JANTARES DE GRUPO - I7€

GROUP RESERVATIONS
GROUPE DINNER

MENU:

- Couvert P3o, manteiga, azeitonas

Bread butter and olives
Pain, beurre et olives

Queijinho, presunto e camarao cozido

Cheese, Dry Ham and boiled prawns
Petit fromage, jambon cru et petites crevettes cuites dans son jus

- Pratos

Dish e Arroz de Pato (Minimo 10 pax.)
Plats Duck Rice (minimum 10 pax.)
Riz canard (minimum 10 pax.)

e Carne de porco a alentejana
Pork a “Alentejo style”
Viande de porc a I'alentejana

* Cachaco de porco fatiado a chefe
Sliced Pork cutlet made by the chef

Cuisse de porc au four

e Bacalhau a Bras

Codfish “a bras”
Brandade de Morue

¢ Bacalhau com espinafres (Minimo 10 pax)
Codfish with cream and spinach
Morue au four avec de la creme faiche et des épinards

* Vegetariano: Legumes a Bras ou Estufado de Legumes |

Vegetarian: Vegetables “a Brdas” or Vegetables stewed
Végétarien: Légumes « & brds » ou Légumes cuits

- Bebida

Beverages  Vinho, Cerveja

Boisson Wine, Beer
Vin, Biérre

o Agua, Refrigerante
Water, Soft Drinks
L eau, Réfrigérants

- Sobremesa

Desserts ¢ Mousse de Chocolate
Dessert Chocolate mousse
Mousse au chocolat

e Mousse de Manga
Mango mousse
Mousse de mango

e Pudim de Ovos
Pudding
Pudding

- Café
Cﬂﬂ'ae
Café

Os g6 : i

pru%‘ic:i:osﬂ::";::ntlc,ws se*:”id_ﬂs podem c?nter ingredientes que

Soja, leite frutgog de 'ﬂtolerinqas' como glaten, ovos, am?ncllro!ns,

(entre ¢ l;tros) -e casca rija (améndoas, avelas, I:IDIEE, pistacios,

Crusta y alpo, fnostarda, sementes de sésamo, sulfitos,
€€0s, moluscos, peixe ou tremocos.

Por favor solicite informacdo sobre alergénios junto dos funcionarios
antes de consumir,

If you have any dietary restrictions or practice a specific diet, please discuss the
possibilities with the employees.

Foods served may contain ingredients that cause allergies and intolerances such as
gluten, eggs, peanuts, soybeans, milk, nuts (almonds, hazelnuts, walnuts, pistachios,
among others), celery, mustard, sesame seeds, Sulphites, crustaceans, molluscs, fish or
lupines.

Please request ailergen information from employees before consuming.
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Mais informacgoes:
More informations:
Plus d'informations
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E-mail: cervejarlaallanca@gmall co

Telefone: 916 359 030



