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A DURACAO DO COCKTAIL DE BOAS VINDAS E DE 60 MINUTOS

THE WELCOME DRINK LASTS 60 MINUTES
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THE COFFEE EXPERIENCE

MENU WELCOME DRINK I

AGUA SEM GAS
SUMO DE LARANJA NATURAL
VINHO BRANCO E TINTO

STILIL WATER
FRESHIY SQUEKZED ORANGE JUICK
WHITFE AND RED WINK

MENU WELCOME DRINK II

AGUA SEM GAS, SUMO DE LARANJA NATURAIL,
CERVEJA ARTESANAL DOIS CORVOS
PORTO SECO, VINHO BRANCO E TINTO

STILL WATER, FRESHLY SQUEEZED ORANGE JUICE,
CRAI'T BEER DOIS CORVYVOS
WHITE DRY PORT, WHITK AND RED WINK

MENU WELCOME DRINK III

AGUA COM E SEM GAS, SUMO DE LARANJA NATURAL,
CERVEJA ARTESANAL DOIS CORVOS
PORTO SECO, VINHO BRANCO E TINTO
ESPUMANTE BRUT

STILL WATER, FRESHLY SQUEEZED ORANGE JUICE,
CRAFT BEER DOIS CORVOS
WHITKE DRY POR'T, WHITK AND RED WINF
SPARKIING WINK




A DURACAO DO COCKTAIL DE BOAS VINDAS E DE 60 MINUTOS

THE WELCOME DRINK LASTS 60 MINUTES
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MENU CANAPES I

PEIXINHOS DA HORTA

GREEN BEANS AND CARROTS IN TEMPURA

SALMAO FUMADO E CREME PHILADELPHIA
SOBRE TOSTA DE PAO ALENTEJANO

SMOKFED SALMON AND PHII.ADFEILPHIA CREAM
ON ALENTEJO BREAD TOAST

CROQUETE DE CARNE DE VITELA
COM MOILHO AIOLI

VEAL CROQUETTE
WITH AIOILI SAUCKE

MENU CANAPES IT

ESPETADA DE MOZARELA, TOMATE E MANJERICAO

MOZZARKEILIA, TOMATO AND BASILL SKEWER

CAMARAO EM TEMPURA

SHRIMP IN TEMPURA

BOLINHA DE ALHEIRA

FRIED MEAT ROIL

MENU CANAPE III

ESPETADA DE MOZARELA, TOMATE E MANJERICAO

MOZZARELLA, TOMATO AND BASIL SKEWER

SALMAO FUMADO E CREME PHILADELPHIA
SOBRE TOSTA DE PAO ALENTEJANO

SMOKFED SALMON AND PHIILADFKEIL.PHIA CREAM
ON ALENTEJO BREAD TOAST

CAMARAO EM TEMPURA

SHRIMP IN TEMPURA

BOLINHA DE ALHEIRA 2]

FRIED MEAT ROI.L \"* ;
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MENU COMIDAS1I

DISPONIVEL DE SEGUNDA A SEXTA DAS 12:30 - 15:30 (DIAS UTEIS)
AVAILLABLE MONDAY TO FRIDAY 12:30PM — 3:30PM (WORKING DAYS)

