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Entradas | Appetizers | 5

Salada fresca de cenoura e vinagrete de amendoin
Fresh carrot salad and peanut vinaigrette
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Salada de peito de pato fumado e laranja
Smoked duck breast salad with fresh orange
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Creme de abobora e salvia
Pumpkin and sage cream soup
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Ovos verdes sobre creme de agriao e espinafre
Deep fried breaded egg with watercress and spinach cream
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Folhado de cogumelos com salada
Mushroom puff with green salad
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Pratos Principais | Main Course | *3

Terrina de costela com esparregado e batata frita aos cubos
Beef rib’s terrine with spinach mousse and soft fried potatoes
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Gnocchi de Ab6ébora com espargos e queijo
Pumpkin gnocchi with asparagus and cheese
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Lombinho de bacalhau confitado sobre puré de feijao preto e legumes
Cod fish loin confit with black bean purée and vegetables
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Peito de pato na frigideira sobre puré de cenoura e especiarias
Pan fried duck breast with carrot pure and spices
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Arroz caldoso de Vitela
Portuguese style wet veal rice
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Sobremesas | Desserts | fiffh

Panacota de améndoa crua e pera caramelizada
Raw almond panna cotta with caramelized pear
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Papos de anjo com mousse de chocolate negro
Traditional Portuguese light egg sponges with dark chocolate mousse
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Gelado de morango
Strawberry Ice cream
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Fruta fresca

Fresh fruit
PR

180 por pessoa - 3 Pratos | 180 Per Person - 3 Courses | — B BRI 1807T

Os precos acima estdo sujeitos a 10% de taxa de servico | The above prices are subject to 10% service charge | UL 8B S HN10%AR 5 E



