
SOUP OF THE DAY WITH LOCAL ORGANIC VEGETABLES 
Sopa do dia com legumes biológicos da Ilha

SPRING ROLLS WITH TERIYAKI SAUCE 
Rolinhos primavera com molho Teriyaki 

SQUID TEMPURA WITH CHILI SAUCE
Tempura de lulas com molho de malagueta

SPECIAL CROQUETTES SELECTION
Spinach, meat, seafood
Espinafres, carne, peixe e marisco

NACHOS, GUACAMOLE, SOUR CREAM CHEESE PICO DE GALLO
Nachos, abacate, creme agria, queijo e pico de gallo

1 100 

1 200 

SNACKS

STARTERS

All prices are in CVE with taxes included

600 

DRIED FRUITS SELECTION | CHIPS
Seleção de frutos secos | Batatas fritas pacote

FRENCH FRIES BOWL 
Taça de batatas fritas

450 

( Vegan, Vegetarian )

SALADS
CLASSIC CAESAR SALAD WITH CRISPY CHICKEN  
Salada Caesar clássica com crocante de frango

CAESAR SALAD WITH GRILLED PRAWNS 
Salada Caesar de camarões grelhados

TROPICAL SEA FOOD SALAD WITH PINEAPPLE
Salada tropical de frutos do mar com ananás

SHEPHERD SALAD WITH LIME VINAGRETTE AND LOCAL CHEESE
Salada Shepherd com vinagrete de lima e queijo local

VEGETARIAN SALAD W/ CURRIED COUSCOUS & ORGANIC VEGETABLES
Salada vegetariana com cuscuz com caril e legumes biológicos

1 400 

1 600 

1 750 

1 700 

1 600 

( Wheat, Soy, Sesame )

( Seafood, Spicy, Eggs, Wheat )

( Fish, Pork, Mayonnaise, Wheat, Garlic )

( Seafood, Pork, Mayonnaise, Wheat, Garlic )

( Seafood )

( Dairy Products )

( Vegan, Vegetarian )

A World of Flavors
Inspired by the most beloved flavors on the planet, we've created a menu that blends the best of every corner:
a touch of spice here, something crunchy there, and always fresh, colorful, and full of life.

World Cuisines
Food to Enjoy with Your Fingers and a Smile
Drinks that Toast the Summer

1 500 

1 300 

( Seafood, Fish, Wheat )

( Dairy Products, Wheat )

550 



SANTA MARIA POKE
Poke Santa Maria
Fresh tuna marinated with soy and lemon and rhubarb, white rice, pineapple, organic cucumber, organic tomato,
wakame salad, micro green mix.
Dressing: lime juice, soy reduction, cane honey, sesame oil, sesame seeds, fresh ginger, salt & pepper
Atum fresco marinado com soja e limão e ruibarbo, arroz branco, ananás, pepino biológico, tomate biológico, salada
wakame, mistura de microverdes
Molho: Sumo de lima, soja, mel de cana, óleo de sésamo, sementes de sésamo, gengibre fresco, sal e pimenta

SÃO VICENTE ISLAND POKE
Poke Ilha de São Vicente
Marinated and grilled turkey breast, roasted beets, white rice, black beans, carrots, cherry tomatoes, orange,
toasted almonds,
Dressing: Old-fashioned mustard, orange juice, mayonnaise, Worcestershire sauce, extra virgin olive oil, salt and pepper
Peito de peru marinado e grelhado, beterraba assada, arroz branco, feijão preto, cenoura, tomate cereja, laranja,
amêndoas torradas
Molho: Mostarda à moda antiga, sumo de laranja, maionese, molho Worcestershire, azeite virgem extra, sal e pimenta

SANTO ANTÃO ISLAND POKE
Poke Ilha de Santo Antão
Choose: Cheese or Tofu 
Escolha: Queijo ou Tofu 
Local goat's cheese or Tofu, chickpeas, white rice, quail egg, tomato, toasted almonds, lettuce, radish, green onion,
sweet potato.
Queijo de cabra local ou Tofu, grão-de-bico, arroz branco, ovo de codorniz, tomate, amêndoas torradas,  rabanete,
cebola verde, batata-doce, alface
Dressing: lime juice, extra virgin olive oil, apple cider vinegar, salt and pepper
Molho: Sumo de lima, azeite virgem extra, vinagre de cidra de maçã, sal e pimenta

All prices are in CVE with taxes included

POKE BOWLS

O prato tradicional havaiano com sabores de Cabo Verde
“Poke bowls have their roots in Hawaiian cuisine, specifically in the practice of fishermen cutting up their catch of
the day and serving it over rice. Poke, which means "to slice" in Hawaiian, refers to the cubes or slice of fish used in
the dish.”

