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Menu 1
Welcome drink - Flute de Espumante Murganheira Reserva Bruto

Couvert - Pado, Manteiga, Azeitonas, Presunto ( Mangalica Original )
Queijo de Azeitdo e Paté de Sapateira
Entrada — Gamba tigre grelhada +/- 300g
Prato principal
1 - Tranches de garoupa au meunier
¢/ Ananas e Puré de Batata

2 - Filet Mignon Grelhado c/ opgdes de Molhos

Sobremesa - Mousse de Aveld ou Ananas c/ Vinho Madeira

Preco: 130€ Pax

Menu 2
Welcome drink- Flute de Espumante Murganheira Reserva Bruto

Couvert - Pdo, Manteiga, Azeitonas, Presunto (Mangalica Original)
Queijo de Azeitdo e Paté de Sapateira
Entrada — Salmao Fumado ¢/ Queijo Parmeséao e Rucula.
Prato principal
Cataplana de Marisco 2pax
(destina-se a 2 Pax sem opgéo individual)
Sobremesa - Mousse de Avela ou Ananas ¢/ Vinho Madeira

Preco: 150€ Pax

Bebidas nao incluidas

30% do valor para confirmar reserva
IBAN: PT50.0036.0026.99100078810.83

Iva Incluido 4 taxa em vigor



. .

Menu 1

Welcome drink - Glass of Murganheira Reserva Bruto (Proseco)

Couvert - Bread, Butter, Olives, Smoked Ham (Original Mangalica),
Azeitdo Cheese and Crab Paté

Starter — Grilled Tiger Prawn +/-300 g
Main Course

1— Grouper Fillets au meuniéere with Pineapple and Mashed Potatoes

2— Grilled Filet Mignon with a Selection of Sauces
Dessert — Hazelnut Mousse or Pineapple with Madeira Wine
Price: €130 per person
Menu 2
Welcome Drink — Glass of Murganheira Reserva Bruto (Proseco)

Couvert — Bread, Butter, Olives, Smoked Ham (Original Mangalica),
Azeitao Cheese and Crab Paté

Starter — Smoked Salmon with Parmesan Cheese and Rucola
Main Course

Seafood Cataplana (for 2 people)
(served exclusively for 2, no individual option)

Dessert — Hazelnut Mousse or Pineapple with Madeira Wine

Price: €150 per person

Beverages not included

30% deposit required for confirmation
IBAN: PT50 0036 0026 99100078810 83

Iva Incluido 4 taxa em vigor



