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MENU EXECUTIVO

de 30 a 3 de Fevereiro de 2023

Entrada ou sopa

Crocante de alheira com mouse de queijo e tomate marinado

Ou
Aveludado de couve flor e aipo com camardo

Peixe ou carne ou Vegetariano

Dourada com molho de ourigo, linguini e creme fresh
Ou
Bochechas de porco com batata e brdcolos salteados com presunto

Ou
Linguini com tofu

Sobremesa
Tarte de améndoa a Algarvia com gelado de caramelo salgado
Ou
Selegdo de fruta laminada

Café e petit fours

22€ por pessoa
Entrada ou sobremesa + Prato Principal
+ uma bebida ¢/ ou s/ dlcool + café e petit fours
25€ por pessoa
Entrada + Prato Principal + Sobremesa +

uma bebida ¢/ ou s/ dlcool + café e petit fours

IVA INCLUIDO A TAXA LEGALEM VIGOR

*Nota: Os nossos pratos podem conter vestigios de alergénios, tais como: Cereais com Gluten,
Ovos, Leite (lactose), Peixe, Crustdceos, Amendoins, Soja, Aipo, Didxido de Enxofre (sulfitos),
Tremogos, Moluscos, Frutos de Casca Rija (Nozes), Sementes de Sésamo e Mostarda. POR FAVOR
OBTENHA MAIS INFORMAGOES JUNTO DA NOSSA EQUIPA..
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EXECUTIVE MENU

From 30 to 03 February 2023

Starter or soup

Crispo Alheira with cheese mouse and marinated tomato
Or
Cauliflower cream and celery with shrimp

Fish or meat or Vegetarian

Sea bream with sea urchin sauce, linguini and
creme fraiche
Or
Pork cheeks with potatoes and broccoli sautéed
with ham
Or
Linguini with tofu

Dessert

Almond pie with salted caramel ice cream

Or
Sliced Fruit

Coffee and petit four

22€ per person
Starter or Dessert + Main course + a drink with
or without alcohol + coffee and petit fours

25€ per person
Starter + Main course Dessert + a drink with or
without alcohol + coffee and petit fours

VAT INCLUDED AT THE RATE

Please note: Our dishes may contain traces of allergens like Celery, Gluten, Crustaceans,
Eggs, Fish, Lupines, Milk (lactose), Mollusks, Mustard,
Hard-shelled fruits (walnuts), Peanuts, Sesame seeds, Soy and Sulphites.
PLEASE ASK OUR TEAM FOR MORE INFORMATION.



