Menu

Amuse bouche

STARTER
Foie gras escalope poélé au Malmsey served with
homemade mango chutney and toasted brioche bread

Sautéed scallops (prepared at the table) served with
potato scales, a beetroot dressingand
fine herb extra virgin olive oil

SOuP
Bisque de fruits de mer garnished with
lobster brunoise

Champagne velouté with
quenelles de volaille

Lemon sorbet au zest seasoned with
Island old rum

MAIN COURSE
Steak Diane (prepared at the table)
served with vegetable mini casseroles printaniér

Roast ducka'Orange
(minimum 2 persons, carved at the table)
served with vegetable mini casseroles printaniér

Trio of king prawns in a Thermidor sauce
served with a citronelle risotto and
mini casseroles printaniér

DESSERT
Crépe Suzette flambé
(prepared at the table)

Banana alaska bombe flavoured with
Amaretto flambéed with rum

Coffee ortea
Petits fours

DRINKS
Aperitif: a choice of Royal Savoy selection
Premium wines: Royal Savoy Selection
Dessert wine: Madeira wine 10 Years, HH
Digestif trolley: a choice of Royal Savoy selection

Amuse bouche

ENTRADA
Escalope de foie gras flambé em Malvasia servido com
chutney de manga e p&o brioche

Vieiras salteadas (preparado & mesa) com
batata em escama, vinagrete de beterraba e
azeite aromatico de ervas finas

SOPA
Bisque de crustdceos guarnecido com
brunoise de lagosta

Aveludado de champagne servido com
quenelles de aves

Sorvete de limao au zest com
fragrancia de rum dallha

PRATO PRINCIPAL
Bife Diane (preparado & mesa)
servido com mini cagarolas de legumes

Patoassado al'Orange
(minimo 2 pessoas, trinchado & mesa)
servido com mini cagarolas de legumes

Trio de gambas tigre em molho Thermidor servido com
risoto de citronelle e mini cagarolas de legumes

SOBREMESA
Crépe Suzette flambé
(preparado & mesa)

Bomba Alaska de banana aromatizado com
Amaretto flamejado com rum

Café oucha
Petits fours

BEBIDAS
Aperitivo: uma bebida da selecdo Royal Savoy
Vinhos Premium: Selecdo a Royal Savoy
Vinho de sobremesa: Vinho Madeira 10 anos
Trolley de digestivo: uma bebida da sele¢cdo Royal Savoy



