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MENU VILA GALE DOURO VINEYARDS

COCKTAIL DE BOAS VINDAS

Biscoito salgado de ervas e queijo chevre
Mini cone de sapateira

Rolinhos primavera de legumes

Camarao em massa filo

WELCOME COCKTAIL

Herbs salty cooky with chévre cheese
Mini crab cones

Mini vegetable spring rolls

Shrimp in filo pastry

Vinhos Santa Vitéria (Branco, Tinto e Rosé) e Sumo de laranja
Santa Vitdéria Wines (White, Red and Rosé) and Orange juice

AMALIA

Aveludado de couve flor e
castanhas com parmesao

Cauliflower velouté with
chestnuts and parmesan

CLEOPATRA

Lagosta gratinada

Oven baked lobster

FRIDA KAHLO

Gelado de tangerina com rum e
manjericao

Clementine ice cream with
rhum and basil

MARIA DA FONTE

Tornedd do lombo, batata fondant
trufada e cogumelos

Tenderloin steak, truffled potato
fondant and mushrooms

MARILYN

Cupula de manga e coco em gel
de framboesas

Mango and coconut dome on
raspberries gel

Agua, Cerveja, Refrigerantes, Val Moreira (Branco e Tinto), Café, Digestivos
g (Macieira Cream e Whisky 12 anos) e Espumante Santa Vitdria
. : : Water Beer Soft drinks, Val Moreira (White and Red), Coffee,

/es (Macieira Cream and 12 years Whisky) and Santa Vitoria Champagn
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jjos fatia

‘; charcut

de camarao
J;f?- .c a-.~ ruta resca laminada
by b Espelh de sobremesas
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Caldo verd

SUPPER .1gf _
Cheese platter and toa
Cold cuts platter
Cooked shr? platter
Sliced mixed fruits \ 4
Dessert’s platter '

{ot chocolate .
ortuguese traditional



