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MENU 1

Pétalas de Bacalhau, Compota de Pimento e Broa de Milho,
Caldo de Bivalves com Coentros
Cod Petals, Pepper Jam and Corn Bread,
Bivalve with Coriander Broth

* Kk Kk Kk K

Coxa de Peru Assada, Refogado de Castanhas e Salsa,
Prensado de Batata com Ervas
Roasted Turkey Thigh, Braised Chestnuts and Parsley,
Pressed Potato with Herbs

* Kk Kk Kk K

Trilogia Natalicia

Christmas Trilogy

Preco por Pessoa
(bebidas nao incluidas)

Price per person:
(drinks not included)

MENU I1

Paté de Aves em crosta e Foie Gras de Pato,
Gelatina ao Vinho do Porto, Compota de Pera e Maca
Crusted Poultry Paté and Duck Foie Gras,

Port Wine Jelly, Pear and Apple Jam

* Kk Kk Kk K

Bacalhau Salteado, Mil Folhas de Batata com Espinafres,
Mousseline de Aipo e Vegetais, Molho de Vinho Branco
Sauteed Cod, Potato and Spinach Mille Feuille,
Celery and Vegetable Mousseline, White Wine Sauce

* ok ok Kk K

Tronco Natalicio com Gelado de Framboesas

Christmas Yule Log with Raspberry Ice Cream

Preco por Pessoa
(bebidas nao incluidas)

Price per person:
(drinks not included)
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MENU II1

Dourada Marinada, Legumes Crocantes,
Gel de Maca Verde
Marinated Sea Bream, Crunchy Vegetables,
Green Apple Jelly

* Kk Kk Kk K

Cabrito Assado, Batata com Azeitonas
e Tomate Seco, Vegetais
Roasted Lamb, Potatoes with Olives,
Sun-dried Tomato, Vegetables
* ok Kk K
Trilogia de Chocolate, Gelado de Frutos Vermelhos
Chocolate Trilogy, Wild Fruits Ice Cream

Prego por Pessoa
(bebidas ndo incluidas)

Price per person:
(drinks not included)

MENU IV

Vieiras Marinadas com Legumes Crocantes,
Lima e Abacate e Ervas finas, Gelatina Manga
Marinated Scallops with Crispy Vegetables,
Lime and Avocado and fine Herbs, Mango Jelly

* Kk Kk Kk K

Entrecéte Salteado, Pequeno Jardim de Legumes
e Refogado de Cogumelos
Seared Entrecéte, Small Vegetable Garden
and Mushroom Stew

* ok ok Kk K

O Chocolate
The Chocolate

Preco por Pessoa
(bebidas nao incluidas)

Price per person:
(drinks not included)
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MENU V

Foie Gras de Pato e Maca Verde, Esponja de Péra
e Geleia de Vinho do Porto
Duck Foie Gras and Green Apple, Pear Sponge
and Port Wine Jelly

* Kk Kk Kk ok

Robalo Salteado e Ostras, Textura de Brécolos,
Topinambour, Legumes de Inverno, Molho lodado
Sautéed Sea bass and Oysters, Broccoli Texture,
Topinambour, Winter Vegetables and lodized Sauce

* ok ok Kk K

Mil Folhas de Praliné e Yuzo

Praliné and Yuzo Mille Feuille

Preco por Pessoa
(bebidas nao incluidas)

Price per person:
(drinks not included)
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SUPLEMENTO DE BEBIDAS
BEVERAGE SUPPLEMENT

Suplemento de Bebidas I semalcool Suplemento de Bebidas I'1
Beverage Supplement I o Alcohol Beverage Supplement 11
Agua Mineral Vinho Branco e Tinto da Casa - Casa Santos Lima (Lisboa)

/ Mineral Water / Red and White Wine - Casa Santos Lima (Lisbon)
Sumos e Refrigerantes Agua Mineral
/ Juices and Soft Drinks / Mineral Water

Cha e Café Sumos e Refrigerantes
/ Tea and Coffee / Juices and Soft Drinks
Ché e Café

/ Tea and Coffee

1 1 Preco por Pessoa 1 Preco por Pessoa
Price per person Price per person
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SUPLEMENTO DE BEBIDAS
BEVERAGE SUPPLEMENT

Suplemento de Bebidas [11
Beverage Supplement 111

Vinho Branco e Tinto da Casa - Casa Santos Lima (Lisboa)
/ Red and White Wine - Casa Santos Lima (Lisbon)

* Kk Kk Kk K

Agua Mineral / Mineral Water
Sumos e Refrigerantes
/ Juices and Soft Drinks

* Kk Kk Kk ok

Ché e Café / Tea and Coffee

* Kk ok Kk ok

1 Digestivo - Vinho do Porto ou Whisky Novo
/ 1 Digestif - Port Wine or Whisky

1 Prego por Pessoa
Price per person




VOUCHER

Para 10 ou mais pessoas:

For 10 or more people:

Oferta
1voucher

1 voucher

offer

1 noite de alojamento

com pequeno-almogo
1 night accommodation
with breakfast
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COCKTAILS & CANAPES