1 800 

1 600 

THE HAWAIIAN TRADITIONAL DISH BY FLAVORS FROM CABO VERDE

1 750 

( Fish, Soy, Sesame)

(Nuts, Mustard, Mayonnaise)

( Dairy Products)

“As tigelas de poke têm as suas raízes na cozinha havaiana, especificamente na prática dos pescadores
cortarem o peixe do dia e o servirem com arroz. Poke, que significa “cortar” em havaiano, refere-se aos
cubos ou fatias de peixe utilizados no prato.”



MEXICAN STREET FOOD WITH LOCAL INGREDIENTS
Comida mexicana com ingredientes locais

“Tacos, a delicacy of Mexican cuisine, have pre-Hispanic roots. This snack is made with nixtamalized corn tortillas,
filled with ingredients such as grilled beef, marinated chicken, fresh fish, and seasoned vegetables. They are
accompanied with spicy salsas, creamy guacamole, and pickled onions, offering an explosion of flavors and textures.
Today, tacos are a culinary symbol of Mexico, enjoyed worldwide for their versatility and authentic flavor.”

QUESADILLA MIX CHEESE: WITH SPICE TOMATO SAUCE
Quesadilla com mix de queijos: Com molho de tomate picante

TACOS: CHOICE OF THREE 
Tacos: Escolha de três

Chicken: Wheat tortilla, grilled chicken, diced tomato, lettuce, red onion, fresh corn, salsa
Frango: Tortilha de trigo, frango grelhado, tomate em cubos, alface, cebola roxa, milho fresco, salsa

Beef: Wheat tortilla, slow-roasted beef, jalapeños, tomato, black beans, coriander red onion, lima
Bife: Tortilha de trigo, carne de vaca assada lentamente, jalapeños, tomate, feijão preto, cebola roxa de coentros, lima
 
Tuna: Wheat tortilla, grilled tuna and pineapple, pickles, tomato, red onion, coriander, lime, sautéed peppers
Atum: Tortilha de trigo, atum e ananás grelhados, pickles, tomate, cebola roxa, coentros, lima, pimentos salteados

Veggie: Wheat tortilla, chickpeas, roasted tomato, roasted red onion, roasted eggplant, lime
Vegano: Tortilha de trigo, grão-de-bico, tomate assado, cebola roxa assada, beringela assada, lima

All prices are in CVE with taxes included

Molho: Guacamole, queijo creme agrio e Pico de Gallo
Sauce: Guacamole, sour cream cheese and Pico de Gallo

750 

1 400 

(Wheat) 

(Wheat, Spicy) 

(Wheat, Spicy) 

(Veggie) 

 (Cheddar, Gouda, Emmental) 

“Tacos, a delicacy of Mexican cuisine, have pre-Hispanic roots. This snack is made with nixtamalized corn
tortillas, filled with ingredients such as grilled beef, marinated chicken, fresh fish, and seasoned vegetables.
They are accompanied with spicy salsas, creamy guacamole, and pickled onions, offering an explosion of
flavors and textures. Today, tacos are a culinary symbol of Mexico, enjoyed worldwide for their versatility
and authentic flavor.”



