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enough monay to buy his boat,
he went to sea.

His js a fisherman's family. His
younger brother, Francisco, is a
fisherman, too.

Fishing is a hard life. There are
those who think that the younger
generation isn't up to it, that the
Portuguese fisherman is on his
way out. Well, not in Luz,

For a village of its size, Praia

da Luz has an wunusually large
selection of restaurants and bars.

"0 Jardim”, the largest restau-
rant in Luz, is located on the
grounds of Luz Bay Club. It
occupies what was once the
“clubhouse’”, There is a spacious
jounge with a wood - buming
fireplace, a pleasant bar, two
dining rooms, and an outdoor
dining terrace. Formerly known as
the Luz Bay Club Restaurant,
"0 Jardim” opened this Spring
with a new name, a new look,
and new direction,

Antonic Matos, the new
Director, is perhaps one of the
Algarve’'s best-known restaura-
teurs. His Restaurante Alpendre
- lagos is consistently rated

Aong the finest on the coast
or Matos owns three restaurants
— all of them successful. in fact,
he has never had a failure, And
he doesn't intend to have one in
tuz. He has chosen as his
Manager Sr Oliveira, who has
worked and trained in some of
London’s finest hotels and in

Switzerland, Germany and
Belgium.
To get “0 Jardim” off on the

right foot, Sr. Matos completely
re-did - the “kitchen, expanded and
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redecorated one dining-room, and
gave everything a fresh new coat
of paint,

‘The Red Restaurant, as the new
dining room is called, wili be
open year ‘round. It wili cater to
those who are willing to pay the
price and to allow the time
required for truly superior food
and service. While aot as
expensive as many restaurants,
the Red Restaurant is not cheap.
But it offers such specialties as
Fillets of Sol & Oliveira:sautéed
in seasoned butter, flamed in
brandy, and served with almonds,
parsley and lemon. Or Ameijoas
a Bafa da Luz: clams, white fish,
shrimp, wine, tomatoes and
garlic -— cooked together in a
cataplana, There are crépes, of
course, and flambéed fruits.

The Green Restaurant will be
open for the summer only,
starting May 15th. It will have its
own 4 {a carte menu, at popular
prices. The accent here is on good
food and fast service for around
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200800 per person, with wins.
(Three courses). No cover, no
minimum, taxes and service
included.

At the other end of town, on
the Burgau vroad, is an old
favourite with visitors of all
nationalities - David and Edith
Moseley's “Godot's”. "Godot's”
is small and informal, The entrance
is below street-level, behind an
iron gate and down a short flight
of stairs. You enfer via the bar.
On your left is the dining room.
At the far end of the bar are doors
leading out oeto a8 terrace
overlooking the sea. It's a very
put-together little place and the
atmosphere is inviting, Even morse
inviting is the aroma of steaks
grilling over charcoal. "Godot's”
steaks are among the best in the
Algarve. Nunes, the chef, cooks
them to order almost in front of
your eyes -— on a large grill at
the end of the dining room. Fresh
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fish, chicken, and kebabs of beef
get the same treatment, When
Nunes js otherwise engaged,
David takes charge of the grill.
He's a fair hand at it, too!

Edith is 71esponsible for the
starters and desserts, Her ham
and egg moussz goes fast. One

of her -dessert speciaities Iis
something she ¢ails simply
“chocolate cake” —~- it's rich,

good, and very, very chocolate,

"Godot's” is deservedly popular
and it's always a good idez to
book. It's open for dinner only,
everyday -except Sunday, from
7:00 p.m. on, You c¢an expect to
spend 300-350%00 per person,
wine included (Three courses).
There is a minimum.

Also on the Burgau road is a
brand new restaurant, scheduled
to open this month. i#t's the
Restaurant-Bar "Baia «da Luz.”
“Baia da Luz” has six working
partners, all young and all Portu-
guese. Their plan is to take tumns
in the kitchen, behind the bar,
and serving the tables. All of

them have worked in other
restautants in  Prala da Luz,
including Luz Bay Club and

Godot's, and their faces will be
familiar to visitors who have been
here before.

The Manager of “Baja da Luz"
will be 8r Jodo, once head
bartender at the Club,

“Baia da Luz" will be something
of a “first”. It will be open from
10:00 in the morning until 2:00
a.m. for breakfast, Junch and
dinner. Drinks, coffee, sandwiches
and snacks will be available
throughout the day and evening,

in Lagos _

HARMAN

@ English-style pork sausages — at better
stores throughout the Algarve

® Top quality pork, beef and lamb at our shop

@® A selection of choice meets — in our freezer
at the Luz Shopping Center Supermercado

RUA COMBATENTES GRANDE GUERRA, 7
LAGOS

(Turn first right after Hotel Riomar)

CLARK &
DODD, LDA.

SALES CONSULTANTS FOR PROPERTIES
IN THHE LUZ /LAGOS AREA

Agents for Eagle St__arﬁ Insurance Co., Lid.
at-
Centro Comercial,

and
Rua Lima Leitdo 19, 1.° E. Lagos

Telephone: 63176 or 63165

Praia da Luz
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International menu.

The best steaks in town,
grilled over charcoal.
Charcoal-grilled fish and
chicken, too.

Home-made desserts.
Impeccable service from
the Lady of the House,
Limited accommodation
available. Privately owned.
Open from 7:00 p.m,
until midnight.

Esirada da Burgau,
Praia da Luz. Tel: 62647
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