
EXECUTIVE MENU
From 18th to 22nd of September 2023

S t a r t e r  o r  s o u p

Creamy lentil and mushroom soup

Or
Guacamole with Scandinavian crunch

F i s h  o r  m e a t  o r  V e g e t a r i a n

Sea Bass Fillet with green asparagus couscous and 
white butter sauce

Or
Stuffed chicken breast with Alheira, smashed 

potatoes and sprouts

Or
Couscous with stewed soya and dried tomatoes

D e s s e r t

Banoffee fudge

Or
Sliced Fruit

C o f f e e  a n d  P e t i t  F o u r

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.

22€ per person
Starter or Dessert + Main course + Drink with

or without alcohol + Coffee and Petit Fours

25€ per person
Starter + Main course Dessert + Drink with or

without alcohol + Coffee and petit fours