All prices are in CVE with taxes included

HAMBURGERS:

A nossa seleção de hambúrgueres com sabores locais e internacionais
( All including French fried potatoes )
( Todos incluem batatas fritas )

CRISPY CHICKEN BURGER: 

Hambúrguer de frango crocante: Brioche clássico, tomate orgânico, hambúrguer de frango  
pepino fresco local, alface local, molho chipotle

VEGGIE BURGER: 

Hambúrguer vegetariano: Pão de ervas verdes com sementes de sésamo, hambúrguer 
de grão-de-bico, lentilhas e vegetais e maionese vegan

ATLANTIC TUNA BURGER: 

Burger de Atum Atlântico: Pão rosa ou de beterraba, hambúrguer de atum, ananás grelhado,
cebola caramelizada e molho picante

JUICY'S HOMEMADE BEEF BURGER: 

Hambúrguer de carne de vaca caseiro: Pão caseiro tradicional, hambúrguer de carne de vaca, ovo,
bacon, pepino, queijo Gouda, tomate biológico, alface local, cebola, mostarda e 
molho de maionese

OUR BURGER SELECTION WITH LOCAL AND INTERNATIONAL FLAVORS

PIZZA: AN ITALIAN CULINARY MASTERPIECE
PIZZA: UMA OBRA-PRIMA DA CULINÁRIA ITALIANA ( MASSA CASEIRA )

MARGHERITA: 
Margherita: molho de tomate, mozzarella, folhas de manjericão

VEGETARIAN: 
Vegetariana: molho de tomate, mozzarella, legumes grelhados

IBERICO PORK HAM: 
Presunto ibérico: molho de tomate, mozzarella, charcutaria de porco curado

QUATTRO FROMAGGI:  
Four fromaggi: Molho de tomate, mozzarella, Emmental, blue, gouda 

DIAVOLA: 
Diavola: Molho de tomate, mozzarella, salame picante e pimentos

1 200 

1 500 

1 600 

1 500 

1 600 

1 600 

1 500 

1 700 

1 900 

(Wheat, Vegan, Dairy Products) 

(Wheat, Vegan, Dairy Products) 

(Wheat, Pork, Dairy Products ) 

(Wheat, Cheese, Dairy Products) 

(Wheat, Pork, Spicy, Dairy Products) 

TOMATO SAUCE, MOZZARELLA, BASIL LEAVES

TOMATO SAUCE, MOZZARELLA, GRILLED VEGETABLES

TOMATO SAUCE, MOZZARELLA, CURED PORK 

TOMATO SAUCE, MOZZARELLA, EMMENTAL, BLUE, GOUDA

TOMATO SAUCE, MOZZARELLA, SPICY SALAMI AND PEPPERS

(Spicy,  Wheat) 

(Sesamo, Vegan,  Wheat ) 

(Fish, Wheat) 

(Mustard, Eggs, Dairy Products ) 

CLASSIC BRIOCHE, ORGANIC TOMATO, CHICKEN, 

GREEN HERB BREAD WITH SESAME SEEDS,  

FRESH LOCAL CUCUMBER, LOCAL LETTUCE, CHIPOTLE SAUCE 

CHICKPEA, LENTIL AND VEGETABLE BURGER AND VEGAN MAYONNAISE

PINK OR BEETROOT BREAD, 
TUNA BURGER, GRILLED PINEAPPLE, CARAMELIZED ONION AND SPICY SAUCE

TRADITIONAL HOMEMADE BREAD, BEEF BURGER, EGGS
 BACON, CUCUMBER, GOUDA CHEESE, ORGANIC TOMATO, LETTUCE, ONION, MUSTARD & MAYONNAISE SAUCE



All prices are in CVE with taxes included

SANDWICHS: 

Saborosos pratos ligeiros com produtos caseiros e legumes biológicos

CLASSIC CLUB SANDWICH, HOMEMADE BREAD TOAST, GRILLS CHICKEN, 
TOMATO, LETTUCE, BACON, EGG, MAYONNAISE SAUCE
Tosgta de pão caseiro, frango grelhado, tomate, alface, bacon, ovo, molho de maionese

MIXED COOKED HAM & CHEESE TOAST, TOAST BREAD, PORK COLD CUTS
AND GOUDA CHEESE
Tosta mista de fiambre e queijo: pão torrado, fiambre de porco e queijo gouda

ARGENTINIAN BEEF MILANESA W/ PITA BREAD & CHIMICHURI-MAYONAISE 
SAUCE, BREADED BEEF TENDERLOIN, ORGANIC TOMATO AND LETTUCE 
Milanesa de carne argentina com pão pita e molho chimichuri-maionese: Lombo de vaca panado,
tomate orgânico e alface, e molho chimichurri-mayonnaise

