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Menu Sao Valentim

Valentine’s Day Menu

Amuse Bouche

Polvo em Crocante de Panko e Pimento

AdegaMae Riesling i

Entrada

Gambas da Nossa Costa, Aipo,
Entremeada Fumada e Espuma do Mar

Veuve Ambal Blanc du Blanc

Prato Peixe

Pregado Braseado, Molho
de Champanhe e Legumes Bio

Howard’s Folly Sonhador - Branco

Prato Carne

Vitela de Leite, Cogumelos Silvestres
numa Fina Folha de Batata e Ervilha

Aguia Moura Vinhas Velhas

Sobremesa

Texturas de Frutos Vermelhos,
Pistacho e Chocolate Negro

Amuse Bouche

Breaded Octopus with Red Pepper
AdegaMae Riesling

Starter

Portuguese Prawns, Celery,
Smoked Pork Belly and Sea Foam

Veuve Ambal Blanc de Blanc

Fish Dish

Braised Turbot, Champagne Sauce
and Bio Vegetables

Howard's Folly Sonhador - White

Meat Dish

Veal, Forest Mushrooms
and Pea Canelone

i Aguia Moura Vinhas Velhas

Dessert

Red Fruits Texture, Pistachio
and Dark Chocolate

Niepoort Tawny i Niepoort Tawny

i Harmonizagao . Pairing

Preco por Casal. Bebidas incluidas. Op¢des vegetarianas disponiveis mediante solicita¢do. Informe-nos caso existam restri¢cdes alimentares a considerar.

Couple price. Drinks included. Vegetarian options available upon request. Please inform us if there are any dietary restrictions to be considered.

FACA A SUA RESERVA . MAKE YOUR RESERVATION
(+351) 218 413 051 - reservations.porto@neyahotels.com * neyahotels.com

0006

IVA incluido . VAT included



