BRYNEh

COUVERT

- PAO DE TRIGO INTEGRAL, BRIOCHE,
MANTEIGA E PASTA DE CHOURICO

ENTRADAS :

MAKY DE QUEIJO DE SAO JORGE, PRESUNTO E GOIABADA
CREPE SALGADO COM ESPADARTE FUMADO E OVAS DE TRUTA
- SAPATEIRA & ABACATE
= OvVO EM COCOTTE, DUXELLE DE COUMELOS,
MOUSSE DE BATATA E TRUFA
= MINI PATANISCAS DE BACALHAU
CAMARAO CROCANTE, MANJERICAO E MAIONESE DE CARIL

PRINCIPAIS:

POLVO NA BRASA, BATATA DOCE E PESTO DE ERVAS
ou
= ROSBIFE DE VITELA, GNOCCHIS,
COGUMELOS E QUEIJO DE SAO JORGE
ou
PEITO DE PATO, ARROZ DE FORNO COM ENCHIDOS (2 PAX)

SOBREMESA :

- ENROLADO DE ANANAS DOS AGORES
- TARTE DE CHOCOLATE E CARAMELO SALGADO
- PUDIM ABADE PRISCOS E FRUTOS VERMELHOS
- MINI BOLA DE BERLIM ROMEU E JULIETA
- BRULEE DE BAUNILHA E PERA BEBEDA

42¢€

IVA incluido a taxa legal em vigor

BRYNEN

COUVERT:

- WHEAT TRADICIONAL BREAD, BRIOCHE,
BUTTER AND CHORIZO PASTE

STARTERS :

MAKI WITH S.JORGE CHEESE, IBERICO HAM AND GUAVA JAM
SAVOURY CREPE WITH SMOKED SWORDFISH AND TROUT ROE
- SPIDER CRAB AND AVOCADO
= EGG IN COCOTTE, MUSHROOM DUXELLE,
POTATO AND TRUFFLE MOUSSE
= MINI CODFISH FRITTERS
CRISPY SHRIMP WITH BASIL AND CURRY MAYO

MAIN COURSES:

- GRILLED OCTOPUS, SWEET POTATO AND HERB PESTO
OR
= VEAL ROASTBEEF, GNOCCHI,
MUSHROOMS AND S. JORGE CHEESE
OR
DUCK BREAST, OVEN RICE WITH SAUSAGE 2 PAX

DESSERTS:

- AZORES PINEAPPLE TORTE
= CHOCOLATE TART AND SALTED CARAMEL
- ABADE PRISCOS PUDDING AND REB BERRIES
- MINI BERLINER, CHEESE AND GUAVA JAM
- VANILLA BRULEE, PEARS IN PORTO WINE REDUCTION

42€

VAT rate included



