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ESTACAO DE MARISCOS

Camarao cozido em agua do mar, mexilhdes com vinagrete, sapateiras cozida
SALADAS SIMPLES

SALADAS COMPOSTAS
Ovas de bacalhau, esparguete de pepino, éleo de sésamo e lascas de azeitona preta
Cocktail de camardo com ananas, rabanetes e maionese de citrinos e gengibre
Caviar de beringela, tosta de brioche, chiffonade de alface iceberg e rabano vermelho
Salada de penne com dourada espinafres e recheio de sapateira
Salada de cuscuz mediterranico com figos e ruibarbo

SALADAS EM MINIATURAS
Cocktail de meldo com laminas de presunto e gelatina de vinho do porto
Ceviche de robalo com puré de batata-doce
Salmdo marinado em citrinos e beterraba com nata azeda e cebolinho

SELECAO DE TAPAS

SOPAS

Bisque marisco
Aveludado de couve for

QUENTES

Pavé de Corvina, chourico de Barrancos esmagado de batata-doce e espargos verdes
Medalhdo de tamboril, molho de champanhe e acafrdo sobre ratatouille mediterranica
Magret de pato, molho de figos, gomos de laranja, puré de batata e curgete salteada
Tornedd de novilho, molho bearnés, presunto ibérico, acorda de berbigdo e ameijoa
Misto de legumes coloridos salteados com azeite virgem
Alcachofras salteadas
Batata brava coradas em alhos e coentro
Arroz branco

VEGETARIANOS

Lentilhas macias cozidas lentamente com seitan e tomate cereja
Grdo-de-bico envolto em um aromatico caril, legumes assados no ponto certo
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ESTACAO AO VIVO “MAR”
Cataplana repleta de peixe fresco, mariscos suculentos e lagosta,
tudo cozido lentamente com batatas e temperos aromaticos.

ESTACAO AO VIVO “TERRA"
Costeletas de borrego grelhadas, dois molhos irresistiveis: mostarda de grao com trufa e hortela fresca.

CRIANCAS

Bife de frango com molho de cogumelos arroz branco e legumes salteados

SOBREMESAS
Fondue de chocolate com frutas e marshmallow
Parfait de manga em cama de bolacha
Semifrio de frutos vermelhos,
Torta de coco
Mousse de chocolate com péssego caramelizado
Bolo de bolacha com Frangelico e creme pasteleiro
Bolo de floresta negra
Bolo de ananas
Fardfias com molho de leite condensado
Arroz-doce
Dom-rodrigos
Doces finos
Salada de fruta com gelatina tropical
Gelados de vérios sabores
Tabua de Queijos nacionais

CEIA
Caldo verde tradicional
Prego de novilho
Prego de febras de porco
Mini hamburgueres
Classicos pastéis de nata em versdao mini
Variedade de fruta fresca
Espelho de queijos e a sua guarni¢ao
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SEAFOOD STATION

Prawns cooked in seawater, mussels with vinaigrette, cooked spider crabs

SIMPLE SALADS

COMPOSED SALADS
Cod roe, cucumber spaghetti, sesame oil and black olive shavings
Prawn cocktail with pineapple, radishes and citrus and ginger mayonnaise
Aubergine caviar, brioche toast, iceberg lettuce chiffonade and red radish
Penne salad with sea bream, spinach and spider crab filling
Mediterranean couscous salad with figs and rhubarb

MINIATURE SALADS

Melon cocktail with slices of ham and Port wine jelly

Sea bass ceviche with sweet potato purée
Citrus- and beetroot-marinated salmon with sour cream and chives

TAPAS SELECTION

SOUPS

Seafood bisque
Velvety cauliflower soup

HOT DISHES
Meagre pavé, crushed Barrancos chorizo, sweet potato mash and green asparagus
Monkfish medallion, champagne and saffron sauce on Mediterranean ratatouille
Duck magret, fig sauce, orange segments, mashed potato and sautéed courgette
Beef tournedos, béarnaise sauce, |berian ham, cockle and clam acorda
Mixed colourful vegetables sautéed in extra virgin olive oil
Sautéed artichokes
Patatas bravas browned with garlic and coriander
White rice

VEGETARIAN

Slow-cooked tender lentils with seitan and cherry tomatoes
Chickpeas in an aromatic curry, with perfectly roasted vegetables
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LIVE STATION “SEA”

Cataplana filled with fresh fish, succulent seafood and lobster,
slowly cooked with potatoes and aromatic seasonings.

LIVE STATION “LAND”

Grilled lamb chops, with two irresistible sauces: wholegrain mustard with truffle and fresh mint.

CHILDREN

Chicken steak with mushroom sauce, white rice and sautéed vegetables

DESSERTS
Chocolate fondue with fruit and marshmallows
Mango parfait on a biscuit base
Red berry semifreddo
Coconut tart
Chocolate mousse with caramelised peach
Biscuit cake with Frangelico and custard cream
Black Forest cake
Pineapple cake
Floating islands with condensed milk sauce
Rice pudding
Dom Rodrigos (traditional Portuguese sweets)
Petit fours
Fruit salad with tropical jelly
Ice creams in assorted flavours
Selection of Portuguese cheeses

SUPPER
Traditional caldo verde
Beef steak sandwich
Pork steak sandwich
Mini burgers
Classic mini pastéis de nata
Assorted fresh fruit
Cheese platter with accompaniments
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