FLAVOURS

OF ASIA

Price per Adult: 35€ | Price per Child up to 12 yrs: 17€ | A La Carte also available.
Pre-booking is essential. Call 357 (Restaurant) or 9 (Reception).

SALADS

Lettuce, tomato, peppers, cucumber, red onion & sweetcorn
(Dressings: vinaigrette, cocktail sauce, honey mustard, yogurt, caesar)

Ajinomoto Salad — Red cabbage, apple, grated carrot, lemon, chives, olive oil, rocket & sesame
Thai Cucumber Salad - Light, refreshing & full of flavour

Fresh Coconut Salad - A tropical, creamy delight

Wakame Seaweed & Cucumber Salad - With sesame for a perfect crunch

ASSORTED CHEESE & CHARCUTERIE BOARD

CRISPY BITES
Spring Rolls - Crispy, golden & packed with flavour

Prawn Crackers - Light, airy & addictive
Vegetable Samosas — Spiced, crunchy & delicious

FROM THE SEA

Seared Salmon with Pak Choi — Served with teriyaki
& ginger sauce

HOT SAUCES & CONDIMENTS

Sriracha, sweet chilli, teriyaki

SIDES

Yangzhou Fried Rice — A fragrant, classic favourite
Fried Asian Vegetables — Crisp & full of flavour
Green Vegetable Curry — Aromatic & creamy
Chips

DESSERTS

Chocolate & Dulce de Leche Namelaka - A silky, rich
mousse

Coconut & Lemongrass Creme Brilée — With a hint of

basil

Japanese-Style Cream Puffs — Light, airy & delicious
Caramelised Banana - A simple yet indulgent treat
Lime & Coconut Panna Cotta — Refreshing & creamy
Sliced Fresh Fruit Selection - A light, natural finish

PLEASE NOTE: If you have a food allergy, please enquire about the ingredients in each dish.

Our kitchen has strict procedures for handling food in order to ensure the safety of our consumers.

However, we cannot guarantee that the products have not come into contact with other allergens;

either through cross-contamination or omission by third parties. All prices are in euros (€). VAT is included at the legal
rate. The rates apply to takeaway products in boxes and bags. No food or drink, including the couvert can be charged if

the customer does not request it or if it is not consumed. We have a complaints book.

HOMEMADE SOUP

Creamy Vegetable Soup - Warm & comforting

Tom Kha Gai - Classic thai coconut & lemongrass
chicken soup

FROM THE LAND

Sweet & Sour Pork — A perfect balance of tangy &
savoury

LIVE COOKING EXPERIENCE
Chicken Satay Skewers - Juicy & grilled

Teppan-Grilled Salmon & Prawns — Cooked with
cabbage, mushrooms & corn

POKE BAR

Build your own poke bowl with:

Base: Sushi rice
Proteins: Marinated salmon, tofu, or tuna

Toppings: Wakame seaweed, cucumber, sliced
vegetables, edamame, peppers, avocado, red
cabbage, chives, crispy onions, sesame, mango,
kiwi, pineapple, nori seaweed

Sauces: Teriyaki, peanut mayo, spicy mayo, soy

FOUR SEASONS

VILAMOURA




