
SOUP OF THE DAY WITH A DRIZZLE OF EVOO - 10€

CUCUMBER & AVOCADO CARPACCIO WITH FETA & DILL SAUCE - 16€

SEASONAL SALAD - 18€

STARTERS

EVOO SUMMER MENU

SHARING STARTERS

Mezze Board - 25€

cheese board - 25€

BURRATA with confit tomato  - 20€

Thai Fish cakes with Spicy Mayo -16€



evoo Fresh  
Fusion salad with black rice

(with crispy tofu) - 20€
(with smoked salmon) - 25€

Quinoa Mediterranean salad & roasted halloumi  - 25€

Nicoise Salad - 28€

Summer salad - 22€

evoo Hot
asparagus & lemon risotto - 30€

homemade pasta & green pesto - 28€

pasta & pomodoro sauce - 28€

palácio fish & chips with greens - 35€

salmon, black rice with spinach & cherry tomato sauce- 35€

palácio curry - 28€

 SIDE DISHES - 8€
potato wedges / BLACK RICE / salad verte / seasonal vegetables



Sweet but Healthy 
@ 15€

“No-cheesecake” with red fruit purée

dark chocolate mousse & evoo
(olive oil, salt & pistachio) 

Chocolate passion fruit tart

Fruit sorbet 

all prices are inclusive of VAT

please advise our team if you have any food allergies/food intolerance
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