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Entradas | Appetizers | 5

Salada de tomate e pepino com queijo e azeitonas
Tomato and cucumber salad with olives and feta cheese

ES U AR G RIESE A

Salada de peito de pato fumado e laranja
Smoked duck breast salad with fresh orange

SO o e et D1

Creme de abobora e salvia
Pumpkin and sage cream soup

[FEINEY

Ovos verdes sobre creme de agriao e espinafre
Deep fried breaded egg with watercress and spinach cream

PR OR S ARAC AT R

Folhado de cogumelos com salada
Mushroom puff with green salad

JERGE A LD
Pratos Principais | Main Course | 33

Turbante de peixe recheado com camarao, puré e legumes
Fish filet stuffed with shrimp, mashed potatoes and sautéed vegetables.

Gnocchi de Ab6ébora com espargos e queijo
Pumpkin gnocchi with asparagus and cheese

A2 L IR

Lombinho de bacalhau confitado sobre puré de feijdo preto e legumes
Cod fish loin confit with black bean purée and vegetables
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Batata recheada com fumeiro e legumes. Caldo das cozeduras
Surprise potato with smoked charcuteries and vegetables

HEE AR LS

Franguinho de churrasco com mini-chips
Charbroiled chicken with home made chips
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Sobremesas | Desserts | ##

Panacota de améndoa crua e pera caramelizada
Raw almond panna cotta with caramelized pear

AR T

Papos de anjo com mousse de chocolate negro
Traditional Portuguese light egg sponges with dark chocolate mousse

e fh I AR I AR R o B

Gelado de morango
Strawberry Ice cream

SRR

Fruta fresca
Fresh fruit
Bk R

198 por pessoa - 3 Pratos | 198 Per Person - 3 Courses | —3E3 (ORI 1987
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