
Cocktail
Espumante, Sumo de Laranja natural e Kir Royal, Seleção de Canapés do Chef

Sparkling Wine, Natural Orange Juice, Kir Royal, appetizer's selection

Amouse-Bouche
Camarão grelhado com molho de Manteiga de Citrinos e Espumante

Grilled Shrimp with Citrus and Sparkling Wine Butter sauce

Sopa / Soup
Creme à Portuguesa com Amêijoa, Berbigão e Camarão

Portuguese Cream Soup with Clams, Cockles and Shrimp

Peixe / Fish
Naco de Cherne, Molho Branco, Cebolinho e Malagueta com esmagada de Brócolos e Tomate Cherry 

assado

Wreckfish slice, White Sauce, Chive and Chili Pepper with smash Broccoli and roasted Cherry Tomato

Carne / Meat
Lombo de Novilho, Chalotas assadas e Legumes salteados com molho de Vinho do Porto

Steer Loin, roasted Shallots and sautéed Vegetables with Port Wine sauce

Sobremesa / Dessert
Tiramisu com Crumble de Amêndoa e Gelado de Baunilha

Tiramisu with Almond Crumble and Vanilla Ice Cream

Café e Petit-fours / Coffee and Petit-fours

Bebidas / Drinks
Vinho Branco " Quinta do Carmo" e Vinho Tinto "Florão", Águas, Cerveja e Refrigerantes

White Wine "Quinta do Carmo" and Red Wine "Florão", Waters, Beer and Soft Drinks

Ceia / Supper
Caldo verde, Preguinhos e Bifanas, Pastéis de Nata

Traditional Portuguese Green broth, Traditional Beef and Pork Sandwiches, Custard Pie
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