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DEZEMBRO 2026

Jantar com D] - Dinner with D]

POR PESSOA
PER PERSON

190 O

BUFFET

Buffet de queijos e compotas de doces regionais

Cheese buffet with regional sweet preserves

PRE-ENTRADA

PRE-STARTER

Vieira salteada em cama de puré de péra, servida com manga, abacate e caviar aromético

Sautéed scallop on a pear purée, with mango, avocado and aromatic caviar

ENTRADA

STARTER

Queijo gratinado com mel e nozes, em cama de macé sauté e beterraba, acompanhado de salada verde

Gratinated cheese with honey and walnuts, on sautéed apple and beetroot, with a green salad

PEIXE

FISH

Wellington de salm&o e espinafres, com puré de alho-francés e molho de caviar

Salmon and spinach Wellington, with leek purée and caviar sauce

CARNE MEAT

Picanha servida ao estilo brasileiro
Picanha, Brazilian style
ou - or
Bife surf and turf, com molho de lagosta, puré de batata e legumes

Surf and turf steak with lobster sauce, mashed potato and vegetables

SOBREMESA

DESSERT

Buffet com variedade de doces e frutas frescas

Buffet with a variety of sweets and fresh fruit

INCLUIDAS

BEBIDAS DRINKS INCLUDED

Aperitivos e cocktails - Vinhos Figueiral durante o jantar (rosé, branco e tinto) -
Champagne a meia-noite (1 garrafa por 4 adultos) - Digestivos em bar aberto - Agua, cerveja e refrigerantes

Aperitifs and cocktails - Figueiral wines with dinner (rosé, white and red) -
Champagne at midnight (1 bottle per 4 adults) - Digestifs, open bar - Water, beer and soft drinks

RESERVAS - RESERVATIONS info@figueiral.pt +351 289 395 558 www.figueiral.pt
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