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Entradas | Appetizers | 5

Salada fresca de vitela com vinagrete tradicional
Fresh veal salad with classic vinaigrette
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Lula frita com salada de Ricula e mousse de pimentos
Crispy fried squid with rocket and red pepper’s mousse
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Canja de galinha aromatizada com hortela
Chicken consommé with fresh mint
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Bola de enchidos regionais Portugueses
Traditional Portuguese focaccia style bread stuffed with smoked meats
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Tarte de porco e charcutarias
Pork meat and sausage pie
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Pratos Principais | Main Course | *3

Lingua estufada com texturas de ervilhas e cogumelos
Braised beef tongue with green pea textures and sautéed mushrooms
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Filete de robalo sobre salada russa
Sea bass filet, potato and vegetables salad with mayonnaise
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Dourada corada na frigideira com legumes assados

Pan Fry sea bream with roasted vegetables
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Perna de pato grelhada com cogumelos
Charbroiled duck leg with mushrooms
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Entrecosto cozido com enchidos e grelos
Portuguese style steamed pork ribs with turnip tops and sausage
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Sobremesas | Desserts | fiffh

Papos de anjo com mousse de chocolate negro
Traditional Portuguese light sponges with dark chocolate mousse
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Cheesecake cremoso com framboesas
Creamy cheese cake with raspberries
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Gelado de cenoura e baunilha
Carrot and vanilla ice cream

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



