SOPA

Creme de alho aromatizado
com peito de frango fumado

SALADAS & PRATOS FRIOS

Salmio cozido a “Bela Vista”
Selec¢do de lagostas & mexilhao
Selecgio de peixes fumados
Ostras frescas & camario do Adantico sobre gelo
Peru assado de Natal com espargos & alcachofras
Salada de camario & abacate
“Taboulé” de marisco
Bacalhau com pimentos assados
Peru fumado & coracio de alcachofras

Marinada de lulas grelhadas perfumadas com coentros

Salada Russa
Salada Princesa com cherne & espargos

Sapateira perfumada com ervas aromdticas

Salada Oriental

PRATOS QUENTES

Lombo de vitela com molho de pimenta e citrinos
Perna de javali servida com molho Poivrade
Filete de cherne perfumados com gengibre & caju
Pargo assado a Portuguesa
Cagarola de camario & lagosta
Costeletas de borrego em crosta de salva e presunto
Legumes de Inverno com manteiga

Arroz de frutos secos

SOBREMESAS

Bolo Moka
Bolo de chocolate
Bolo de queijo
Tarte de maca
Pudim caramelo
Bolo de Natal
Rabanadas com xarope
Pudim Abade de Priscos
Dom Rodrigo
Variedade de fruta fresca
Seleccio de queijos
Café & petit fours

55 € por pessoa
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SOoupr

Cream of garlic soup flavoured
with smoked chicken breast

SALADS & COLD DISHES

Poached salmon a la Bela Vista
Selection of lobster & mussels
Assortment of smoked fish
Fresh oysters & Adantic prawns on ice
Christmas turkey roast with asparagus & artichokes
Shrimp & avocado salad
Shellfish “Taboulé
Codfish with grilled bell peppers
Smoked turkey with artichoke heart
Grilled marinated squid scented with coriander
Macedonian salad
Princess salad with stone bass & asparagus
Crab meat flavoured with aromatic herbs
Orriental salad

HOT DISHES

Loin of veal with citron pepper sauce
Roast leg of wild boar served with Poivrade sauce
Stone bass fillet with ginger & cashew nuts
Portuguese style roast sea bream
Prawn & lobster casserole
Lamb cutlets in a sage and smoked ham crust
Buttered winter vegetables
Rice with nuts

DESSERTS

Mocha cake
Chocolate cake
Cheese cake
Apple tart
Créme caramel
Christmas cake
French toast with syrup
‘Abade de Priscos’ pudding
‘Dom Rodrigo’
Variety of fresh fruit
Selection of cheese
Coflee & petit fours

55 € per person




