.

MONDAY TO SUNDAY

H30 - 15H00 | 19H30 - 22H00




PENSAO COMPLETA
FULL BOARD MENU oncr it

COUVERT + ENTRADA OU SOPA + PRATO PRINCIPAL
+ SOBREMESA + CAFE + BEBIDA
COUVERT + STARTER OR SOUP + MAIN COURSE
+ DESSERT + COFFEE + BEVERAGE

45€ POR PESSOA 45€ PER PERSON

MEIA PENSAO
HALF BOARD MENU 03¢ ox biner

COUVERT + ENTRADA OU SOPA + PRATO PRINCIPAL
+ SOBREMESA + CAFE + BEBIDA
COUVERT + STARTER OR SOUP + MAIN COURSE
+ DESSERT + COFFEE + BEVERAGE

23.50€ POR PESSOA 23.50€ PER PERSON

EXCLUSIVO PARA HOSPEDES HOTEL GUESTS ONLY
PREVIAMENTE RESERVADO NA RECECAO PREVIOUSLY BOOKED AT FRONT OFFICE

IVA incluido a taxa legal em vigor. Vat included at the current rate.



ENTRADA OU SOPA STARTER OR SOUP

Creme de Legumes da Nossa Quinta Vegetable Cream Soup from Our Farm
Salada de Tomate, Mozarela e Presunto Tomato, Mozzarella and Prosciutto Salad

PRATO PRINCIPAL MAIN COURSE

SEGUNDA-FEIRA MONDAY
Costelinha de Porco BBQ Pork Ribs BBQ
Peixe do Dia, Acompanhamento do Chef Fish of the Day with Chef’s Garnish
Bras de Legumes Vegetable “Brds” Style

TERCA-FEIRA TUESDAY
Pataniscas de Bacalhau e Arroz de Tomate Codfish Fritters with Tomato Rice
Carne do Dia, Acompanhamento do Chef Meat of the Day with Chef’s Garnish
Esparguete Salteado com Legumes e Tofu Sautéed Spaghetti with Vegetables and Tofu

QUARTA-FEIRA WEDNESDAY
Naquinho de Vitela com Molho a Portuguesa e Batata a Rodela
Veal Slices with Portuguese Sauce and Sliced Potatoes
Peixe do Dia, Acompanhamento do Chef Fish of the Day with Chef’s Garnish
Bras de Legumes Vegetable “Brds” Style

QUINTA-FEIRA THURSDAY
Bacalhau a Bras Codfish “Brds” Style
Carne do Dia, Acompanhamento do Chef Meat of the Day with Chef’s Garnish
Esparguete Salteado com Legumes e Tofu Sautéed Spaghetti with Vegetables and Tofu

SEXTA-FEIRA FRIDAY
Francesinha com Batata “Francesinha” with Fries
Peixe do Dia, Acompanhamento do Chef Fish of the Day with Chef’s Garnish
Bras de Legumes Vegetable “Brds” Style

FIM-DE-SEMANA WEEKEND
Peixe do Dia, Acompanhamento do Chef Fish of the Day with Chef’s Garnish
Carne do Dia, Acompanhamento do Chef Meat of the Day with Chef’s Garnish
Vegetariano do Dia, Sugestao do Chef Vegetarian of the Day, Chef's Suggestion

SOBREMESAS DESSERT

Carpaccio de Abacaxi, Lima e Gelado de Coco
Pineapple Carpaccio with Lime and Coconut Ice Cream
Cheesecake de Maracuja Desconstruido Deconstructed Passion Fruit Cheesecake

BEBIDAS DRINKS

Agua (com ou sem gas) Water (still or sparkling)
Refrigerante Soft Drink
Copo de Vinho Glass of Wine
Café Coffee