- COUVERT -

SELECAO DE PADARIA
DUETO DE MANTEIGAS E PASTA DE AZEITONA VERDE

BAKFERY SELECTION
DUET OF BUTTERS AND GREEN OLIVE PASTKE
- ENTRADA | STARTER -

CREME DE ERVILHAS,
NATAS E HORTELA

PEAS SOUP
MINT AND CREAM

= PRATO PRINCIPAL | MAIN COURSE -

SALMAO CORADO COM ESPECIARIAS
SOBRE ESMAGADO DE BATATA E RAGOUT DE LEGUMES

SALMON WITH SPICES
SKET ON MASHFED POTATOFES AND VEGETABILES

- SOBREMESA | DESSERT -

CREME BRULEE

CREME BRULEFE




PALACIO DO VISCONDE

THE COFFEE EXPERIENCE

MENU COMIDASII

ESCOLHER MENU COM PEIXE OU COM CARNE PARA TODOS OS CONVIDADOS
CHOOSEFE FISH OR MEAT MENU FOR ALL GUESTS

- COUVERT -

SELECAO DE PADARIA
DUETO DE MANTEIGAS E PASTA DE AZEITONA VERDE

BAKERY SKELECTION
DUKET OF BUTTERS AND GREEN OLIVE PASTFE
- ENTRADA | STARTER -

BOLINHAS DE ALHEIRA FRITA
SOBRE PASTA DE MANJERICAO E MOLHO AIOLI

FRIED MEAT ROILILS
ON BASIL PASTE AND AIOLI SAUCK

= PRATO PRINCIPAL | MAIN COURSE -

BACALHAU A BRAS,
AZEITONAS E SALSA

"ODFISH, ONION, EGGS
OLIVES AND PARSLEY

-OU/OR -

TIRAS DE PORCO PRETO ASSADAS
COM ANANAS E SUAS MIGAS

ROAST BILACK PORK
WITH PINKEAPPILFE AND CABBAGE CRUMBS

- SOBREMESA | DESSERT-

TARTE DE LIMA COM BASE DE BOLACHA

CREAMY LIMFE TART WITH VANIILI.A COOKIES
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MENU COMIDAS III

ESCOLHER MENU COM PEIXE OU COM CARNE IGUAL PARA TODOS OS CONVIDADOS
CHOOSE FISH OR MEAT MENU FOR AILLL GUESTS

- COUVERT -

SELECAO DE PADARIA
DUETO DE MANTEIGAS E PASTA DE AZEITONA VERDE

BAKFERY SELECTION
DUET OF BUTTERS AND GREEN OLIVE PASTKE

- ENTRADA | STARTER -

COGUMELOS SHIMEJI, SHITAKE E MARRON
UMA TRILOGIA COM AZEITE, ALIHO E COENTROS

SHIMEJI, SHITAKK AND MARRON MUSHROOMS
A TRII.LOGY WITH OILIVE OIl., GARILIC AND CORIANDER

- PRATO PRINCIPAL | MAIN COURSE -

FILETE DE ROBALO CORADO
SOBRE PURE DE BATATA ROXA E PIMENTO PADRON

FILILET OF SEA BASS
ON MASHED RED POTATOFES

- OU/OR -

MEDALHAO DE NOVILHO ENVOLTO EM PANCETTA
BATATA PRIMAVERA E LEGUMES

BEEF MEDAILILION WRAPPED IN PANCETTA
POTATO GRATIN AND VEGETABILES

- SOBREMESA | DESSERT-

BROWNIE DE CHOCOLATE
BOLA DE GELADO DE BAUNILHA NANNARELLA

CHOCOILATKE BROWNIK
WITH HOMFEMADFE VANILIA ICK CRFEAM
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MENU COMIDAS IV

- COUVERT -

SELECAO DE PADARIA
DUETO DE MANTEIGAS E PASTA DE AZEITONA VERDE

BAKFERY SELKCTION
DUET OF BUTTERS AND GREEN OLIVE PASTE

- ENTRADA | STARTER -

ATUM BRASEADO
COM MOLHO DE OSTRAS E PIMENTA

BRAISED TUNA FISH
WITH OYSTER SAUCK AND PEPPER

- PRATO PRINCIPAL | MAIN COURSE -

O CLASSICO BIFE DO VISCONDE
MOLHO DE CAFE LOTE MARFIM, BATATA FONTE NOVA

OUR CLASSIC VISCOUNT S STEAK
WITH COFFEFE SAUCKE, FONTKE NOVA POTATO

- SOBREMESA | DESSERT-

PERA ROCHA
COZIDA EM VINHO BRANCO COM ESPECIARIAS

PORTUGUESE ROCHA PEAR
COOKED IN WHITE WINK AND SPICES
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MENU COMIDASYV

