Almoco de Pascoa
by Inés Beja

MENU

COUVERT
Pao de Fermentacao Natural
Broa de Milho
Bolo de Azeite Tradicional
Queijo Serra da Estrela Amanteigado

Azeitona Galega

Azeite Memoadrias
Snack do Chef

ENTRADA
Carolos de Milho Cremosos
com Bacalhau Confitado
Pastel de Molho de Vitela, Acafrao e Salsa
Memodrias Encruzado

PRATO PRINCIPAL
Peixe do Dia, Caldo de Caldeirada e Lingueirao
Cabrito Assado em Forno de Lenha com
Batata Assada e Migas de Couve a Beira
Memoadrias Tinto

SOBREMESA
Pao de L6 HUmido com Gelado Artesanal
de Queijo Serra da Estrela e Flor de Sal
Pudim de D. Branca com Crumble de Pao
e Creme de Queijo Serra da Estrela
Vinho do Porto Branco

65€* | Por Pessoa

*Inclui harmonizagdo de vinhos, agua, café ou infusao
(1 Entrada, 1 Prato e 1 Sobremesa)

75€* | Por Pessoa

*Inclui harmoniza¢ao de vinhos, agua, café ou infusdo
(2 Entradas, 2 Pratos Principais e 1 Sobremesa)

info.santar@valverdeliving.com
232 394 800
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Easter Lunch
by Inés Beja

MENU

COUVERT
Sourdough Bread
Traditional Corn Bread
Traditional Olive Oil Cake
Creamy Serra da Estrela Cheese
Galega Olives
Memoadrias Olive Oil
Chef's Amuse-Bouche

STARTER
Creamy Corn “Carolos” with Confit Cod
Veal Pastry with Saffron and Parsley
Memoadrias Encruzado - White Wine

MAIN COURSE
Catch of the Day, Caldeirada
Broth and Razor Clams
Roasted Kid Goat in a Wood-fired Oven
with Roasted Potatoes and Cabbage “Migas”
Memodrias Red Wine

DESSERT
Moist Portuguese Sponge Cake
Artisanal Serra da Estrela Cheese Ice Cream
Sea Salt Flakes
White Port Wine

e5€* | Per Person

*INncludes wine pairing, still or sparkling water, coffee
or herbal infusion. (1 Starter, 1 Main Course and 1 Dessert)

75€* | Per Person

*Includes wine pairing, still or sparkling water, coffee or
herbal infusion. (2 Starters, 2 Main Courses and 1 Dessert)

info.santar@valverdeliving.com
232 394 800
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