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T e
Entradas | Appetizers | i

Salada alface crocante e frango grelhado
Caesar salad with grilled Chicken

FEREP B0

Creme de grao-de-bico com espinafres
Chickpea cream soup with spinach and extra virgin olive oil
P 2 K

Migas soltas de grao e couve com bolinhos de bacalhau
Codfish cakes with sautéed chickpeas, cabbage and bread

SEARIRFECIO IV 5 380 ML

Tomate gratinado com queijo e recheado com legumes
Roasted stuffed tomato with vegetables and cheese

EFE AR RO b S 2

Quiche estaladica de cogumelos e grelos
Crispy quiche stuffed with mushroom and green turnip tops

BRI O AL

Pratos Principais | Main Course | £z

Terrina de costela com esparregado e batata frita aos cubos
Beef rib’s terrine with spinach mousse and soft fried potatoes

Ay AT P 3 SR ARG 2

Robalo corado sobre legumes frescos salteados
Pan fried Sea Bass with assorted vegetables

A HUi f BC I

Arroz caldoso de polvo
Portuguese style octopus wet rice

JURSa R

Cachaco de porco no forno com batata nova e cenoura salteada
Roasted Pork neck with small potatoes and sautéed carrots

PERESHINIC RS 80

Frango estufado com castanhas e passas
Braised chicken with chestnuts and raisins

IR

Sobremesas | Desserts | # 5,

Terrina de chocolate e molho de framboesas
Chocolate marquise with raspberry coli

R S ERERCAL Ay

Parfait de leite-creme e baunilha com texturas de caramelo
Vanilla parfait with caramel textures

ERE TR

Gelado de Pera bébeda

Red wine poached pear ice cream
Ef e

Fruta fresca
Fresh fruit
iR

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