- COUVERT -

SELECAO DE PADARIA
DUETO DE MANTEIGAS E PASTA DE AZEITONA VERDE

BAKFKERY SELECTION
DUET OF BUTTERS AND GREKEN OLIVE PASTF

- ENTRADA | STARTER -

A NOSSA VERSAO DAS GAMBAS AL AJILLO
ALHO, GENGIBRE E LIMAO

SAUTEED PRAWNS
WITH GARLIC, GINGER AND ILEMON
- PRATO PRINCIPAL | MAIN COURSE -

CAMARAO GRELHADO SOBRE RISOTTO
COM TINTA DE CHOCO E EMULSAO DE COENTROS

GRIILILED PRAWNS
BILACK RISOTTO AND CORIANDER EMUISION

- SOBREMESA | DESSERT-

TIRAMISU
COM CAFE DE ESPECIALIDADE DO BRASIL

TIRAMISU WITH SPECIALTY COFFEE FROM BRAZIL




PALACIO DO VISCONDE

THE COFFEE EXPERIENCE

MENU CASAMENTO I

- COUVERT -

SELECAO DE PADARIA
DUETO DE MANTEIGA E PASTA DE AZEITONA VERDE

BAKFERY SKLECTION
DUET OF BUTTERS AND GREEN OLIVE PASTK
- AMUSE-BOUCHE -
BOLINHA DE ALHEIRA FRITA
SOBRE PASTA DE MANJERICAO E MOLHO AIOLI

FRIED MEAT ROILILS
ON BASIIL AND AIOILI SAUCKE

- ENTRADA | STARTER -

GAMBAS SALTEADAS
COM AZEITE, ALHO E GENGIBRE

FRIED PRAWNS
WITH OILIVE OIl., GARILIC AND GINGER

- PRIXFE | FISH -

LOMBO DE BACALHAU CORADO
SOBRE PURE DE GRAO DE BICO E GRELOS

CODFISH MEDAILIION
ON MASHED CHICKPEAS AND SPROUTS
- CARNE | MEAT -

MEDALHAO DE NOVILHO EM ABRACOS COM PANCETTA
BATATA PRIMAVERA E LEGUMES

BEEF MEDAILILION WRAPPED IN BACON
POTATO GRATIN AND VEGETABILES

- PRE SOBREMESA | PRE DESSERT -

MORANGO DE MAOS DADAS COM CREME DE NATAS

STRAWBFERRIES WITH CRFEAM

- SOBREMESA | DESSERT -

LUAR DE CHOCOLATE COM CARAMELO SALGADO

HALF MOON CHOCOILATE WITH SALTED CARAMEIL
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MENU CASAMENTO II

- COUVERT -

SELECAO DE PADARIA
DUETO DE MANTEIGAS E PASTA DE AZEITONA VERDE

BAKFERY SKLECTION
DUET OF BUTTERS AND GREEN OLIVE PASTK
- AMUSE-BOUCHE -
BOLINHA DE ALHEIRA FRITA
SOBRE PASTA DE MANJERICAO E MOLHO AIOLI

FRIED MEAT ROILILS
ON BASII PASTHK AND AIOLI SAUCE

- ENTRADA | STARTER -

ATUM BRASEADO
COM MOLHO DE OSTRAS

BRAISKED TUNA FISH
WITH OYSTER SAUCKE

- PRIXFE | FISH -

CAMARAO GRELHADO
SOBRE RISOTTO NEGRO

GRIILILED PRAWNS
OVER BILLACK RISOTTO
- CARNE | MEAT -
BIFE DO LOMBO DOS ACORES
COM MOLHO DE CAFE LOTE MARFIM

AZORES VEAL STEAK
WITH COFFEFE SAUCK

- PRE SOBREMESA | PRE DESSERT -

MORANGO DE MAOS DADAS COM CREME DE NATAS

STRAWBERRIES WITH CREAM

- SOBREMESA | DESSERT -

LUAR DE CHOCOLATE COM CARAMELO SALGADO

HALF MOON CHOCOILATKE WITH SALTED CARAMEL




ADULT PRICE

50% OF THE

CHILDREN AGED 4 TO 9 PAY

CRIANCAS DOS 4 AOS 9 ANOS PAGAM 50% DO VALOR DE ADULTO
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MENU CRIANCAS
KIDS MENUS

