Menu Vista Rio

V-[-V ! restaurante

River View Menu

c/ 17,50€

=

Sugestao do Chef

24

Bochechas de Porco,

é

Risotto de Milho,

by Chef

3

Diogo Pimentel

Seg. a Sex.

12h30 - 15h
Mon. to Fri. | 12.30pm at 3pm

Inclui* . Includes*

& .

B

T-%.0

&

Linguini Nero,
Mexilhao e Salada

@

Tarte de Nata com

Batata e Cenoura ou Mascarpone ou Gelado de Canela
Caramelizada e Cebolinho de Pimentos

Sugestao do Chef Tranche de Pescada, Risotto de Ervilhas, Fusilli com Ragout Chocolate e Frutos
Ter. 1 Arroz de Tomate ou Hortela e Chips ou deLegumes i Vermelhos

| | e Manjericao de Presunto |

| Sugestdo do Chef ! Arroz de Pato Risotto de Tomate Cotovelinhos, ! Maca Assada Folhada
Qua. (A Antiga) ou Confitado e Alecrim oy Bacalhau e Ovo 1 e Vinho Porto

| | Escalfado |

! Sugestdo do Chef ! Robalo com Broa Risotto de Espargos Tagliatelle de ! Pudim de Leite
Qui. i de Milho, Batata ou Verdes e Farinheira oy Abébora, Frutos 1 e Baunilha

| . Doce e Grelos Secos e Manjericao |

! Sugestdo do Chef ! Espetada de Frango, Risotto de Carbonara ! Cremoso de Manga
Sex. | Batata Brava ou Camardo e Lima ou de Cogumelos

| | e Legumes |

I Chef's Suggestion | Pork Cheeks, Potatoes Corn Risotto, Nero Linguini, Mussels | Cream Pie with
Mon. ' and Caramelised OR Mascarpone OR and Pepper Salad ' Cinnamon Ice Cream

! Carrot and Chives

Chef's Suggestion Fresh Hake and Broad Bean Risotto, Fusilli with Chocolate and Red Fruits
Tue : | Tomato and Basil Rice.  nr  Mint and Ham Chips OR Vegetable Ragout :

I Chef's Suggestion i Duck Riced Tomato Risotto Pasta with Codfish | Baked Apple Puff Pastry
Wed ' (Old-fashioned) OR With Rosemary oR and Poached Egg ' and Port Wine

I Chef's Suggestion | Sea Bass with Corn Green Aspargus Tagliatelle with ! Milk and Vanilla Pudding
Thu ! | Bread, Sweet Potatoes g  Risotto with OR Pumpkin, Dried !

' and Sprouts Tradicional Sausage Fruit and Basil

I Chef's Suggestion | Chicken Kebab, Wild Shrimp Risotto Mushroom Carbonara | Mango Creamy
Eri : | Potato and Vegetables p and Lime OR :

Preco por pessoa. Inclui entrada, prato principal, sobremesa, dgua ou copo de vinho e café. *O couvert ndo estd incluido no valor do menu (3€) IVA incluido.
Em caso de alergia e/ou intolerancia, peca aconselhamento ao Chef.
Price per person. Includes starter, main course, dessert, water or glass of wine and coffee. *The couvert is not included in the value of the menu (3€) VAT included.
In case of allergies or intolerance, please ask advice from our Chef.





