
Valentines Day
Special Dinner

February 14th

MENU 40€ PP
INCLUDING A GLASS OF FIZZ ON ARRIVAL



Menu
� � � � � � � �� � � � ����

STARTERS | ENTRADAS
� � � � � � ��� � � � ���� ���� ���� � �� �

STICKY ASIAN CHICKEN WINGS, SERVED WITH MIXED LEAVES
ASAS DE FRANGO ASIÁTICO CROCANTE, SERVIDAS COM FOLHAS MISTAS

PRESSED PULLED PORK, SERVED WITH SLAW & BBQ SAUCE�
CARNE DE PORCO DESFIADA, SERVIDA COM SALADA DE COUVE & MOLHO BBQ

SEAFOOD VOL AU VENT
FRUTOS DO MAR VOL AU VENT

CARAMELISED PARSNIP SOUP, WITH CHEESE TOASTS (V)
SOPA DE PASTINACA CARAMELIZADA, SERVIDO COM TORRADAS DE QUEIJO

SORBET
LIME & PASSION FRUIT |  LIMA & MARACUJÁ

MAINS | PRATO PRINCIPAL
� � � � � � ��� � � � ���� ���� ���� � �� �

FILLET STEAK MEDALLIONS, SERVED WITH MADEIRA SAUCE
MEDALHÕES DE BIFE DE LOMBO, SERVIDOS COM MOLHO MADEIRA

LAMB RUMP, SERVED WITH SAUTÉED MUSHROOMS, ONIONS & BABY POTATOES
PICANHA DE BORREGO, SERVIDA COM COGUMELOS SALTEADOS, CEBOLA & BATATA NOVA

SPICED COD SERVED WITH CURRIED CAULIFLOWER & MANGO
BACALHAU COM ESPECIARIAS, SERVIDO COM CARIL DE COUVE-FLOR & MANGA

BUTTERNUT SQUASH RISOTTO WITH BLUE CHEESE & TOASTED HAZELNUTS (V)
RISOTTO DE ABÓBORA, COM QUEIJO AZUL &  AVELÃS TOSTADAS

SIDES | ACOMPANHAMENTOS
FRENCH FRIES | BROCCOLI SAUTÉED WITH GARLIC | HONEY GLAZED CARROTS

BATATAS FRITAS | BRÓCOLOS SALTEADOS COM ALHO | CENOURA GLAZEADA COM MEL

DESSERT | SOBREMESA
� � � � � � ��� � � � ���� ���� ���� � �� �

DESSERT TO SHARE | SOBREMESA PARA PARTILHAR
HEART OF CHOCOLATE TEXTURES, HAZELNUT BROWNIE, CREAMY DARK CHOCOLATE, 

CARAMELISED WHITE CHOCOLATE MOUSSE & APHRODISIAC STRAWBERRIES
CORAÇÃO DE TEXTURAS DE CHOCOLATE, BROWNIE DE AVELÃ, CREMOSO CHOCOLATE NEGRO,

 MOUSSE DE CHOCOLATE BRANCO CARAMELIZADO, COM MORANGOS AFRODISÍACOS  

INDIVIDUAL DESSERT | SOBREMESA INDIVIDUAL  
GRANDMA'S SPONGE CAKE, LEMON CURD, FRESH RASPBERRIES

& GINGER ICE CREAM
BOLO DA AVÓ, CREME DE LIMÃO, FRAMBOESAS FRESCAS, SERVIDO COM GELADO DE GENGIBRE

COFFEE & PETIT FOURS | CAFÉ & PETIT FOURS


