Dia da Mae
Mother’'s Day

MENU

Para partilhar //To share
Tostas de camarao a Guilho com grissini de azeitonas e tomate seco
Garlic shrimp toasts with olive and sundried tomato grissini

Entrada//Starter
Crocante de queijo com legumes assados e miolo de pinhao
Crispy cheese with roasted vegetables and pine nut kernels

Peixe// Fish
Arroz negro com peixe-espada, espargos verdes e bisque de camaréo
Al nero rice with scabbardfish, green asparagus and shrimp bisque

Tira-gosto//Palate Cleanser
Sorbet de tangerina
Mandarin sorbet

Carne// Meat
Lombinhos de vitela com ragoiit de cogumelos, puré de batata-doce
e molho de vinho Madeira
Veal tenderloins with mushroom rago(it, sweet potato mash
and Madeira wine sauce

Sobremesa//Dessert

Cheesecake de citrinos com mousse de mango
Citrus cheesecake with mango mousse

OPCAO VEGETARIANA//VEGETARIAN OPTION

Para partilhar //To share
Tabua de p&o caseiro com azeitonas marinadas, requeijao
e manteigas compostas
Homemade bread board with marinated olives, ricotta cheese
and special butters

Entrada//Starter
Creme de abobora e gengibre
Pumpkin and ginger cream soup

12 Prato// 1st Course
Risoto de cogumelos e espargos
Mushroom and asparagus risotto

Tira-gosto//Palate Cleanser
Sorvete de liméo
Lemon sorbet

22 Prato//2nd Course
Legumes assados com tofu caramelizado
Roasted vegetables with caramelised tofu

Sobremesa//Dessert
Cheese de citrinos com mousse de mango
Citrus Cheese with Mango Mousse



