DESIGN

CENTRE
NINI
ANDRADE
SILVA

| | MENU VEGETARIANO PRIMAVERA | |

ENTRADAS | STARTERS

Sopa de tomate | Compota de cebola | Sablé de parmesao
Tomato soup | Onion compote | Parmesan sablé

€10,00

Salada de couscous regional | Sumac | Cebola verde | Toranja | Azeite | Romas
Regional couscous salad | Sumac | Spring Onion | Grapefruit |Olive oil | Pomegranate
€13,00



DESIGN

CENTRE
NINI
ANDRADE
SILVA

PRATOS PRINCIPAIS | MAIN COURSES

Risotto de ervas | Legumes do dia
Herbal Risotto | Vegetables of the day
€16,00

Tomate assado recheado | Ratatouille | Mozarella Panada | Pesto | Redugdo de Balsamico
Stuffed roast tomato | Ratatouille | Breaded Mozzarella | Pesto | Reduction of Balsamic
€16,00

Legumes “A bras”
“A bras” vegetables
€16,00



DESIGN

CENTRE
NINI
ANDRADE
SILVA

SOBREMESA | DESSERT

* Soufflé de banana | Gelado de amendoim
Banana souffle | Peanut Ice Cream

€9,50
*Tempo estimado de 14 minutos | Estimated time 14 minutes

Vaso de chocolate | Sorvete de Maracuja
“Ramekin” of chocolate | Passion Fruit Sorbet
€9,00

Cheesecake de caramelo salgado | Avela
Salty caramel cheesecake | Hazelnut
€9,00

Cogumelo
Mushroom
€9,00

MENUS E DIETAS ESPECIAIS | SPECIAL MENUS AND DIETARY REQUIREMENTS

DISPONIVEL | OPCOES VEGETARIANAS . SEM LATOSE . MENUS LIGHT . MENUS DE CRIANGCA
AVAILABLE | VEGETARIAN OPTIONS . LACTOSE FREE . LIGHT OPTION MENUS. CHILDRENS MENU

ALERGOGENICOS | ALLERGENICS

ALGUNS PRATOS PODEM CONTER OS SEGUINTES ALERGONECIOS | CEREAIS. CRUSTACEOS . OVOS . AMENDOIM . SOJA . LACTOSE . FRUTOS SECOS .
AIPO . MOSTARDA . SESAMO . TREMOGO . MARISCO . DIOXIDO DE ENXOFRE . SULFITOS | FAVOR CONSULTE A EQUIPA DE SALA PARA MAIS
INFORMACOES
SOME DISHES MAY CONTAIN THE FOLLOWING ALLERGENS | CEREALS . CRUSTACEANS . EGGS . PEANUTS . SOY . LACTOSE . DRIED FRUITS . CELERY .
MUSTARD . SESAME . LUPINS . SHELLFISH . SULPHUR DIOXIDE . SULPHITES | PLEASE CONSULT US FOR FURTHER INFORMATIONS

IVA INCLUIDO A TAXA LEGAL EM VIGOR | VAT INCLUDED | LIVRO DE RECLAMACOES DISPONIVEL | COMPLAINTS BOOK AVAILABLE