CANAPES FRIOS
COLD CANAPES

Foie Gras Redug¢do Vinho do Porto / Foie Gras with Port
Reduction

* k ok k%

Bife Téartaro em Pao Brioche / Beef Tartar with Brioche Bread
* k kx k%
Peito de Pato Fumado com Pao Especiarias / Smoked Duck
Breast with Spices Bread
* k Kk k Kk
Paté em Crosta com Aves e Ameixas ao Vinho do Porto / Poultry
Paté and Plums with Port

* Kk Kk ok Kk

Presunto e Azeitonas / Smoked Ham and Olives

* Kk Kk ok Kk

Burrata com Tempero Trufado / Burrata and Truffle Seasoning

* k ok k%

Pdo Azeitonas com Queijo Azeitdo, Endivia Roxa / Olive Bread

with Azeitdo Cheese and Purple Endive

Crocante de Tapioca com Abacate e Vegetais / Crispy Tapioca
with Avocado and Vegetables

* K Kk Kk K

Sapateira com Manga e Lima / Crab with Lime and Mango
* Kk ok k k
Cone de Camarédo com Guacamole / Shrimp Cone with
Guacamole
Salm&o Fumado e Queijo Batido com Cebolinho / Smoked
Salmon with Cream Cheese and Chives
Blinis e Gravlax com Lima e Nata Acidulada / Gravadlax and
Blinis with Lime and Sour Cream

Ceviche de Peixe Marinado com Lima e Spring Roll de algas /

Marinated Fish Ceviche with Lime and Seaweed Spring Roll
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COCKTAILS & CANAPES

CANAPES QUENTES
HOT CANAPES

Tempura de Beringela com Caramelo / Eggplant Tempura with
Sherry Caramel de Jerez (vegetariano e vegan)

* Kk k ok Kk

Mini Quiche Alho Francés / Mini Leek Quiche

* k kx k%

Mini Quiche Fiambre e Queijo / Mini Ham and Cheese Quiche
* k kx k %
Mini Tarte Flambée com Bacon e Cebolinho / Flambée Mini Pie
with Bacon and Chives

* Kk Kk ok Kk

Camaréao Panko e Molho de soja/ Panko Shrimp and Soy Sauce

* Kk Kk ok Kk

Empada de Galinha / Chicken Pie

* K Kk ok Kk

Pastéis de Bacalhau / Codfish Cakes

* Kk Kk ok k

Rissoéis Camaréo / Shrimp Rissols

* k kx %k %

Spring Rolls de Pato / Duck Spring Rolls

SHOTS

Gaspacho com Poejo e Brunesa de Legumes / Gazpacho with
Pennyroyal and Vegetables

* Kk ok Kk ok

Melancia e Hortela Anisadas / Watermelon and Mint with Anise

* Kk ok k k

Manga, Mac¢é e Gengibre / Mango, Apple and Ginger

* Kk Kk Kk ok

Abacaxi, Lima e Gengibre / Pineapple, Lime and Ginger
Vichyssoise e Queijo Fresco com Cebolinho / Vichyssoise and
Fresh Cheese with Chive

Escolha de selecgdo de 4 variedades / Choice of 4 Varieties
Servico de 1 hora / hour service € 17,00 - 2 hora / hours € 26,00

Cada peca adicional / Each Additional Piece
€4,00 servico de 1 hora / hour service - 2 hora / hours €6,50
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BAR ABERTO (COCKTAIL E /OU FESTA)
OPEN BAR (COCKTAIL AND/OR PARTY )

BAR ABERTO 1|
OPEN BAR [

Cerveja / Beer

* Kk k ok Kk

Vinho Branco / White Wine

* k kx %k %

Sumo de Laranja Natural / Fresh Oranje Juice

* ok ok ok K

Aguas Minerais / Mineral Water

1 2 Prego por Pessoa por Hora
Price per person per Hour

BAR ABERTO 11
OPEN BAR 11

Vinho do Porto / Port Wine

* Kk ok Kk Kk

Espumante Nacional / Portuguese Sparkling Wine

* Kk k k%

Sumos e Refrigerantes / Juices and Soft Drinks

* Kk Kk Kk ok

Aguas Minerais / Mineral Water

1% Hora Prego por pessoa /
1st Hour Price per person € 16.50
Horas seguintes Prego por pessoa /

Following Hours Price per person € 12.00
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BAR ABERTO (COCKTAIL E /OU FESTA)
OPEN BAR (COCKTAIL AND/OR PARTY )

BAR ABERTO III
OPEN BAR 111

Vinho do Porto /

* Kk k ok Kk

Martini Rosso e Seco /

* k kx %k %

Vinho Branco e Tinto /

* ok ok ok K

Espumante Nacional /

* Kk Kk ok Kk

Cerveja/

* Kk Kk ok Kk

Gin Tonico /

Vodka /

* Kk kK Kk Kk

Rum /

* Kk k ok %

Whisky Novo /

* Kk Kk Kk ok

Sumos e Refrigerantes /

* Kk Kk Kk K

Aguas Minerais /

1® Hora Preco por pessoa /
1st Hour Price per person € 25.00

Horas seguintes Preco por pessoa /
Following Hours Price per person € 18.00
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