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MENU JANTAR HOTEIS 5 ESTRELAS

COCKTAIL DE BOAS VINDAS

Bolachinha de queijo creme e caviar de truta
Macarrons de pato com laranja

Mini cones de frango e especiarias

Camarao em ninho de batata

WELCOME COCKTAIL

Little cream cheese cracker with trout caviar
Duck a 'orange macarons

Mini chicken and spices cones

Potato shrimps

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

AMALIA

Creme de aipo trufado
com avelas

Celeriac truffle cream soup
with hazelnuts

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, flan de
cogumelos e espargos
verdes, molho teriyaki

Tenderloin steak, mushroom
flan with green asparagus, te-
riyaki sauce

MARILYN

Piramide trés chocolate com frutos
vermelhos e gel de cacau

Three chocolate pyramid with
red fruits and coco gel

Agua, Cerveja, Refrigerantes, Santa Vitdria Reserva (Branco e Tinto), Café,
ig estlvos (Macieira Cream e Whisky 12 anos) e Espumante Santa Vitdria
Soft drinks, Santa Vitéria Reserve (White and Red), Coffee,
( and 12 years Whisky) and Santa Vitoria Cham
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Espelho de camarao
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SUPPER

Cheese platter and toasts

Cold cuts p

Cooked sh platter

Sliced mixed fruits

Dessert’s platter
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