs

Assadura: tiras de porco ibérico temperado com alho, limao e salsa
Assadura: strips of Iberian pork seasoned with garlic, lemon and parsley

Camarao salteado com ervas aromaticas e pao tostado
Sautéed prawns with aromatic herbs and toasted bread



Bacalhau assado com batata a murro e legumes
Roasted codfish with potatoes and vegetables

Posta de salmao com arroz e legumes
Salmon steak with rice and vegetables

Bife de atum com batata cozida e legumes assados
Tuna steak with boiled potatoes and roasted vegetables

Polvo com batata a murro e legumes
Octopus with potatoes and vegetables

Camarao tigre com arroz basmati e salada
Tiger prawns with basmati rice and salad

Esparguete com camarao salteado, tomate cherry e bisque
Spaghetti with sautéed prawns, cherry tomatoes and bisque



Frango piri-piri com batata frita e salada
Piri-piri chicken with French fries and salad

Secretos de porco ibérico com batata-doce e legumes da época
Iberian pork “secretos” with sweet potato and seasonal vegetables

Entrecosto de porco ibérico marinado com batata frita e salada
Marinated Iberian pork spare ribs with French fries and salad

Espetada de novilho com pimento, cebola e salteado de batata com
bacon e ervas
Beef skewer with peppers, onions, and sautéed potatoes with bacon and herbs

Bife do acém com batata-doce, salada e manteiga de tomilho e alho
Rib Eye Steak with, sweet potatoes, salad and thyme and garlic butter

Tornedé com batata rustica de ervas, legumes e molho de pimenta
Tournedos with rustic herb potatoes, vegetables and pepper sauce

Carré de borrego com batata gratinada, cenouras assadas com tomilho e
molho de menta
Rack of lamb with gratin potatoes, roasted carrots with thyme and mint sauce



RUSTIC DU'S
GRELHADOS
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PRATOS VEGETARIANOS

VEGETARIAN DISHES

Esparguete com legumes, ervas e molho de soja 0
Spaghetti with vegetables, herbs and soy sauce
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Vegetarian meatballs with mashed potatoes and tomato sauce

CARVOEIRO CLUBE

€ 14,00

€ 16,00
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ACOMPANHAMENTOS
SIDE DISHES
oa
Legumes salteados 0 @

Sautéed vegetables

EGEF,

Batata gratinada 0
Potato gratin
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Batata frita 0‘ 6

French fries
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Batata-doce frita 0 @

Sweet potato fries
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Salada mista 0 @

Mixed salad

CARVOEIRO CLUBE

€ 3,50

€ 3,50

€4,50

€ 6,00

€5,50
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MENU DE CRIANCAS
KIDS MENU
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Spaghetti with tomato sauce

Nuggets de frango com batata frita
Chicken nuggets with French fries
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Margherita pizza

Pizza com fiambre e queijo
Ham and cheese pizza

CARVOEIRO CLUBE

€7,50

€7,50

€9,50

€10,50



IV.A. incluido a taxa legal em vigor. Este estabelecimento tem livro de
reclamacoes.

Nenhum prato, produto alimentar ou bebida pode ser cobrado se nao for
solicitado pelo cliente ou por este for inutilizado. Se necessitar de informacao
sobre alergénios, consulte por favor os nossos colaboradores antes de efetuar o
pedido.

Regulamento (UE) 1169/2011 de 25-10.

V.A.T. included at the current rate. This establishment has a complaint book.

No dish, food, or drink, including the courvert, can be charged if not requested by the
customer. If you require information about allergens, please consult our staff before
making the request.

Regulation (EU) 1169/2011 from 25-10



