PLANT-BASED FOOD

[.unch Menu

PARA COMECAR TO START

Couvert

ENTRADAS STARTERS

Creme de Legumes
Vegetable Cream Soup

Cogumelos ha grelha com molho de alho e pimenta
Grilled mushrooms with garlic and pepper sauce

Carpaccio de heterraba com queijo de caju, chicéria, e millet salgado
Beetroot carpaccio with cashew cheeseg, chicory, and salted millet

PRATO PRINCIPAL MAIN DISH
Tagliatelle a Puttanesca

Risotto de cogumelos boletus e shimeji e alcaparras estaladicas
Boletus and shimeji mushroom risotto with crunchy capers

Feijoada Vegan a Moda do Chef com arroz selvagem
Chef's style vegan feijoada with wild rice
SOBREMESA DESSERTS

Crumble de macga com gelado de canela e molho de caramelo e rum
Apple crumble with cinnamon ice cream and caramel rum sauce

Jardim de chocolate
Chocolate garden
BEBIDA DRINK

Agua Filtracda efou com gas
Filtered water and/or sparkling water

Preco por pessoa: 19€ (IVA Incluido) Price per person: 19€ (VAT Included)

Menu inclui 1 Couvert + 1 Entrada + 1 Prato Principal + 1 Sobremesa + 1 Bebida
The menu includes 1 Couvert + 1 Starter + 1 Main Course + 1 Dessert + 1 Drink






