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EATING OUT

PORTUGAL'S BEST BEACH EATS

With much ofits coastline facing out to the wilds of the Atlantic Ocean, it’s no surprise Portugal’s culinary
culture has developed an unwavering dedication to seafood, from the treasured national dish Bacafhau
(salted cod), to the Feast of St. Anthony, a Lisbon-based festival dedicated almost entirely to sardines.
And with one of Europe’s most beautiful and dramatic coastlines, enjoying this celebration of fresh fish
is all the more enjoyable when done so with a sweeping sea view, or better still, at a table where you can
wriggle your toes right down into the sand. Here, we round up Portugal’s best beach-side eateries, from
the sun-bleached diffs of the Algarve to the gastronomic delights of Porto.

NOAH BEACH HOUSE | v noahsurfhol

Located on the spectacular beach of Santa Cruz, just north of Lisban, Restaurante Noah is slick, trendy and

welcoming at the same time, with a focus on locally sourced produce and good times with friends. The
family-friendly venue has an attached surf shack and serves up reliably delicious seafood from the depths of
the indigo Atlantic, from tuna steak to a¢orda de camaréo (a Portuguese dish with prawns and bread), with a
range of healthy options for those looking to refuel after taking on the waves. The venue also hosts a regular

farmer’s market, where you can find out a little bit more about local produce from the region.
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VILA JOYA SEA | vwwwwvilzjova.com

-

Part of the exclusive foodie-centric Vila Joya Resort, this upmarket take on a beach shack is found just west
of Albufeira. Here, the hotel’s Michelin-star chef Dieter Koschina has combined the laidback atmosphere of a
chiringuito with the attention to detail of a gourmet restaurant, offering Japanese-fusion cuisine. A wraparound
bar enables guests to watch the sushi chef work his magic, while the catch of the day sizzles nearby on a robata
grill and an expert mixologist shakes up mojitos. The restaurant’s boho-style interior (complete with laundry on
the ceiling) is accented perfectly by the sensational view of the sea as the sun slinks towards the horizon each

afternoon.

REI DAS PRAIAS | www restaurantereidaspraias.com

Perched on stilts above Ferragudo’s Caneiros Beach in the Algarve, Rei das Praias offers everything you could want

from a beach-side restaurant. Complimentary, regionally inspired bites are provided first to whet your appetite,
while all fresh fishiis filleted for you, allowing more time to focus on the sensational view of the cove — from the
towering sandstone diffs to the mischievous glint of the ocean. Don't miss the dover sole for main, although those
who prefer meat could be equally tempted by a tender fillet steak. With an extensive drinks menu, lovely lounge

bar and buzzing atmosphere, it's all too easy to while away a golden-hued afternoon in the sun here.
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ESTAMINE RESTAURANTE
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vy lhadeserta.com

Want to dine on a desert island? Well, now’s your
chance. Estaminé is located on an otherwise
deserted sandbank in the Algarve’s Ria Formosa
Natural Park. The building has been expertly
designed to blend with the natural landscape;
from afar you'd be forgiven for thinking you
were approaching the rusty remains of a ship
run aground, while from above the structure is
reminiscent of the island’s resident crabs. Being
located in a nature park with a lack of public
infrastructure, sustainability is paramount here,
with solar panels on the roof and collected

groundwater purified for use in the restaurant.

On the menu, you'll find a collection of Algarvian
specialities, in family-sized portions to foster

the spirit of togetherness that Portugal is often
celebrated for. Favourites include Ria Formosa
oysters or clams & bulhédio pato (with lemon and
garlic) to start, followed by fish of the day cooked
to your liking, or Atlantic lobster for main. Only
open for lunch, Estaminé can be reached by

boat from Faro, while yachts can anchor nearby
and the restaurant’s designated skippers will
transport diners to and from. The wraparound
terrace offers panoramic views of the sea, sky and

sand, no matter where you get seated.
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CASA DE CHA BOA NOVA | www.casadechadzboanova.pt

Nestled among the rocks in a western suburb of
Porto, this fine dining restaurantis an elegant,
architectural masterpiece, with tables so close to
the crashing waves you can actually taste the salty
sea air. Yet the venue's proximity to the ocean
does nothing to dispel the aura of understated
lusury, with crisp white tablecloths and clean lines
of sight accentuated by the sleek wooden ceiling
and veranda. With chef Rui Paula at the helm, the
restaurant has earned two Michelin stars over the
years, thanks to a seamless quality of service and
culturally creative gastronomy.

Diners can choose between the chef’s elaborate
and avant-garde tasting menus, with six, 12 or
even 21 courses or ‘cantos,” - each one inspired
by verses from Camoes’s Lusiadas, Portugal’s
answer to the ifiad. Expect Atlantic classics such
as scallops, oysters and squid, with a few surprises
thrown in along the way. The expert in-house
sommelier pairs the perfect wines with each
course, from delicate champagne to start, to the
rich and decadent ports of the nearby Douro
Valley to finish. Food is often prepared right by
the table, a great opportunity for Rui Paula to

delight and enchant guests with his anecdotes
. and experiences as a chef.
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