MENU EXECUTIVO AlIM&¢6 12H30 - 14H30)

PT

* Creme de legumes
* Croquete de rabo de boi

Peixe

¢ Bacalhau a Bras.

* Arroz de Robalo e gambas

Carne

* Secretos de porco, com puré de batata
doce e castanha, chimichurri.

* Tiras de frango panadas com polenta
trufada e vegetais grelhados

Vegetariano

* Risoto de Cogumelos.

* Tagliatelli de pesto de tomate e nozes..

Sobremesa

* Affogato de nata.
* Fruta Laminada

14,50€ Entrada + Prato Principal

*Café

incluido no prego

Sobremesa Artist (4€)

*Nota: Os nossos pratos p
alergénios, tais

conter vestigios de
Gluten, Ovos,

FORMACOES JUNTO

www.aescolabytheartist.co

EN

* Vegetable cream
* Oxtail croquette

Fish

* Brds codfish
* Sea bass and prawn rice

Meat

* Sliced Pork Belly with mashed sweet potatoes
and chestnuts, chimichurri

* Breaded chicken strips with truffled polenta
and grilled vegetables

Vegetarian

* Mushroom risotto
* Tomato and walnut pesto tagliatelli

Dessert

* Cream affogato
* Sliced Fruit

14,50€ Starter+ MainCourse
*Coffeeis included in the price

Artist Dessert (4€)

Please note: Our dishes may contain traces o
allergens like Celery, Gluten, Crustacean
Lupines, Milk (lactose), Mollusks, M
Hard-shelled fruits (walnuts), Pea
Soy and Sulphites.

PLEASE ASK OUR TEAM F




