MENUDEALMOCO [ TUNCHMENU

35€C por pessoa Per person)
Couvert, entrada + prato principal ou prato principal + sobremesa. Agua e café incluido
Couvert, one starter and one main course, or one main course and one dessert. Water and coffee included  f
IS

P3o de massa mae (sementes e trigo), manteiga de alho e ervas finas, azeite e tapenade
Sourdough bread (wheat and seeds), garlic and herbs butter, olive oil and tapenade

O—OC Entradas Slarlers >0—0

Camaroces Al Ajilo cr Tartar deAtum Salada de Abobora

Camaroes ao alho Picante Canodnigos, pesto de cenoura,
e malagueta Tartaro de atum com mostarda abobora assada, sementes de
Prawns with garlic antiga, cebolete e malagueta abdbora tostadas e queijo pecorino
and chifli Lamb’s lettuce, carrot pesto,
roasted pumpkin, toasted pumpkin
seeds and pecorino cheese

Spiced tuna tartare with mustard,
chives and chili

Pratos Principais |/ Main Courses

Robalo doMar i Steak Tartare =

Com legumes e molho “jus de peixe” O tradicional, cortado a faca
Oven-baked sea bass servido com salada verde e batatas fritas

over vegetables The traditional hand-cut beef tartare

served with green salad and french fries
H 4 [

[ |
— Steak au Poivre =
Vazia grelhada, molho de pimenta preta, batatas fritas e salada de alface

Grilled sirloin steak with black pepper sauce, french fries and lettuce salad ]
|

Sobremesas Desserls ——

Profiteroles Chouquelte
Massa choux caramelizada com gelado de nata e praliné de pistachio
Caramelized choux pastry with sweet cream ice cream and pistachio praline

Mousse de Avela
Hazelnut mousse
Tarte de Chocolate com Trés Texturas

Cookie crocante, mousse de chocolate e namelaka de chocolate negro
Chocolate crispy cookie base, milk chocolate mousse and dark chocolate namelaka

IVA incluido a taxa legal em vigor | VAT included
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RELAIS &
CHATEAUX




