RESTAURANTE: BAR

MENU 4

COUVERT

Cesto de pao misto, manteiga, pasta de atum da casa e azeitonas
Mixed of bread, butter, tuna pasta homemade and olives

ENTRADAS / STARTER
(no centro da mesa) / (in the center of the table)

Camarao frito com alho na cagarola
Fried prawns with garlic

Améijoas a “bulhdo pato”
Clams “bulhdo pato” style

PRATO PRINCIPAL / MAIN COURSE

Arroz de tamboril com camardo e améijoas
Monkfish rice with shrimp and clams

SOBREMESAS / DESSERT

Bolo regional de améndoa e alfarroba
Regional almond and carob cake

BEBIDAS/DRINKS

Vinho Branco/Tinto — 1grf para 2pax
White / red wine, beers, soft drinks (1 bottle per 2 pax)
Water



