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MENU

Amuse-Bouche

Foie Gras de Pato e Corco
Duck Foie Gras and Venison

Entrada ~ Starter
Lavagante Azul Marinado com Mag3 e Pera
Marinated Blue Lobster with Apple and Pear

Prato Principal de Peixe ~ Fish Main Course
Bacalhau Confitado com Mariscos
Confit Cod with Shellfish

Prato Principal de Carne ~ Meat Main Course
Wellington de Lombo de Novilho com Cogumelos

Selvagens e Trufa Melanosporum
Beef Wellington with Wild Mushrooms and Melanosporum Truffle

Pré-Sobremesa ~ Pre-Dessert
Frutos Vermelhos Macerados com Sorbet de Lima
Macerated Red Berries with Lime Sorbet

S()bI'CIﬂCS‘J ~ Dessert
Rabanada de Améndoa
Almond “Rabanada”

Creme Inglés
Creme Anglaise

Gelado de Especiarias
Spiced Ice Cream

Mignardises Natalicios ~ Christmas Petit Fours

Preco por Pessoa:
Price per person:

INCLUI
Wine Pairing,
Aguas Minerais e Café

INCLUDES
Wine Pairing,
Mineral Waters and Coffee

INFO:

Rua Frederico Arouca, 100
2750-353 Cascais - Portugal
Tel.: +351 21 484 73 80
Fax.: +351 21 484 48 27

info@thealbatrozcollection.com
www.thealbatrozcollection.com




