Auramar Beach Hotel
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Boas-vindas
Canapés

Entrada
Queijo panado com doce de abébora,
verde temperado e nozes caramelizadas

Sopa
Creme de abobora com azeite de alecrim
e lascas de queijo da ilha

Prato de peixe
Lagosta com molho bisque
acompanhada de arroz selvagem

M espuma

Prato de carne

Naco de novilho, com puré de batata,
oleo de trufa, legumes braseados

e cogumelos shimeji

Sobremesa
Supremo de pistacho

Bebidas

Agua, refrigerantes e cerveja

vinho branco, tinto ou rosé

1 garrafa de espumante para 4 pessoas
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Welcome
Canapés

Starter
Breaded Cheese with pumpkin jam,
seasoned greens, and caramelized walnuts

Soup
Pumpkin cream with rosemary olive oil
and island cheese shavings

Fish course

Lobster with bisque sauce
served with wild rice
Lime sorbet with s kling wine

Meat course

Beef tenderloin with mashed potatoes,

truffle oil, braised vegetables,
and shimeji mushrooms

Dessert
Pistachio supreme

Drinks

Water, soft drinks and beer

white, red or rose wine

1 bottle of sparkling wine for every 4 guests
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