~ 0 e . £ [ ' . :
S . B v o* ! y.. ¥, - . "
T L ®
. L] . 5 - . Py " .
s - . ¥ L, O ‘I ..‘ v 5 L ." V3 ‘Y L e,
. . L .
¢ e 2 i oo ® o Yo oy o o e
Y ey > o @ a @ ayt v ; &
. L] 1o ‘. I‘ . 3 ™ ’
Woge a = . 2 ] "go
h ' G . oW . L] Ve, M, oV, g
C.,‘ o "\ I N I‘ “ - i
u » & . ) . &
. = i ) [ 4 ",b...’? w é ® .0 00 "
. * o L Y ® ® o, o -
0 = = @ . Rt 33 St tye
. a . (] - wal® \ Lt e e

Amouse bouche du Chef

Starter
Chestnuts Cream soup

. ! Fish Course
ol e 4 Sauted Octopus and vegatbles with roasted potatoes
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i .~ Meat Course
LRI "' (| Beef medallions with mushrooms and coffee sauce
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o C:".('.‘ Dessert
e e o Red fruits Chessecake
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Rl SR Beverages
L ’I. ® & ) . . L, . -
'-‘.':' . ',-f," Vinho, Cerveja, Refrigerantes, Agua, Café (Selegdo NH)

'l'. L -‘ 3 Red and White Wine, Beer, Soft Drinks, Mineral Water,
, it 2 Coffee (NH Selection)
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TR Price person VAT included
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