RESTAURANTE

Menu de Pascoa

couvert
pao de massa mae e manteiga noisette

entrada
Salada de camarao e abacate com vinagrete de limao e mel
burrata com tomate cherry assado e salada de ricula
SOpa
prato principal
cabrito assado com legumes da época
vitela assada no Torno com legumes da ¢poca
sobremesa
cheesecake com molho de Trutos vermelnos
gelado de pistachio

taca de Truta tropical

Valor - 40,00€ por pessoa
suplemento de bebidas - 20,00€ por pessoa
VINho branco, rose e Linto, relrigerantes, agua mineral, calé e cha

Menu inclui couvert, sopa e a escolha, entrada, prato principal e
sobremesa



RESTAURANT

Faster Menu

couvert
sourdough bread and noisette butter

Starter
Shrimp avocado salad with lemon honey vinaigrette

burrata with roasted cherry tomato and rocket salad

Soup

main dish
roasted Kid goat with seasonal vegetables

oven roasted veal with seasonal vegetables
dessert
Ccheesecake with berry sauce
pistachio ice-cream

tropical Truit bow!l

Price - 40,00€ per person
drink supplement - 20,00€ per person
white, ros¢ and red wine, sodas, mineral water, cotiee and tea

Menu inCludes couvert, soup and, Lo Choose, starter, main dish
and dessert



	Menu de Páscoa
	couvert pão de massa mãe e manteiga noisette
	entrada  salada de camarão e abacate com vinagrete de limão e mel
	burrata com tomate cherry assado e salada de rúcula
	sopa
	prato principal cabrito assado com legumes da época
	vitela assada no forno com legumes da época
	sobremesa  cheesecake com molho de frutos vermelhos
	gelado de pistáchio
	taça de fruta tropical
	Valor  – 40,00€ por pessoa suplemento de bebidas – 20,00€ por pessoa vinho branco, rosé e tinto, refrigerantes, água mineral, café e chá
	Menu inclui couvert, sopa e à escolha, entrada, prato principal e sobremesa



	Easter Menu
	couvert sourdough bread and noisette butter
	starter  shrimp avocado salad with lemon honey vinaigrette
	burrata with roasted cherry tomato and rocket salad
	soup
	main dish roasted kid goat with seasonal vegetables
	oven roasted veal with seasonal vegetables
	dessert cheesecake with berry sauce
	pistachio ice-cream
	tropical fruit bowl
	Price  – 40,00€ per person  drink supplement – 20,00€ per person white, rosé and red wine, sodas, mineral water,  coffee and tea
	Menu includes couvert, soup and, to choose, starter, main dish and dessert




