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Entrada.starter

Vieiras com maca e crocante de acafréo
Brased scallops with apple and safron crispy
Wine Paring: Vinho verde D. Ponciano Alvarinho 2020 (13,50%)

Peixe . fish main course

Garoupa com tomate e infus&o de baslico
Grouper fillet with tomato and basilinfusion
Wine Paring: Quinta da Biaia Siria Bio Vegan 2020 (13,0%)

Carne . meat main course

Vitela de leite, cogumelos, raizes e trufa de Inverno

Tender veal mushrooms, roots and winter truffles
Wine Paring: Terras de Mogadouro 2012 (14,09%)

Sobremesa. dessert

Tarte Tatincom sorbet
Tarte Tatinwith sorbet

CONDICOES GERAIS . GENERAL CONDITIONS

Jantar . dinner 31122022

Horério . Time table: 19:30h - 23:00h

Preco por pessoa. price per person: 80,00 €

Bebidas n&o incluidas . drinks not included

SR Servico a mesa. served at the table
Mediante reserva. by reservation

Contactos . contacts
beatriz.reu@olissippohotels.com

+351 967 668110

i;ﬁ\_jb\ Olissippo

HOTELS

IVA incluido & taxa legal em vigor . VAT included at the current tax



