Menu

Entradas € 10.50

(V) Aveludado de Legumes com Juliana de Aipo

~

(V) Salada de Espargos com Tofu grelhado, Sementes de Sésamo e Ovos de Codorniz

~

Salada de Camardo com Ratatouille de Fruta Tropical

Pastas & Risottos € 16.

(V) Fettuccini com Alcachofras e Courgette salteados em Acgafrao e Natas

~

(V) Gnocchi gratinados com Queijo Gorgonzola, Espinafres, Tomate Cereja e Pinh&es

~

Risotto de Cogumelos Silvestres com Supremo de Pintada grelhada

Pratos Principais € 21.

Lombo de Pescada com Ameijoas e Molho de Vinho Verde

~

Dourada assada com Azeitonas e Tomate Cherry sobre Puré de Legumes

~

Carré de Borrego com Crosta de Mostarda e P3ao de Ervas

~

Medalhdes de Novilho com Molho de trés Pimentas

Oferta Especial

Entrada ou Sobremesa e Prato Principal  €25.

Entrada ou Sobremesa e Pasta/Risotto €21.
Entrada, Prato Principal e Sobremesa € 35.
Entrada, Pasta/Risotto e Sobremesa €25,

Informe-nos em caso de dieta especial
(V) Vegetariano IVA INCLUIDO A TAXA EM VIGOR
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Menu

Starters € 10.50

(V) Vegetables Cream Soup with Leek Julienne

~

(V) Asparagus Salad with grilled Tofu, Sesame Seeds and Quail Eggs

~

Prawns Salad served with Tropical Fruits Ratatouille

Pastas el Risottos € 16

(V) Fettuccini with Artichokes and Zucchini, sautéed with Saffron and Cream

~

(V) Gnocchi gratin with Gorgonzola Cheese, Spinach, Cherry Tomatoes and Pine Nuts

~

Wild Mushroom Risotto with grilled Guinéa- Fowl Supreme

Main Courses € 21.

Hake Filet with Clams and sparkling White Wine Sauce

~

Roasted Golden Bream Fillet with Olives and Tomato Cherry
served on a bed of Vegetables Purée

~

Rack of Lamb with Mustard Crust and Herb Bread

~

Beef Medallions with three Peppers sauce

Special Offer

Starter or Dessert and Main Course € 25.
Starter or Dessert and Pasta/Risotto € 21.
Starter, Main Course and Dessert € 35.

Starter, Pasta/Risotto and Dessert € 25.

Please let us know if you have any dietary requirements
(V) Vegetarian VAT INCLUDED
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