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DENATAL

CHRISTMAS DINNER




MENU

Couvert
P&o artesanal, manteigas caseiras e azeite extra virgem

Homemade bread and butter, extra virgin olive oil

Entrada | Starter

Bodidéio em polme de cerveja, maionese de alho fermentado,
pickle de cebola e molho unagui

Beer battered rockfish in a tempura style, fermented garlic mayonnaise,
onion pickle and unagui sauce

Espumante | Sparkling wine
Montanha Arinto & Chardonnay

Peixe | Fish
Bacalhau, raviolis de espinafres, cebola e grdo, chips de alho e aipo
Codfish, spinach ravioli, onion and chickpeas, garlic and celery chips

Vinho branco | White wine
Morgado St Catherina

Carne | Meat

Barriga de leitéio crocante, gyosas de lavagante, liméo e coentros,
batata-doce e vinagre de vinho

Crispy suckling pig belly, gyosas filled with lobster, lemon and coriander,
sweet potato and Madeira wine vinegar

Vinho tinto | Red wine
Madeira Grainha Reserva

Sobremesa|Dessert
Pudim abade de Priscos, mousse de chocolate e gelado de nozes
Abade de Priscos pudding, chocolate mousse and walnuts ice cream

Boal Madeira 10 anos | years

Café e petits fours

Coffee and petits fours

K

Feliz Natal!
Merry Christmas!



