
Starters   Entradas
Couvert

Welcome Drink  | Bebida de Boas Vindas

Main Course   Prato Principal
your choose of  · a sua escolha

Dessert  Sobremesa

COFFEE & PETIT FOURS / CAFÉ & PETIT FOURS

PASSION FRUIT & BANANA WITH MOET E CHANDON

MARACUJA & BANANA COM MOET E CHANDON

 

 

CHOCOLATE MOUSSE CAKE | DULCE DE LECHE CHEESECAKE | PRALINÉ PROFITEROLES WITH HOT CHOCOLATE SAUCE

 BANANA & WALNUT CAKE | DOLLAR PANCAKES WITH TOFFEE SAUCE & PISTACHIO ICE CREAM

BOLO MOUSSE DE CHOCOLATE | CHEESECAKE DOCE DE LEITE | PROFITEROLES PRALINÉ COM CALDA DE CHOCOLATE QUENTE

BOLO DE BANANA & NOZES | MINI PANQUECAS COM CARAMELO & GELADO DE PISTACHIO

 

FEBRUARY
14TH 2018

LIVE
MUSIC

PRAWN COCKTAIL
COCKTAIL DE CAMARÃO

 
CHICKEN LIVER PATÉ, SMOKED GRAPE & ARMAGNAC COMPOTE AND HOUSE BRIOCHE

 PATÉ DE FIGADO DE FRANGO COM COMPOTA DE UVAS FUMADAS & ARMAGNAC E BRIOCHE CASEIRA

 GOATS CHEESE, WALNUT & HONEY STRUDEL
STRUDEL DE QUEIJO DE CABRA, MEL E NOZES 

MUSHROOM CAPPUCCINO WITH PORTOBELLO PALMIERS
 CAPPUCCINO DE COGUMELOS COM PALMIERS DE PORTOBELLO

Sorbet

Sides   Acompanhamentos

SURF N TURF   | GRILLED 300G BEEF FILLET &  2 WILD TIGER PRAWNS
300G LOMBO GRELHADO COM 2 CAMARÃO TIGRE

GRILLED FILLET OF SEABASS
 FILETE DE ROBALO GRELHADO

LEMON & HERB MARINATED GRILLED  FREE RANGE CHICKEN
PEITO DE FRANGO DO CAMPO MARINADO COM LIMÃO E ERVAS

PEA & MINT RISOTTO WITH FRESH CHEESE 
RISOTTO DE ERVILHAS COM HORTELÃ E REQUEIJÃO

To share · Para partilhar

TRUFFLE & PARMESAN POTATO FRIES | TOMATO, GARLIC & BLACK OLIVE | GREEN HERB SALAD | RED BERRY SALSA 

PEPPER SAUCE

CONFIT BATATA FRITAS COM PARMESÃO E OLEO DE TRUFAS | CONFIT DE TOMATE, AZEITONA E ALHO

SALADA VERDE COM ERVAS | SALSA DE FRUTOS VERMELHOS

 MOLHO DE PIMENTA

your choose of  · a sua escolha

To share · Para partilhar

Valentine´s Day
Dinner

PRICE PER GUEST: 55€ - Beverage not included / PREÇO P/P: 55€ - Bebida não incluída


