
 

 

Couvert

VALENTINE´S DINNER

To share · Para partilhar

STARTERS � ENTRADAS

MAINCOURSE  �  PRATO PRINCIPAL

 

Surf n´Turf  | Grilled 150g Beef Fillet &  2 wild tiger prawns 
Surf´n´Turf | Lombo 150g grelhado & 2 camarões tigre

Penne, hot smoked salmon, broccoli & champagne cream 
Massa penne, salmão fumado, brócolos e molho de champagne 

Smoked Chicken wings, Pastrami & Pork ribs
 Asas de frango fumada, Pastrami e Pianinho do porco

Spinach & Ricotta canneloni 
Canneloni de espinafre e queijo ricotta

SIDES � ACOMPANHAMENTOS

        
 Hand cut fries | Batata frita caseira

Creamed spinach | Esparregado
Josper roasted tomato salad | Salada de tomate assado

 SAUCES | MOLHOS 
BBQ sauce | Molho BBQ

Chillichurri sauce | Molho Chillichurri

DESSERT �  SOBREMESA

Coffee & petit fours / Café & petit fours

PREÇO P/P: 40€ - Bebida não incluída - 10% OFF EM RESERVAS DE GARRAFA DE CHAMPAGNE

WILD FIRE VALENTINE MINIATURE | SELEÇÃO DE MINIATURAS WILD FIRE

Vanilla smoked crème brûlée, Eton Mess, Lemon & Lime cheesecake, 
Baked alaska, banoffee & smoked vanilla ice cream

Créme brûlée fumado com baunilha, Eton Mess, Cheesecake Lima e Limão, 
Baked Alaska, Banoffee & gelado de baunilha fumada

PRICE PER GUEST: 40€ - Beverage not included - 10% OFF PRE ORDERED BOTTLED CHAMPAGNE 

Welcome Drink  | Bebida de Boas Vindas

Smoked mackerel with blue cheese cheesecake | Cavala fumada com cheesecake de queijo azul

     Chicken lollipops with red cabbage slaw | Chupa chupas de frango com  salada de couve roxa

Beetroot & orange salad | Salada de beterraba e laranja

Prawn consommé with dumplings | Consommé de camarão com dumplings

Passion fruit & banana with Moet e Chandon | Maracujá, banana com Moet e Chandon

To share · Para partilhar

SORBET

FEBRUARY 14TH 2018

WILD    FIRE
SMOKEHOUSE & GRILL

choose from · a sua escolha

choose from  · a sua escolha


