~ Chef
OCTAVIO FREITAS

MENU

COUVERT

Mini Bolos do Caco
Manteiga de Chourigo / Manteiga de Gaiado Seco

Mini Traditional Bread Madeira Island
Chorizo Butter / Dry Skipjack Butter

ENTRADA / STARTER
Cavala com Papas de Milho e Molho Vildo com Vinagre Seco
Mackerel with Corn Porridge and “VilGo” Sauce and Dry Vinegar

PRATO PRINCIPAL / MAIN COURSE
Espetada em Pau de Louro com Alhos e Batata Doce
Traditional Meat Skewer in Bay Laurel Stick with Garlic and Sweet Potato

SOBREMESA [/ DESSERT
Bolo de Mel com Especiarias e Maracuja Roxo
Honey Cake with Spices and Purple Passion Fruit

VINHOS / WINES

JNcQUOI Branco e Tinto
Vinho Madeira para sobremesa

JNcQUOI White and Red
Madeira Wine for dessert

Supermondo 85€



