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LOUIS
X1

March 3fst JNcQUOI Club

AMOUSE BOUCHE
BATATA ARROGADA COM CREME FRAICHE E CAVIAR

BABY ROASTED POTATO WITH CREME FRAICHE AND
CAVIAR

TELMONT ROSE

ENTRADASTARTER
CARPACCIO DE GAMBA BRANCA DO ALGARVE
ALGARVE WHITE PRAWN CARPACCIO

TELMONT ROSE

PRATOS PRINCIPAIS MAIN COURSES
PEIXE FISH

VIEIRA EM MANTEIGA NOISETE SOBRE RISOTO DE
RUCULA E PARMESAO

SCALLOP IN BROWN BUTTER SERVED OVER ARUGULA AND
PARMESANRISOTTO

2023, ADEGA DO VULCAO "PE DO MONTE", ACORES

CARNE MEAT
TORNEDO COM MORILLES A LA CREME

TOURNEDO WITH MORELS IN CREAM SAUCE
2019, CHATEAU LE PUY "EMILIEN", BORDEAUX (MAGNUM)

SOBREMESA DESSERT
BISCUIT DE AVELA
HAZELNUT BISCUIT

LOUIS XIlI

180 PP
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