ROAST BEEF SANDWICH W/ CIABATTA BREAD & MUSTARDS SAUCE: 
THINLY SLICED BEEF TENDERLOIN, PICKLED, TOMATO & MUSTARD SAUCE
Sandes de carne assada com pão ciabatta e molho de mostarda: Lombinho de vaca 
em fatias finas, pepino em conserva, tomate e molho de mostarda

TASTY LIGHT DISHES WITH HOMEMADE PRODUCTS AND ORGANIC VEGETABLES

1 600 

1 100 

1 700  

1 800 

( Pork, Eggs,  Wheat) 

( Pork, Cheese,  Wheat) 

( Spicy,  Wheat ) 

( Mustard,  Wheat ) 

FOR THE KIDS
FOR THE LITTLE ONES, FUN AND TASTY MEALS MADE WITH CARE!
Para os mais pequenos, pratos divertidos e deliciosos feitos com carinho!

SOUP OF THE DAY WITH ORGANIC VEGETABLES FROM ISLAND
Sopa do dia com legumes biológicos da ilha

CHICKEN NUGGETS
Nuggets de frango

HOT DOG
Cachorro-quente

MINI HAM PIZZA
Mini pizza de fiambre

SPAGHETTI BOLOGNESE
Esparguete à bolonhesa

KIDS CHEESE BURGER
Hambúrguer de queijo

650 

500 

800 

700 

850 

950 

STARTERS

MAIN COURSES

( Vegan, Vegetarian) 

( Wheat) 

( Wheat) 

( Wheat, Dairy Products) 

( Wheat, Dairy Products) 

( Wheat, Dairy Products) 



All prices are in CVE with taxes included

Full Board Menu
Choose one starter, one main course, one dessert from our menu 

Escolha uma entrada, um prato principal, uma sobremesa no nosso  menu 

DESSERTS
CLASSIC TIRAMISU  
Tiramisu clássico
A timeless Italian dessert featuring layers of delicate espresso-soaked ladyfingers, velvety mascarpone 
cream, and a dusting of rich cocoa powder: a perfect harmony of bold and creamy flavors
Uma sobremesa italiana intemporal com camadas de delicadas ladyfingers embebidas em café expresso,
creme aveludado de mascarpone e uma camada de cacau em pó: uma harmonia perfeita de sabores 

BANOFFEE WITH A CAPE VERDEAN TWIST  
Banoffee com um toque de Caboverdeano
A decadent dessert featuring caramelized bananas and rich toffee infused with coffee, layered with 
creamy grogue  ganache - a harmonious fusion of tropical sweetness and bold Cape Verdean flavors, 
crafted to delight every palate
Uma sobremesa decadente com bananas caramelizadas e caramelo com infusão de café, coberta com ganache cremosa
de grogue - uma fusão harmoniosa de doçura tropical e sabores cabo-verdianos arrojados, criada para deliciar todos os 
paladares

RUSTIC APPLE TART WITH VANILLA ICE CREAM
Tarte de maçã rústica com gelado de baunilha
A rustic apple tart featuring tender, spiced apples nestled in a buttery, crumbly crust, served with a 
scoop of smooth, creamy vanilla ice cream - a cherished dessert that perfectly balances fresh flavors 
and comforting textures
Uma tarte de maçã rústica com maçãs tenras e condimentadas aninhadas numa crosta amanteigada e esfarelada, servida
com uma bola de gelado de baunilha suave e cremoso - uma sobremesa apreciada que equilibra na perfeição sabores 
frescos e texturas reconfortantes

SLICED SEASONAL FRUIT 
Frutas da época fatiadas 

FRUIT SALAD WITH FRUIT JUICE
Salada de fruta com sumo fresco

OFFER OF INCREDIBLE ICE CREAMS 
Gelado “Incríveis sabores clássicos, locais e tropicais”

 1 | 2 | 3 Scoop
1 | 2 | 3 bolas

700 

650 

800 

750 

350 | 550 | 700 

700 

LOCAL AND TROPICAL FLAVORS”

( Gluten,  Eggs, Nuts, Dairy Products ) 

( Gluten,  Eggs, Nuts, Dairy Products ) 

( Gluten,  Eggs, Nuts, Dairy Products) 

( Nuts, Dairy Products) 


