CONSOADA DE NATAL
CHRISTMAS EVE DINNER
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CONSOADA DE NATAL | CHRISTMAS EVE DINNER

24 DE DEZEMBRO, 20H00 | DECEMBER 24TH, 8:00 PM

PRECO POR PESSOA | PRICE PER PERSON

SEM BEBIDAS INCLUIDAS
NO DRINKS INCLUDED

Saudacdes do Chef | Chef's Welcome

Mini rissol de bivalves | Mini shellfish pastry
Empada de aves | Chicken pie
Frutos secos | Nuts

Entradas | Starters

Terrina de aves, figo pingo de mel, vinho do Porto
Poultry terrine, "pingo de mel" fig and Port wine

Pratos Principais | Main Courses

Bacalhau, ovo bt, cremoso de batata, trouxa
de couve com estufado de bochechas e ovas,
broa, pil pil com dleo de salsa
Codfish, low-temperature egg, creamy mashed
potato, cabbage rolls with braised pork cheeks
and roe, cornbread, pil-pil with parsley oil

Magret de pato, abobora assada, espigos, jus
de laranja e especiarias, cebolinho

Duck magret roasted pumpkin, tender turnip
greens, orange and spice jus, chives

Sobremesas | Desserts

Buffet com os cldssicos de Natal
Traditional Portuguese Christmas Desserts Buffet

Reserva obrigatdria, com pagamento antecipado, ndo reembolsdvel.
Mandatory reservation, with advance payment, non-refundable.

Reservas | Bookings

+351 254 247 227 | info@16legoas.com
R. de Vilarinho dos Freires, 5050-364 Peso da Régua
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ALMOCO DE NATAL | CHRISTMAS LUNCH

25 DE DEZEMBRO, 12H30 | DECEMBER 25TH, 12:30 PM

PRECO POR PESSOA | PRICE PER PERSON

SEM BEBIDAS INCLUIDAS
NO DRINKS INCLUDED

125€

558

Buffet de Entradas | Starter Buffet

Buffet de Entradas Quentes e Frias
Hot and Cold Starters Buffet

Pratos Principais | Main Courses

Polvo, Migas de Couve e Feijao, Cebola e Pimentos

Octopus, Cabbage and Bean “Migas”,
Onion and Peppers

Cabrito Assado, Arroz de Forno, Batata Assada

Roasted Young Goat, Oven-Baked Rice,
Roasted Potatoes

Sobremesas | Desserts

Buffet com os cldssicos de Natal
Traditional Portuguese Christmas Desserts Buffet

Reserva obrigatdria, com pagamento antecipado, ndo reembolsével
Mandatory reservation, with advance payment, non-refundable.

Reservas | Bookings

+351 254 247 227 | info@16legoas.com
R. de Vilarinho dos Freires, 5050-364 Peso da Régua
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