VALENTINE'S DAY
DINNER MENU

14.02 | 19:00

LOVE AT FIRST SIGHT | AMOR A PRIMEIRA
VISTA

Smoked salmon with lime zest, guacamole
and watermelon hearts

Salmao fumado com raspa de lima,
guacamole e coracdes de melancia

LOVE STARTERS | ENTRADAS DE AMOR
Vegetable cream and crunchy sins

Creme de legumes e pecados crocantes
or|ou

Goat's cheese puff pastry with aphrodisiac
fruit compote

Folhado de queijo de cabra com compota de
frutos afrodisiacos

ROMANCE

Sea bass fillet with prawns and vegetable
cupids

Filete de robalo com camarao e cupidos
de legumes a mistura

HARMONY OF TASTE | HARMONIA DO
PALADAR

Strawberry granita with gin

Granizado de morango com gin

TREATS | MIMOS

Beef medallion with foie gras, accompanied
by sweet potato with a touch of honey
Medalhdo de novilho com foie gras,
acompanhado de batata-doce com toque
de mel
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SWEET TEMPTATION | DOCE TENTACAO
Hot chocolate fondant with vanilla ice
cream and a burst of red berries

Fondant de chocolate quente com

gelado de baunilha e explosdo de frutos
vermelhos

or|ou

Fruit sighs
Suspiros de fruta

Drinks included: mineral water, selected
white and red wines (Savoy Signature
selection), soft drinks and beer

Bebidas: dgua mineral, vinho branco e tinto
(selecdo Savoy Signature) refrigerantes,
cerveja e café

49€

per person | por pessoa

For dinner reservation or information,
please contact the reception

Para reservas e mais informacdes
contacte a rececdo



