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Coctayl Boas Vindas / Wellcome Drink
Couvert
Selecao de pao com manteiga caramelizada com cebola e vinho do Porto
Selection of bread with caramelized butter with onion and port wine
Amouse bouchet / Amouse bouchet
Ostras em seus sucos com vinagre de manga
Oysters in their juices with mango vinegar
Entrada fria / Cold Starter
Ceviche de Corvina com leite de Tigre e Ovas de Maracuja
Stone bass Ceviche with Tiger milk and Passion Fruit Roe
Entrada Quente / Hot Starter
Voul-au-vent de Camarao com trufas e Espuma de Champagne
Shrimp Voul-au-vent with truffles and Champagne Foam
Prato Peixe / Fish Dish
Medalhdes de Tamboril com Natas, Erva Principe, ameijoas em espuma verde e Arroz Basmati
Monkfish medallions with cream, lemongrass, clams in green foam and Basmati rice
Prato Carne / Meat Dish
Medalhdes de Lombo Novilho com crosta defumada com Dry Rub, Arroz Piamotese e Crrispy de
Presunto
Fillet Steak Medallions with Dry Rub smoked crust, served with Piamotese Rice and Crispy Ham

Sobremesa / Dessert

Cogumelos de Marshmallow no Bosque
Marshmallows Forest Mushrooms

Musica ao vivo / Kit Brinquedos passagem ano
Live Music / Set of Toys to celebrate new year

Reservas : info@rest-mayflower.com
+351 966 744 141 / 289 314 690

Preco / Price - 100€ per pax
50% criancas até 12 anos / 50% kids under 12 years

Para confirmar a reserva € necessario transferir 50€ por pessoa até 48h antes do evento
To confirm your reservation you must transfer €50 per person up to 48 hours before the event

NIB : PT50 0018 000337452968020 37



