RESTAURANTE

Escuna

ENTRADAS / APPETIZERS

Vulcdo de massa tenra de bacalhau com salada verde ¢ 50¢

Fried codfish pastry with green salad

Salada de Gambas *
Prawns Salad

Tosta de queijo e alho com salmao fumado

Garlic cheese toast with smoked salmon

Gambas a chef / Chef's prawns*

SOPAS / SOUPS

Creme de legumes / Vegetables cream soup

Creme de marisco com p6 de camaréo

Shellfish cream soup with shrimp powder

0VO0S / EGGS

Ovos a beneditina com presunto
Poached eggs with smoked ham

Tortilha de queijo e fiambre
Spanish tortilla with cheese and ham

MASSAS / PASTA

Spaghettialla carbonara

Tagliatelle com camarao gratinado
Tagliatelle with shrimp au gratin

VEGETARIANO / VEGETARIAN

Strogonoff de cogumelos do bosque
Wild mushrooms strogonoff

Risotto de espargos / Aspargus risotto

Os pratos constantes da Carta podem conter ingredientes considerados alergénios ou passiveis de causar intolerancia.Para qualquer informacao adicional, favor consultar os nossos colaboradores.
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PEIXE / FISH
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Lombo de bacalhau sobre batata nova confitada
e salteado de grelos em compota de pimentos vermelhos*

Grilled codfish loin with confit potato

and sprout sautéed in red sweetpeppers jam*

Enrolado crocante de abrdtea
Crunchy roll of fish

Salmao estufado em cama de couscous
de tomate e legumes em manteiga
Stuffed salmon in a bed butter stewed
tomato couscous and vegetables

CARNES / MEAT

Confit de porco com acorda de espargos

Pork confit with asparagus cornbread panada

Lombinho de porco corado com trés pimentas

e batata mil folhas com puré de courgette

Three peppers pork tenderloin with mashed courgette

and roasted potato

Lombinho de novilho aregional* 0.300 grs

Local style fried veal fillet *

Lombinho de novilho aregional* 0.200 grs

Local style fried veal fillet *

MENU INFANTIL / CHILDREN’S MENU

Hamburguer grelhado / Grilled hamburguer

Mini filetes de peixe / Mini fish steak

Bifinhos de vitela / Mini sirloin steak

SOBREMESAS / DESSERTS

Anands de S. Miguel/ Fresh sao miguel pineapple slice

Gelado caseiro/ Local homemade ice cream

Sele¢do de queijos regionais/ Local cheese selection

*Extra Meia Pensao/ Half Board Charge
IVA Incluido. Neste Hotel existe Livro de ReclamacGes. / VAT Inclued. In this Hotel there is a Complaint Book.

(Informagao de acordo com Decreto Lein® 26/2016 de 9 de junho e Anexo Il do Regulamento CE n® 1169/2011 de 25 de Outubro)
The dishes in the Chart may contain ingredients considered allergens or passable to cause intolerance.
(Information according to Decree Law No. 26/2016 of June 9 and Annex Il of Regulation EC No. 1169/2011 of October 25)

HOTEL MARINA ATLANTICO
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