- ENTRADA | STARTER

CREME DE ERVILHAS COM HORTELA

PEAS SOUP WITH MINT

- PRATOS PRINCIPAIS | MAIN COURSES-

ROBALO SAUTEE

SAUTFKEED SKEA BASS
OU/OR

TIRAS DE FRANGO ASSADO

ROAST CHICKEN
OU/OR

HAMBURGUER NO PRATO

HAMBURGER ON A PLATE

- ACOMPANHAMENTOS | DOIS ACOMPANHAMENTOS INCLUIDOS
SIDE DISHES | TWO SIDE DISHES INCLUDED

BATATA FRITA | ARROZ BRANCO | SALADA MISTA

FRENCH FRIES | PLAIN RICE | MIST SALAD

- SOBREMESA | DEESSER'T -

MOUSSE DE CHOCOLATE

CHOCOLATE MOUSSE
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OPCOES VEGETARIANAS E VEGANAS
VEGETARIAN AND VEGAN OPTIONS

= KENTRADAS | STARTERS

CREME DE ERVILHAS,
COM HORTELA

PKEAS SOUP
wITH MINT

COGUMELOS SHIMEJI, SHITAKE E MARRON
UMA TRIOLOGIA COM AZEITE, ALHO E COENTROS

SHIMEJI, SHITAKFK AND MARRON MUSHROOMS
A TRIOLOGY WITH OLIVE OIL, GARILIC AND CORIANDFER

- PRATOS PRINCIPAIS | MAIN COURSES-

BERINGELA GRELHADA
PENNE COM ESPINAFRES, TOMATE SECO E NOZES

GRILLED EGGPLANT
PENNKE WITH SPINACH, DRIED TOMATOES AND WALNUTS

RISOTTO DE BETERRABA E RICOTA

BEETROOT AND RICOTTA CHEESE RISOTTO

- SOBREMESA | DESSERT -

CHESSECAKE VEGANO DE FRUTOS VERMELHOS

VEGAN RED FRUITS CHEESECAKE
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MENU BEBIDAS1

AGUA COM E SEM GAS,
SUMO DE LARANJA NATURAL,
LIMONADA E SOFT DRINKS

STILIL AND SPARKILING WATER,
FRESHILY SQUEEZED ORANGE JUICE,
LEMONADEAND SOFT DRINKS

MENU BEBIDASII

AGUA COM E SEM GAS, SUMO DE LARANJA NATURAL,
LIMONADA E SOFT DRINKS
CERVEJA ARTESANAL DOIS CORVOS
VINHO BRANCO OU TINTO - ENCOSTA DO GUADIANA CS

STILIL AND SPARKIING WATER, FRESHIL Y SQUEEZED ORANGFE JUICE,
LEMONADFE AND SOFT DRINKS
CRAFT BEER DOIS CORVOS
RED OR WHITKE WINE - ENCOSTA DO GUADIANA CS

MENU BEBIDAS III

AGUA COM E SEM GAS, SUMO DE LARANJA NATURAL,
LIMONADA E SOFT DRINKS
CERVEJA ARTESANAL DOIS CORVOS
BRANCO - PROVA REGIA OU TINTO - ENCOSTA DO GUADIANA RESERVA

STILIL AND SPARKI.ING WATER, FRESHIL Y SQUEEZED ORANGFE JUICK,
LEMONADKAND SOFT DRINKS
CRAFT BEER DOIS CORVOS
WHITE WINE - PROVA REGIA OR
RED WINE - ENCOSTA DO GUADIANA RESERVE

MENU BEBIDAS IV

AGUA COM E SEM GAS, SUMO DE LARANJA NATURAL,
LIMONADA E SOFT DRINKS
CERVEJA ARTESANAL DOIS CORVOS
VINHO BRANCO OU TINTO | PASSA - QUINTA DO NOVAL

STILIL AND SPARKILING WATER, FRESHILY SQUEEZED ORANGE JUICK,
LEMONADKEAND SOFT DRINKS

CRAFT BEER DOIS CORVOS
RED OR WHITE WINE | PASSA QUINTA DO NOVA
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