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“we love perfection,
because we can’t bave it;
we would repelit if we bad it.

perfection is inbuman,
because buman is imperfect.”

Fernando Pessoa
in Livro do Desassosseqgo, 1986.




Menu for 20 people (minimum

starters
Couvert
bread, olives, Chef's cheese

Cheeses Fondue

EleBé Salad

Partridge sausage

fish disb

Chef's cod
garnished by trilogy of country

vegetable, prawns and
mozzarella

meat disb

Montada minhota

rump steak in olive oil, garlic,
Chef's spicy and reduction
of green wine.

ct one fish or meat dish

dessert

Laminated Fruits

Convent candies
& Regional candies

drinks

Green wine
Casa do Homem

White and Red Douro wine,
LH

White and Red Alentejo wine,
Paco do Conde,

Antao Vaz & Vermelho

Water, Soft drinks
and Beer

coffee

2772



Couvert
bread, Chef's butter and

aromatized olives

Three cheeses fundue
Elebé salad

Partridge sausage
Traditional sugestion

Chef's sugestion

Cod and Prawns Risotto

aromatized

prawns risotto

Wild pork

Laminated Fruits

Convent candies
& Regional candies

Green wine,

Casa do Homem

White and Red Douro wine,
LH

White and Red Alentejo wine,
Paco do Conc

Antao

Woater, Soft drinks and Beer



Menu for 15 people (minimum)

Welcome drink
Porto Tonico

slarters

Couvert
bread, Chef's butter and
aromatized olives

Three cheeses fundue
Partridge sausage
Casserole of prawns
Chef's sugestion

Marinated Pheasant

fish disb

Batch of Grouper

fresh grouper with sauté
potatoes and prawns

meat disb

Countryside Beefsteak
grilled steak with side dishes

. Select one fish or meat dish

dessert

Laminated Fruits

Convent candies
& Regional candies

drinks

Green wine
Passaros

White and Red Douro wine,
Manuel Correia Reserva

White and Red Alentejo wine,
Paco do Conde,

Antao Vaz & Vermelho

Water, Soft drinks and Beer

coffee

447



Menu for 15 people (minimum)

Welcome drink
Porto Toenico

slarters

Couvert

bread, olives and Chef's butter.

Sea selection

pleasant moment composed
by éLeBé king crab, Chef's
casserole of prawns, Calms
and Mussels.

seafood disb

Sea Bass fillet in Almond

garnished by ripe tomato risotto

or leek puree and roasted
vegetables.

mountains disb

Granny's Veal

slowly roasted and sweetned by
sweet wild chestnuts

ncludes fish and meat dishes

dessert

Laminated Fruits

Convent candies
& Regional candies

drinks

Green wine,
Passaros

White and Red Douro wine,
Manuel Correia Reserva

White and Red Alentejo wine,
Paco do Conde,

Antao Vaz & Vermelho

Water, Soft drinks
and Beer

coffee

oty



porto entreparedes
rua de entreparedes, 37
4000 - 198 Porta

porto baixa
rua St. lidefonso, 118
4000 - 382 Porta

porto centro
rua da conceigao, 94
4050 - 214 Porto

povoa de varzim

rua tenente veiga leal, 40
4490 - 586 Pdvoa de Varzim

221126603
entreparedes @elebe.pt

222032 455
baixa@elebe.pt

222011651
centro@elebe.pt

224 942 985
povoa@elebe.pt

éleBe)
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