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COCKTAIL ST. VALENTIM

AS SALADAS & POKES
Salada de rúcula, tomate cherry e queijo curado | Salada de alface, nozes e pera  |  Salada batata e ervas
Salada de couscous e legumes assados  |  Salada de tomate, abacate e coentros  |  Salada Caesar | Niçoise 

Mediterrânica | Salada de tomate & mozzarella | Poke de Salmão, abacate e caju com molho teriyaki
Palitos de legumes com molho de iogurte e hortelã  |  Azeites nacionais, vinagrete, maionese e cocktail

SANDWICHES & CROSTINIS
Croissant de frango com creme de coentros  |  Bruschetta de tomate seco, presunto e abacate

Crostinis de atum com caviar  |  Crostini de queijo de cabra com mel e nozes  |  Tiborna de sardinha

CHARCUTARIAS, ACEPIPES & SUSHI MIRAGEM  
Tábua de charcutaria variada, presunto serrano, salmão fumado com jardim

Mexilhão com escabeche de pimentos  |  Ovos Mimosa  |  Ceviche do dia
Verrines de frutas e vegetais  |  Mignons do Chefe  |  Seleção de sushi 

PRATOS QUENTES 
Creme de marisco, ovos benedict com salmão e espinafres  |  Miragem burgercake com molhos,

teriyaki, mostarda dijon, BBQ e ketchup  |  Bacon e salsichas (a pedido)  |  Salgadinhos tradicionais
Sugestão do Chefe de prato de peixe ou carne, prato vegetariano

O NOSSO MUNDO DOCE 
Queijos, compotas caseiras e variedades de pães e panquecas  |  Seleção de pastelaria; pastéis de nata,

éclairs, creme brûlée, muffins  |  Verrines gelados e frutas e outras criações do Chefe

AS BEBIDAS 
A nossa escolha de vinhos, branco, tinto e espumante 

Sumos de maçã, laranja e ananás  |  Água mineral, café e chás

BOSSA NOVA AO VIVO 

COCKTAIL ST. VALENTIM

SALADS & POKES
Arugula, cherry tomato and cured cheese  |  Lettuce, walnuts and pear salad  |  Potato and herbs salad

Couscous and roasted vegetables salad  |  Tomato, avocado and coriander salad  |  Cesar  |  Nicoise 
Mediterranean  |  Tomato & Mozzarella Salad  |  Salmon, avocado and cashew poke with teriyaki

Vegetable sticks with yogurt and mint sauce  |  National olive oils, vinaigrette, mayonnaise and cocktail

SANDWICHES & CROSTINIS
Chicken croissant with coriander cream  |  Sun-dried tomato, ham and avocado bruschetta
Tuna crostini with caviar  |  Goat cheese crostini with honey and walnuts  |  Sardine tiborna

CHARCUTERIE, APPETIZERS & SUSHI MIRAGE
Assorted charcuterie board, serrano ham, smoked salmon with garden  |  Mussels with pepper marinade 

Mimosa eggs  |  Ceviche of the day  |  Fruit & végétale verrines  |  Chefs mignons  |  Sushi selection 

HOT DISHES
Seafood cream, eggs bénédicte with salmon and spinach  |  Mirage burgercake with sauces,

teriyaki, dijon mustard, BBQ and ketchup  |  Bacon & sausages (on request)  |  Traditional snacks 
Chef's suggestion of fish or meat main course, and vegetarian

OUR SWEET WORLD
Cheeses, homemade jams and varieties of breads and pancakes  |  Pastry selection; custard tarts,
éclairs, crème brûlée, muffins  |  Verrines selection, fruits, ice creams and other Chefs creations

THE BEVERAGES 
Our choice of wines, white, red and sparkling

Apple, orange and pineapple juices  |  Mineral water, coffee and teas

BOSSA NOVA LIVE MUSIC

Crianças dos 0 aos 4 anos - oferta, dos 5 aos 12 anos - 50% desconto
Estacionamento gratuito

Composições do Buffet sujeitas a alterações

PREÇO POR PESSOA: €60
Children from 0 to 4 years old - free, from 5 to 12 years old - 50% discount

Free parking
Buffet compositions subject to change

PRICE PER PERSON: €60

BrunchSÃO VALENTIM BrunchVALENTINE’S DAY


