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BEBIDA DE BOAS-VINDAS | TERREIRO

Canapés

Foie gras, flor de sal e chocolate

Choux de lavagante e maionese de wasabi
Tartaro de vitela com trufa e pimenta chipotle
Arancini de vieiras com caviar

Tartelete de lagostins e yuzu

JANTAR

Couvert
P&o artesanal, manteiga caseira

Entrada

Lavagante, vieiras e améijoas, emulsdo de bivalves e citrinos ,.
Champanhe Tsarine Cuvée Premium \
Peixe '

Robalo de linha, lagostim, molho de champanhe Veuve Clicquot e espargos :
Quinta Maria Izabel {

Limpa-palato
Espuma de iogurte, petazetas de lima e framboesa

Carne *

Tornedd Rossini, cogumelos king oyster caramelizados, terrifia de batata-com trufa preta, "
pinhées e roma f

Lobo Vasconcelos Reserva ‘,-/'h
-y
Sobremesa - * b

Cremoso de baunilha e especiarias, geleia de framboesas, biscuit de améndoa e
framboesas liofilizadas :
Blandy’s Colheita Malvasia 2016

-

Café, chd@, petits fours . : A B
- ./ ./ ...1 &
CEIA : SR s
Canja e creme de couve-flor com aveld e améndoa torrada R L ¥ o ¥.
Tabua de queijos nacionais e internacionais ke, : i 1
Compotas : . -
Frutas em calda gt i etk
Selegdo de pdes e charcutaria ' : AR
Mini hamburgueres de picanha ) :
Mini hot dog de camardo e trufa ;
Mini pregos em bolo do caco com manteiga de alho : : Ly i s e s ST
Empadas de galinha At s G e R R
Camardo cozido : : £ g i . . e
Buffet de sobremesas ; : i{_ e
-

Fruta laminada . T
Cacau quente ' - gk‘

MEIA-NOITE
Champanhe Pommery Apanage

Menu sujeito a alteragées sem aviso prévio



WELCOME DRINK | TERREIRO

Canapés

Foie gras, fleur de sel and chocolate

European lobster choux and wasabi mayonnaise
Veal tartare with truffle and chipotle pepper
Scallop arancini with caviar

Langoustine tartlet and yuzu

DINNER

Couvert
Artisanal bread, homemade butter

Starter

European lobster, scallops and clams, shellfish and citrus emulsion \
Champagne Tsarine Cuvée Premium \

Fish Dish '

Line-caught seabass, langoustine, Veuve Clicquot champagne sauce and asparcgus
Quinta Maria Izabel

Palate Cleanser
Yoghurt foam, lime and raspberry pop rocks

Meat Dish *

Tournedo Rossini, caramelised king oyster mushrooms, potd‘o terrine with black truffle,
pine kernels and pomegranate

Lobo Vasconcelos Reserva ‘,-/'h

Dessert i
Vanilla and spices mousse, raspberry jelly, almond biscuit-and freeze=dfied rqspberrie§k
Blandy's Colheita Malmsey 2016

Coffee, teq, petits fours

- -

SUPPER -/ .-/

Chicken consommé 4
Cauliflower cream with toasted hazelnut and almond o e T

National and international cheese board : : P s ¥
Jams :

Selection of fruits in syrup

Selection of breads and charcuterie i

Mini Picanha burgers \ 5

Mini shrimp and truffle hot dogs
Mini steak sandwiches on bolo do caco with gorllc butter
Chicken pies
Steamed shrimp : ix
Dessert buffet : : £ g i
Sliced fruits ; : i{_

.

Hot cocoa . ) T
“‘: ..._.'_"!. '. 3

AT MIDNIGHT
Champagne Pommery Apanage

Menu may be subject to changes without prior notice



