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ENTRADA STARTER
Crepe de Salmao e Espinafres frescos
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Qu or
Creme de Abdbora e Cenoura
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Pumpkin and Carrot Soup

Salmon and Spinach Crepe
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De 27 de a 31 de Outubro e de 3 a 7 de Novembro |
From 27 to 31st of October and from 3@ to 7t of November |

MENU EXECUTIVO | EXECUTIVE MENU
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PRATO PRINCIPAL MAIN COURSE
Espadarte grelhado e Gyozas de Legumes em Molho de Tomate
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Grilled Swordfish and Vegetable Gyozas in Tomato Sauce
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Lisan

Ou or
Caril de Frango e Arroz de Gengibre

X

Chicken Curry and Ginger Rice

adler

Ou or
Esparguete al Pesto e Cogumelos salteados

Spaghetti with Pesto and sautéed Mushrooms
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*SOBREMESA DESSERT
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*Tiramisy
Tiramisu
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Qu or
*Brownie de Chocolate
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Chocolate Brownie

Qu or
*Fruta Laminada
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Sliced Fruit
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COUVERT + ENTRADA + PRATO PRINCIPAL + AGUA + SUMO NATURAL DE LARANJ

[N

COUVERT + STARTER + MAIN COURSE + WATER + NATURAL ORANGE JUICE

- 3€ | Café Coffee - 1€

Bebida Drink — 3€ | *Sobremesa Dessert
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Os produtos alimentares confeccionados, preparados, fabricados e comercializados nesta unidade, podem conter subst:

P l),\.{ O o L LS S Pv».ﬁls. WA RN st
I 4¢Y>.‘&¢-L(!v9 D I e S T .X?\O,.. -
e By ad P Hee b IOB DTN S0 Sy O v

provocam alergias ou intolerdncias alimentares, tais como: Cereais que contém Gliten, Crustdceos, Ovos, Peixe, Amendoins,
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Soja, Leite, Frutos
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Tremogo e Moluscos e derivados destes. (De acordo com o anexo I, do

Aipo, Mostarda, Sementes de sésamo, Sulfitos,
regulamento (EU) n° 1169/2011). Em caso de duvida solicite a tabela de alergénicos do estabelecimento a um colaborador de servigo. Existe livro

de casca rija,

licavel a grupos.
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/ IVA incluido & taxa em vigor Méximo de 5 pessoas por mesa. N
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