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Bistro & Gastro Bar
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MENU 1

Minimo de 10 pessoas-Minimum of 10 people

. _ Gouvert _
. Pao e mantelgas -Bread and butters /

Entrada-Anpetizer

Aveludado de ervilha com espuma de parmes3o
Pea Cream Soup with Parmesan Foam

Ou-0Or

Atum braseado com salada de agriao e quinoa
Bra’ised tuna with watercress and quinoa salad

* Pratos principais-Main dishes

Fllete de robalo em crosta de améndoa e panko, texturas de couve de flor e
molho de pimentos morones
Sea bass fillet in an almond and panko crust, cauliflower textures, and

Morones pepper sauce
-+ Ou-Or

Bochechas de porco estufadas com um toque de laranja e esmagada de batata
com tomate seco
* Braised pork cheeks with a touch of orange, mashed potato with dried
tomato

A
' d0bremesas-Desserts

» Tartelete de maca com gelado de baunilha
Apple pie with vanilla ice cream

«

Ou-Or Vg

OLIVE
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40¢€

MENU 2

Minimo de 10 pessoas-Minimum of 10 people

Gouvert

" Pao e maliteigas—Bread and butters «

ntrada-Appetizer ¢

Burrata com figos, presunto e reducio de balsamico
Burrata with figs, prosciutto and balsamic reduction

Ou-0Or

SOpe de rica de peixe com bruschetta de azeitona
| ”"Rich fish soup with olive bruschetta

- Pratos principais-main dishes

Fllete de dourada corada, juliana de legumes salteados e molho "beurre blanc’
de berbigao
Seared sea bream fillet, julienned sauteed vegetables, and cockle "beurre
blanc" sauce

Ou— Or

Carre de borrego assado em crosta de pistacio, ratatui de legumes e batata
: assada
‘ Roast rack of lamb in a pistachio crust, vegetable ratatouille and roasted

'\ potatoes
1%

AV
N/

P 011—01“ e

sonremesas-Desserts
» . Petlt gateau de chocolate com gelado de baunilha

Chocolate petit gateau with vanilla ice cream

Profiterole de nata com molho de caramelo salgado
Cream profiteroles with salted caramel sauce

OLIVE
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40¢€

MENU PARTILRA T

Minimo de 10 pessoas- Mmlmum of 10 people

Entradas na mesa-Appetizers on the table

~ Pao, manteigas, paté do chefe e azeitonas

.~ Bread, butter, chef's pate, and olives V

Atum braseado com salada de agridio e quinoa .

Sautéed tuna with watercress and quinoa salad ¢
Queijo burrata com figos, presunto e reducao de balsamico
Burrata cheese with figs, prosciutto, and balsamic reduction
Tabua de queijos e enchidos
Cheese and charcuterie board

Pratos principais-Main dishes

Fﬂete de robalo em crosta de améndoa e panko, texturas de couve de flor e
molho de pimentos morones
‘ Sea bass fillet iIn an almond and panko crust, cauliflower textures, and

Morones pepper sauce
Ou-Or

~ Bochechas de porco estufadas com um toque de laranja e esmagada de batata
com tomate seco -
Braised pork cheeks with a touch of orange, mashed potato with dried
AT SR tomato

S0Dremesas na mesa-pesserts on the tanle

Brownie de chocolate
Chocolat brownie
Tarte de maca
Apple pie
Pudim de Ovos
b 4 Egg pudding
7 2 g Bolo de bolacha
Biscuit cake Bt
Fruta laminada (2 tipos)
"2 Sliced fruit (2 types) OLIVE
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45€ MEnuPARTILAR 2

Minimo de 10 pessoas- Mmlmum of 10 people

" Entradas na mesa-Appetizers on the tale

Pao mantelgas paté do chefe e azeitonas
. Bread, butter, chef's paté and olives
Burrata com figos, presunto e reducio de balsamico
Burrata with figs, prosciutto and balsamic reduction |
Salmao fumado com creme de queijo, pickles e blinis = ¥
Smoked salmon with cream cheese, pickles and blinis
Tabua de queijos e enchidos
Cheese and charcuterie board

~Pratos principais-Main gishes

Fllete de dourada corada juliana de legumes salteados e molho "beurre blanc’
1. de berbigao
Seared sea bream fillet, julienned sauteed vegetables, and cockle "beurre
blanc sauce

Ou-0r

Carre de borrego assado em crosta de pistacio, ratatui de legumes e batata
- assada
Roastrack of lamb in a plstachlo crust, vegetable ratatouille and roasted
' potatoes

Tarte de frutos vermelhos
Red berry tart
Profiterole de nata com molho de caramelo salgado
Cream profiteroles with salted caramel sauce
Bolo brigadeiro de choecolate
Chocolate cake
Baba de camelo
Condensed milk mousse
Fruta laminada (2 tipos) os?
2. Sliced fruit (2 types) O L | V E
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40¢€

MENU BUFFETT

“‘h

Minimo de 20 pessoas- Mlmmum of 20 people -

r o (y
A4
2 Buffet frio-Cold Buffet 7 ' ¢
Saladas sunples (Alface, tomate Simple salaég (lettuce, tomato,
pepino, cenoura e pmmentos), molhos e  cucumber, carrot and bell pepper),
acompanhamentos dressings and accompaniments
Saladas compostas . Compound salads
-Salada grega -Greek salad
-Salada coleslaw | -Coleslaw salad
-Salada de massa, {rango e manga - -Pasta, chicken and mango salad
-Salada de batata com molho aioli -Potato salad with aioli sauce
Pratos frios Cold dishes
-Melao com presunto -Melon with prosciutto
-Legumes grelhados ecom molho pesto  -Grilled vegetables with pesto sauce
~  -Tomate com mozzarella ~-Tomato with mozzarella
- -;Mexﬂhao com molho vinagrete - =Mussels in vinaigrette sauce
puifet Quente-Hot Buffet
-Carne de porco em vinha d'alhos - Pork n garlic and wine sauce with
.+ com batata aos cubos e pickles diced potatoes and pickles
-Supremos de frango grelhado, molho - Grilled chicken breast, honey
- de mostarda com mel e batata wedge mustard sauce and potato wedges
-Fllete de pescada com molho de - Hake fillet with shrimp sauce and
. camarao e arroz de ervilhas pearice
* —Espadarte orelhado com cebolada e - Grilled swordfish with onions and
legumes salteados sautéed vegetables
-Massa penne com molho de tomate =~ -Penne pasta with tomato sauce

'y, Bufetde Sobremesas-Desserts Buffet

- —Tarte de limao -L.emon pie
-Bolo de chocolate -+ =, =Chocolate cake
= —larte de maca ' -Apple pie
-Mousse de chocolate ““~Chocolate mousse
-Cheesecake -Cheesecake
-Tabua de queijos -Cheese board

/ / Frutas laminadas (2 tlpos) ~Sliced fruit(2 types) OLIVE
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