


Entradas | Starters
Camarão salteado sobre mescla de alface, laranja e vinagrete cítrico

Sautéed shrimp on lettuce, orange, and citrus vinaigrette

Creme de abóbora amarela com crocante de amêndoa e azeite de trufa
Yellow pumpkin cream with crunchy almonds and truffle oil

Peixe | Fish
Bacalhau assado a baixa temperatura com ervas aromáticas, puré de grão e legumes 

salteados
Low-temperature baked cod with aromatic herbs, grain purée, and sautéed baby 

vegetables

Carne | Meat
Entrecote de novilho fatiado com molho de 3 pimentas e pão recheado com legumes 

frescos
Sliced ​​veal entrecote with 3-pepper sauce and bread stuffed with fresh vegetables

Sobremesa | Dessert
Pudim de caramelo com crocante de amêndoa e sorvete de côco e pimenta rosa

Caramel pudding with almond crunch and coconut and pink pepper ice cream

BEBIDAS INCLUÍDAS
DRINKS INCLUDED

Vinhos seleção da Pousada, cerveja, refrigerantes, águas e café
Pousada’s wine selection, beers, soft drinks, still/sparkling water and coffee
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