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S Menu de Fim de Ano 2024

F equenas surpresas para c/cspcrtaro ape tite

Tcmpura de (Choco com Milho Frito.
T oastinha de Car;pacc:b de Bovino
Beringela com Qucy”o de F rvas

7Y,
| O ol

CCVfClLIC de Atum Marinado com Manga c Maraaja’.

7).
(¥4

Kavio/i Art'csana/ com Gamba e Lagosta 5a/t'cad'a
Acom/:)an/%ado de Ficac//nho de Mamszo F/cantc.

Filet de Plack Angus em Redu¢so de T dmaras

5ervic/o comuma Tart/ette de Legumes Grat/nados.

7).
[

Ducto de C/wco/atc Branco e Ncgro com F apaya ¢ Komé

Freco [/ Fax 65.00€

OP ¢do Bebidas +15€ o, 375/ Vinho Tinto ou Pranco Rapasinha ou
5chr1"gcrantcs ou 5Ccrv<jas /A’\gua Mincra/ e Café



A3,
o

Adega d'Avor New Years [ ve Menu2024

KITCHEN GREETINGS

Cuttletish Tcmpura with Fried Com
Peef Caq:)accio on [ oast
Roasted Eggp/ant with [ferb C/wcsc

7Y,
[

Marinated T una (eviche with Mango and Fassion Fruit

7Y,
(O

Fresh Ravioli with Frawns and Sautéed | obster
5/:)@9 Diced /D apaya (arnish

7.
(54

Plack Angus Fillet on Date Reduction
5crved with \/egcta[)/c (aratin Tar‘t/ettc.

7Y,
- ot F tr

White and Darlc C/‘:oco/atc Duo with F. apaya and F omegranate

Frice per Ferson: 65.00€

OPtion Drinks +15€ 03751 Red or White Winc KaPosinha or }50& Drinks or
bbccr ,Mincral Watcr and ComCFcc



