AUDREY'’S

Caofé—Restaurante Bar

MENU DE'NATAL/ CHRISTMAS MENU

DEZEMBRO / DECEMBER 2019

AMUSE BOUCHE & CHRISTMAS COCKTAIL

ENTRADA / STARTER

Sopa rica do mar / Traditional Portfuguese fish soup
ou /or

Aveludado de couve-flor com lascas de Gruyeére
Cauliflower soup with Gruyere crisps

ou /or
Cocktail de camardo / Prawn cocktail
ou /or

Paté do Chef de figado de galinha servido com tostas caseiras
Chef's chicken liver paté with homemade crackers

REMISE EN BOUCHE
Gelado de lima e alfazema / Lime and lavender ice cream

PRATO PRINCIPAL / MAIN DISH

Lombo de Bacalhau no forno acompanhado com batata laminada e
legumes assados
Portuguese codfish served with roasted potatoes and vegetables

ou/or

Magret de pato com laranja servido com legumes da horta e batata doce
assada no forno
Roasted duck magret with orange served with vegetables and roasted sweet potatoes

ou /or

O Cldssico peru assado com todas as guarnicoes, batatas assadas em gordura de pato
vegetais assados, pudim de yorkshire e molho de arando
Classic oven roasted turkey “with all the frimmings”, roast potatoes cooked in goose fat,
roasted winter vegetables, pigs in blankets, yorkshire pudding and cranberry sauce

ou /or

Empada de Natal caseira de vegetais servida com legumes frescos da horta
Homemade winter vegetable christmas pie served with fresh garden vegetables

SOBREMESA 7 DESSERT

Seleccdo de queijos nacionais e brit@nicos, sobremesas natalicias
Table of traditional Porfuguese and British cheeses and fraditional desserts

VINHO DO PORTO / PORT WINE

CAFES, SELECCAO DE CHAS E AGUA MINERAL / COFFEE, SELECTION OF TEAS AND MINERAL WATER
INCLUI CRACKET TRADICIONAL INGLES E PRENDA SURPRESA / INCLUDES A CHRISTMAS CRACKER AND SURPRISE GIFT

85€
por pessoa / per person
Necessdrio Reserva / Table reservation required



