Starters
Fm/%/z/@ Day - €410

p¢7:1Z7MM FM@M//{ 5?% - £6.25

Seafood soup cooked with Pemod.

Lrann Cocktail - £4.95
Lramn AﬂW 544/ - LSS
/I/[egﬁ‘efzzmm Lrarwns - 2895

Cooked to perfection with your choice of Garlic Butter or Vila Moura's very own Piri Piri sauce.

/I/lzz,f;xg - L6.T5

Alarge bowl of fresh, succulent mussels steamed, then pan Tried in one of the folowing sauces: Mariniere (white wine
and cream), Provencal (ftomato and garlic), Vila Moura Piri Piri (garlic and chill).

g/”ﬁé’/b /I/[WK - £ f 44f
Large green mussels served in a white wine, cream and herb sauce
M@z\ Vialle - £9.95
Succulent scallops cooked with mussels and bacon in a spring onion and garlic butter sauce.

5%%- @% L7095

Scallops wrapped in crispy bacon, cooked with spring onions and garlic ime butter,

Lresh € Opsters - £1.60 e

Served with a sherry, spring onion and lemon juice dressing or Vila Moura's Piri Piri sauce.

f/fw@/ J}zﬂmﬁ ijwm/ - £6.25

A beautiful parcel of the finest smoked salmon, packed full of prawns, thin strips of cucumber, served with a freshly
made dill vinaigrette.

Grilled Surbiies - £5.25

A platter of Griled sardines, served with salad.



Starters ( Continved)

Lk Cakes - £5.95

Served with a leaf salad, balsamic dressing and gherkins.

Péae%fmé/ﬁg/ £6.95

Smoked salmon, smoked haddock and smoked mackerel served with a horseradish sauce.

Culonaris - £+4.95

Tender squid rings cooked in a light, crispy batter, served with a tartar sauce.

0¢7M Liri Pird - £6.95

Cooked with garlic and spring onions.

szé W Ville Meowra - £6.95

Succulent baby squid marinated in \Villa Moura's Piri Pirt sauce, pan-fried with chorizo, tomato and garlic.

@[974»/544/ LS

Served in an olive all & lermon juice dressing.

Vga%rm Toast - £4.95

Griled slices of aubergine, peppers, artichokes and spring onions, served on toast with a tomato and garlic salsa

Lresh Agragus - £5.25

Served with butter or hollandaise sauce

Garlic Muskroons - £4.45

Sautéed mushrooms cooked in a rich garlic butter.

/\/WWM/@ /I/IWz}ms S LSS

Breaded mushrooms filed with a salmon mixture, served with chive mayonnaise.

C&Ncﬂ«/@%/é Spicy Portuguese sausage flame griled to perfection - ﬁfﬂf






