


M E N U

Salada de lavagante, servida com aipo e batata
brunoise, milho doce e abacate



Sopa de rabo de boi



Pregado ao vapor, servido com brócolos, gnocchi,
puré de aipo-rábano e beurre blanc de vinho espumante



Limpa palato



Lombo de vaca grelhado com bochecha de vaca estufada,
cogumelos ostra e croquete de batata



Mousse de baunilha com gelado de iogurte e consommé de morango



Café e Petit fours



Champagne



M E N U

Lobster salad, served with celery and potato
brunoise, sweetcorn and avocado



Oxtail soup



Steamed turbot, served with broccoli, gnocchi,
celeriac purée and sparkling wine beurre blanc



Palate cleanser



Grilled beef tenderloin with braised beef cheek,
king oyster mushroom and potato croquete



Vanilla mousse with yoghurt ice cream and strawberry consommé



 Coffee & Petit fours



Champagne
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M E N U  V EG E TA R I ANO

Caneloni de abóbora e requeijão de cabra servido com molho beurre blanc



Sopa minestrone



Bife de aipo-rábano com risoto de bulgur e legumes



Limpa palato



Polenta frita, servida com molho de tomate picante e cogumelos salteados



Mousse de baunilha, gelado de iogurte e consommé de morango



Café e Petit Fours



Champagne



V EG E TA R I A N  M E N U

Pumpkin and goats’ curd cannelloni, served with beurre blanc sauce



Minestrone soup



Celeriac steak with bulgur risotto and vegetables



Palate cleanser



Fried polenta, served with spicy tomato sauce and sautéed mushrooms



Vanilla mousse with yoghurt ice cream and strawberry consommé



 Coffee & Petit Fours



Champagne




