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Inside the restaurant

Carob Créeme Bruleé

Restaurant Briefs

Restaurante Florestal is a
gastronomic oasis lying within
the National Forest close to the
village of Bardo de S. Jodo, lo-
cated between Luz and Lagos.
Whilst the ambience inside the
restaurantis rustic and romantic,
the terrace and garden outside of-
fer peaceful surroundings to en-
joy al fresco dining at its best,
with fantastic views. Yourhosts,

Carvoeiro

BRASSERIE ROSAL

John from England and Ameri-
can Sharlene presenta very cos-
mopolitan menu including their
delicious Breast of Duckling,
vegetarian choices and dishes
with a taste of Mexico! Every
Sunday thereis a special brunch
from midday to 3 pm, with oc-
casional livemusic and agood se-
lection of wines. Don’tforgetto
reserve your table!

International & Mediterranean home-made cuisine

Extensive variety of starter, fresh fish daily, lamb rack, surf & turf

Quinta do Rosal, Vale d’el Rei
Tel: 939 000 854 / 282 343 250
reservations recommended

ISLAND CAFE
American Casual Dining
Open for all events. Live music.

Sunday lunches. Open evey day.

Presa de Moura, Sesmarias,
Carvoeiro
Tel: 282 353 406

PASHMINA RESTAURANT
Most authentic Indian food
Please visit

Praia da Luz 960 453 376 / 282 789 667
or Lagos 960 176 293/ 282 762 249

ALSO TAKE AWAY

L’Olive restaurant is not so
much an eatery butadining expe-
rience to be savoured. Do not ex-
pecttovisitL’Olive foraquickbite
in the evening; allow a good few
hours in whichto sitback and en-
joy theimmaculate service.

Style-wise, the restaurant is
very elegant; dimmed lighting
makes the silver cutlery glean and
reflects in floor to ceiling glass
windows thatoverlook VilaSol’s
Golf Greens. Inside, it features
beautifully settables, a glass-en-
casedolive tree that takes pride of
place, and an open grill area on
which mostof the main dishes are
prepared.

The menu, as Martijn ex-
plained, is “of Mediterranean in-
fluence, always using freshingre-
dients and whenever possible lo-
cal produce”.

Martijn’s approach to cooking

nificently down-to-earth

It may well be 38-year-old Chef Martijn Castricum who makes the
difference at Vila Sol’s L'Olive Restaurant in Quarteira, with his
refreshingly simple approach to cooking, intuitive flairand

effortless delivery of basic perfection on a plate.

is like a breath of fresh air within
an industry that seems to reward
ever-more fussy and elaborate
techniques.

“As long as the produce is of
good quality and is prepared to
perfection, that should be
enough”, he said, describing his
approach to cooking as one that
aims to bring cuisine “back down
to earth”.

Self-taught, Martijn hashad no
formal training in the kitchen, but
has worked in some remarkable
places, gaining valuable experience
that no school can teach.

Hebelieves all customers have
the “same needs and demands,
whether they are paying for a
five-starmeal ora €2 burger”.

Having cookedin places “from
McDonalds to the Marriott” as
well as the Algarve’s first ever
Hilton, Martijn also spent one
year working in a hotel in Israel,
where it was “fun, exciting and
dangerous attimes”.

Butdespite workingina “war-
zone”, his defining moment came
eight years ago while working
front-of-house in a restaurant in
his native Holland.

“Itwas justbefore Easter week-
end and we were fully booked. A
few days before Easter the chef
and all histeam walked outon us,
someandafew friends decided to
jump into the kitchen. We all
pulled together and pulled it off.
It was amazing”.

Lamb Carré with couscous and baby vegetables and jus

Chef Martijn (L) with assistant Jodo creating
masterpieces straight from the grill

That was eight years ago, and
Martijn has not left the kitchen
since, working his way to now
being head of the prestigious
L’Olivekitchen.

Itisthisrollingup of the sleeves
and jumping into the thick of
things without hesitation that has
strengthened Martijn’s ability to
excelatnew challenges. Incredibly,
despite ahectic summer, Martijn
ishelpedinthekitchen only by his
“little star on the grill”, Jodo Pires.

Together the duo has catered
foraseason whichis still showing
no signs of slowing down.

On the night The Portugal
News visited, a Sunday night late-
September, justtwo tables had not
been pre-booked.

Food-wise the menu is selec-
tive, but of a very high standard.
Throughout the meal the service
is constantly attentive and little
extras, such as a trio of olive oils
and an amuse-bouche that varies
each evening, are brought to the
table.

Starters include a very tasty
grilled tomato soup and a vegeta-
blesalad with yoghurtdressing, as
well as an interesting foi-gras
Créme Brulée.

Most main dishes are prepared
on the grillin full view of the res-
taurant, and feature a monkfish
dish, vealmedallions, or one of the
chef’s signature dishes, carré of

lamb with baby vegetables and
couscous.

While the meat was cooked to
perfection, the lamb, whichis no-
toriously difficult to cook, was
slightly chewy, but taste-wise,
well within the high expectations
we had established.

Desserts areintriguingly clever
and boast a surprising pineapple
Carpaccio with coriander and piri
piriicecream, along witharemark-
able carob Créme Brulée (made
with carobs grow on a tree just a
few metres from the restaurant —
you can’t get more local than
that!) that was best described as
“Ican’tbelieveit’snotchocolate”
—truly incredible.

While the price tag that comes
with dining at L’Olive may be
aboveaverage, soistheexperience.

The simple sophistication that
is served therein raises the stand-
ards of a region that is renowned
for complying with high levels of
expectation, butL’Olive does not
just comply — it exceeds, effort-
lessly.

For more information or to
make a reservation call: 289 320
320, email:
reservations @vilasol.pt, or see
website: www.vilasol.pt.

Closed Tuesday & Wednes-
day, open from 19h30, dress code
casual —formal, reservations rec-
ommended.



