ALMOCO DE

PA’S c OA EASTER LUNCH

31 MARGCO / MARCH 3157

RESTAURANTE MONTE BRASIL - 12H30 AS 15H00 / 1 2:30 PM to 3 PM

PRATOS QUENTES

Aveludado de abobora com nozes

Espadarte confitado em cama de ervas aromaticas
Tataki de atum com pesto de coentros

Cordon bleu de porco com bacon

Cataplana de polvo com gengibre

Curgete recheada com cogumelos silvestres
Batata wedges

Arroz a francesa

Sauté de brécolos com améndoas

PRATOS FRIOS

Tamaki de salmao fumado

Chanfana tradicional

Peixe assado com crosta de alho francés
Tabua de enchidos regionais

Pato caramelizado com laranja e alecrim
Sortido de fritos

SALADAS SIMPLES E COMPOSTAS
Jardineira com camarao

Penne com tomate e queijo fresco
Cogumelos com bacon e orégaos
Grao-de-bico com bacalhau

Tropical com manga

Alface, tomate, pepino, cenoura, milho doce

TABUA DE QUEIJOS ACORIANOS
Queijo vaquinha

Queijo alho e salsa

Queijo milhafre

Goiabada, compotas

FRUTAS LAMINADAS
Laranja, melao, abacaxi

SOBREMESA

Colchao folhado com doce de ovos
Mouse chocolate branco

Tarte de caramelo salgado

Torta de chocolate com creme de avela

BEBIDAS

Vinhos brancos e tintos da nossa cave
Espumante

Refrigerantes, cerveja, sumos e aguas
Caféecha

AZOREAN <D
HOSPITALITY TERCEIRA MAR HOTEL
‘S/’VCZ e * k X *

T:+351 295 402 280 | E: tmh@bhc.pt | BENSAUDEHOTELS.COM/TMH

HOT OPTIONS
Pumpkin velouté with walnuts '
Candied swordfish on a bed of aromatic herbs
Tuna tataki with coriander pesto

Pork cordon bleu with bacon

Octopus cataplana with ginger

Stuffed zucchini with wild mushrooms

Potato wedges

French-stylerice

Sautéed broccoli with almonds

CHILLED OPTIONS

Smoked salmon tamaki

Traditional chanfana (Portuguese stew)
Baked fish with French garlic crust

Platter with regional sausages

Caramelized duck with orange and rosemary
Assorted fried foods

GARDEN AND GOURMET SALADS

Shrimp jardiniére

Penne with tomato and fresh cheese
Mushrooms with bacon and oregano
Chickpeas with codfish

Tropical with mango

Lettuce, tomato, cucumber, carrot, sweet corn

AZOREAN CHEESE BOARD
Vaquinha cheese

Garlic and parsley cheese
Milhafre cheese

Guava paste, jams

SLICED FRUIT
Orange, melon, pineapple

DESSERTS

Puff pastry with sweet egg filling
White chocolate mousse

Salted caramel tart

Chocolate and hazelnut cream pie

DRINKS

Red and white wine from our cellar
Sparkling wine

Soft drinks, beer, juice and bottled water
Coffee and tea

3./ 50€

Por PESSOA / PER PERSON
IVA incLuipo / VAT INcLUDED

Os pratos constantes da Carta podem conter ingredientes considerados alergénios ou passiveis de causar
intolerancia. Se sofre de intolerancias e alergias alimentares agradecemos que, antes de efetuar o seu pedido,
nos comunique se pretende esclarecimentos sobre os nossos produtos. (Informacao de acordo com Decreto
Lein®26/2016 de 9 de junho e Anexo Il do Regulamento CE n°® 1169/2011 de 25 de outubro)

PARA QUALQUER INFORMACAO ADICIONAL,%OR FAVOR CONSULTAR 0S NOSSOS COLABORADORES.

The dishes in the Menu may contain ingredients considered allergens or with a potential to cause intolerance.
If you have food sensitivities or food allergies, please let us know if you want clarification about our products
before making your request for food and drinks. (Information according to Decree Law #26/2016 of June 9
and Annex || o; eﬁdulution EC #1169/20110f October 25)

FOR MORE INFORMATION, PLEASE INQUIRE WITH A MEMBER OF OUR STAFF.



