
SHARING PLATTERS

STARTERS

MAINS

STEAK WITH US
U&Co Meat Experience

3 Cuts Sharing Platter 
Fillet Steak, NY Strip & Ribeye

€90.00

with yellow thai curry, pak choi, baby corn,
shitake mushrooms, cherry tomatoes,
coriander & basmati rice

Bread Selection, Herb Butter, Whipped Ricotta Cheese with Honey and Walnuts, & Portuguese Olive Oil

with mushroom ravioli, chives, & garlic
croutons

with green mango salad, lime, chilly, coriander,
toasted peanuts & sriracha mayonnaise

raw tuna with iceberg lettuce, mango, chilly
peppers, avocado mayonnaise, soja sauce,
sesame seeds & lime

white veal sirloin, tuna tartar, tuna mayo, pickled
red onions, capers, lettuce hearts, pickled
mustard seeds & croutons

with pak choi, lime sauce, shitake
mushrooms, pickled raddish, rice, coriander
& sesame seeds

with pan fried scallops, wild prawns mussels,
green asparagus, & cherry tomatoes

with red pepper stew, tomato, white bean
puré, chorizo, saffron sauce & basil oil

with roasted cauliflower, baby gem lettuce,
beluga lentils, greek yogurt, dukkah spice,
toasted pita bread

coated in sesame seeds, with melon, cherry
tomato, basil, red onion, mint syrup, dukkah
spice

with fillet beef strips, dried tomatoes, rocket
leaves, parmesan shavings, pine nuts, garlic
& chilly peppers

with lemony bulgur salad, spinach leaves,
dried apricots & herbed greek yoghurt

with celery and green apple risotto,
watercress, hazelnuts, chives, spinach, &
balsamico jus

with dried tomatoes, garlic, pine nuts,
rocket leaves & chilly peppers

with pak choi, baby sweetcorn, shitake
mushrooms, cherry tomatoes, basmati rice
& poppadum

with gorgonzola, watercress, spinach,
hazelnuts & chives

French Fries

Sweet Potato Fries

Sautéed Mushrooms

Crispy Crushed New Potatoes
with Basil & Parmesan Cheese

Green Pepper Sauce

Garlic & Oregano Butter

BBQ Sauce

Dijon Mustard

Couvert €3.50

Flambeed Wild Prawns

with garlic, chilly peppers & parsley

€26.00 Alentejo Pata Negra Ham, Cured
Portuguese Sheep Cheese & Olives
with tomato jam & bread crisps

€28.00

Truffled Parmesan Soup €10.00

Crispy Panko Prawns €17.50

Spicy Tuna Taco €16.00

Vitello Tonnato U&Co €18.50

Miso Glaced Blackened Croaker €26.00

Seafood Pasta-Sotto €30.00

Pan Fried Seabass €27.00

 Jumbo Tiger Prawns €37.00

Algarvian Clams

with white wine, garlic & coriander

€27.00

Avocado Hummus €14.00

Baked Feta Cheese Salad €15.00

U&Co Tagliatelle €24.00

Grilled Chicken Supreme €20.00

Pan Fried Duck Breast €26.00

Mozzarella & Basil Tagliatelle €20.00

Red Lentil & Vegetable Curry €18.00

Celery & Green Apple Risotto €18.00

Fillet Steak - 200gr
Tender & Elegant Cut

€34.00

New York Strip - 300gr
Tender & Marbled

€28.00

Ribeye - 300gr
Rich & Flavourful

€34.00
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Basmati Rice

Sautéed Spinach

Tomato & Onion Salad

Tenderstem Broccoli

Mixed Salad
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Chimichurri

Truffled Mayonnaise

FISH MEAT VEGETARIAN

Foods in this restaurant are processed in a kitchen that produces dishes with milk, wheat, soybean, fish, tree nuts, peanuts, eggs, and egg products. If you have a food allergy or special dietary requirements, please
inform a member of staff or ask for more information. All prices in euros (€). VAT Included at legal rates. No food or drink can be charged if not requested by the customer nor consumed. We have a complaints book.

Vegan Contains Gluten Contains Nuts Contains Diary Contains Sesame Seeds


