MENU VEGAN
VEGAN MENU

*

COUVERT

4€ por pessoa | per person

P3o de Mafra, Tostas Saloias, Manteiga Vegeta|, Creme de Abacate e Azeitona Verde
/Qegiona/ Bread, Toasts, Plant Based Butter, Avocado Purée, And Green Olives

ENTRADAS | STARTERS

Creme de Tomate, Poejo e Azeite Extra Virgem b€

Tomato Cream Soup, Pennyroyal and Extra Virgin Olive Oil

Torricado de Abacate, Azeitona e Molho Teriyaki

9€
Avocado & Olives Brusccheta, Teriyaki Sauce
Croquetes de Feijao, Linhaca e Lima, Molho Agridoce e
Beans, Linseed And Lime Croquettes, Sweetchilli Sauce
Tempura de Espargos com Chutney de Tomate Picante
Green Asparagus Tempura, Spicy Tomato Chutney 7€
Carpaccio De Tomate, Trufa e Pistacio com Salada de Ruicula e Nozes
Truffled Tomato Carpaccio with Pistachio, Arugu/a and Walnut Salad 10€

IVA incluido & taxa legal em vigor / Se tiver alguma restricio alimentar, por favor informe a equipa

VAT included / Should you have any dietary restrictions, please inform the team



PRINCIPAIS | MAIN COURSES

Poke Bowl de Quinoa, Edamame e Abacate
Quinoa Poke Bowl, Edamame and Avocado

Legumes Grelhados sobre Arroz Caldoso de Coentros e Espargos

Grilled Vegetables, Coriander and Asparagus Brothy Rice

Quinotto de Beterraba, Cenouras Glaceada em Laranja e Pickle de Cebola Roxa

Beetroot Quinotto, Orange-Glazed Carrots and Pickled Onion

Estufado de Grao, Tomate e Espinafres com Basmati de Frutos Secos

Stewed Chickpeas with Tomato, Spinach and Dried Fruits Basmati

SOBREMESAS | DESSERTS

Pudim de Chia, Morangos e Pistacio
Chia pudding, Strawberrys and Pistachio

Folhado de Maca e Nozes, Sorbet de Framboesa
Apple & Walnuts In Crispy Pastry, Raspberry Sorbet

Selecso de Fruta da Epoca e Tropical

Seasonal and Tropical Fruit Selection

Selecdo de Sorbets - Limao | Lichia | Framboesa | Acai | Abacaxi & Coco
Sorbets Selection -~ Lemon, | Lychee | Raspeberry | Acai| Pineapple & Coconut

IVA incluido & taxa legal em vigor / Se tiver alguma restricdo alimentar, por favor informe a equipa

VAT included / Should you have any dietary restrictions, please inform the team
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