Welcome

Typical Cape Verdean BBQ Our romantic dinner with » Enjoy our Pérola Night

Dear guests, we warmly welcome . onthe bEG"Ch with th(?' a SUHdOWﬁﬁI’ on the beach Yerola in.a ma iCG/GtmOSphere
you to our beautiful rhythm of "Batukada accompanied by live-music 1,5, with different Menus
: : . o A1/ dli .
Beach Bar Pérola d Chaves. with live music and finally open-air fire 7 ana Live music
A dreamlike ambience with a view
like in paradise. Aperitif: it . Aperitif:
. eritif: Aperitif/sundowner: pentir.
pere s ourweekly cultural/ Summer Cocktail Red pearls Pérola d Chaves
JeronomiepregrEm: Starter: Prawns-cocktail or bruschetta Starter: Fish soup or grilled goat cheese
We look forward to welcoming you Fresh from fire grill: or grilled goat cheese or lobster soup or Fhlcken soup or tropical fish tartare
and wish you a relaxing holiday. EISh, Cht;CkeBn' ?rawns, Main course: Maln course:
ol d Chaes: pareribs, Beef ...... Delights of the sea Fish platter (prawns, octopus, tuna)
cam rerola athaves S or Lobster or sliced chicken or Meat platter (beef, pork tenderloin, chicken)
Buffet with Kriol side dishes or Filet mignon or vegetarian menu or Grilled Lobster
or Vegetarian menu
Dessert: . Dessert: Dessert:
: Biscuit-ice cream and coconut pudding Red fruits ice-cream Goat cheese with Papaya Sweet
On prices of all menus or Banana Flambé
ar Ie() ’nC/UCZf’ d l}he tr lgnlif é’tr | Every Tuesday 45 € (children 5-12 yo 20€) Every Thursday 60 € Every Saturday 55€
pickUp and return to hote Pickup: RIU Karamboa 18:00 - RIU Palace 18:10 - Occidental 18:30 - Voi Hotel 18:30 - RIU Touareg 17:30 Pickup: 18:00
g
From Riu Touareg 15€ surcharge per person Lobster is not available from June to October. Thank you for your understanding
Welcome ' , , ,
Typical Cape Verdean BBQ Our romantic dinner with , » Enjoy our Pérola Night
you to our beautiful rhythm of 'Batukada accompanied by live-music 1y, With different Menus
' ' ' irfi ~7.4 dLi '
Beach Bar Pérola d Chaves. with live music and finally open-air fire 7 ana Live music
A dreamlike ambience with a view
like in paradise. Aperitif: it . Aperitif:
. eritif: Aperitif/sundowner: periut.
plere Is ourweekly cultural/ Summer Cocktail Reg pearls Perola d Chaves
astronom rogram. . . .
9 ' prog ' Starter: Prawns-cocktail or bruschetta Starter: Fish soup or grilled Hoat cheese
We look forward to welcoming you Fresh from fire grill or grilled goat cheese or lobster soup or chicken soup or tropical fish tartare
and wish you a relaxing holiday. Fish, Chicken, ]Fc’rawns, Main course: Main course:
e Pérola df Chaves: Spareribs, Beef...... Delights of the sea Fish platter (prawns, octopus, tuna)
cam rerola aihaves S or Lobster or sliced chicken or Meat platter (beef, pork tenderloin, chicken)
Buffet with Kriol side dishes or Filet mignon or vegetarian menu or Grilled Lobster
or Vegetarian menu
Dessert: _ Dessert: Dessert:
: Biscuit-ice cream and coconut pudding Red fruits ice-cream Goat cheese with Papaya Sweet
On prices of all menus or Banana Flambé
ar Ié(’ inclu fg’d Z;‘h et l{m;]f 5;[ | Every Tuesday 45 € (children 5-12y0 20€) Every Thursday 60 € Every Saturday 55€
pickUp and return to hote Pickup: RIU Karamboa 18:00 - RIU Palace 18:10 - Occidental 18:30 - Voi Hotel 18:30 - RIU Touareg 17:30 Pickup: 18:00

From Riu Touareg 15€ surcharge per person Lobster is not available from June to October. Thank you for your understanding



Descubra os Nossos Alojamentos
Découvrez nos Hébergements
Discover Our Accommodations
Entdecken Sie unsere Unterkiinfte
Scopri i Nostri Alloggi

Find us on instagram : @vilacristinacaboverde

vilacristinabooking@gmail.com
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