LUA CHEIA

RESTAURANTE




LUA CHEIA

Couvert

* Pao alentejano, Manteiga com flor de sal, Manteiga Composta, Azeitonas, Paio, Azeite
* Mini Queijo Amanteigado/queijo meia cura de cabra

Ewntradas
* Ovos mexidos com espargos.

*Ovos mexidos com farinheira.

* Cogumelos a “bulhao pato”.
* Gambas “a La Guilho”.
* Guiozas- Vegetais/ Frango/Gambas

SO‘PGS
* Sopa do dia.

Pelxe
* Risotto de Gambas com Céco, Coentros e Lima.

* Robalo com texturas de couve-flor e nage de tinta de choco, manteiga de gambas e grelos
salteados. (contém marisco)

*Sopa/ Acgorda de Cacéo.

* Massada de garoupa e gambas.

* Posta de bacalhau com crumble de ervas, batata a murro, grelos salteados, po de azeite,
azeitonas, puré de pimentos assados.

Carne

* Magret de Pato, com texturas de aipo, laranja, puré de couve roxa, endivia braseada e
gastrique de laranja.

* Carré de borrego, com gratin de batata, puré de cebola, puré de beringela, grelos salteados,
cogumelos e cebolinha salteada.

* Bife do lombo com batata frita, arroz basmati, molho de natas.

* Bochechas de porco preto, com polenta trufada, espinafres salteados.

* Secretos de Porco preto com Migas de Coentros, puré de espargos, puré de cenoura e
laranja trufado, e jus de porco.

vegetariano
* Risotto do dia.

Criangas

* Nuggets com Arroz basmati e batata frita.
* Spaghetti a Bolonhesa.

* Lasanha de Carne.

Sobremesas

* Mousse de Chocolate com Flor de Sal e crumble
* Sericaia

* Doce da casa

* Brownie de Chocolate

* Fruta laminada
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LUA CHEIA

TAURANTE

MENU

Couvert

* Alentejo bread, Butter with Fleur de Sel, Flavored Butter, Olives, Olive oil and 8.00 €
Prosciutto

* Buttery Cheese Sapata / Semi-Cured goat cheese 5.00 €
Starters

* Scrambled eggs with farinheira (Portuguese sausage) 13.50 €
* Mushrooms “a Bulhao Pato” 14.00 €
* Prawns “a La Guilho”. 14.50 €
* Guiozas- Vegatables/Chicken/Prawns 13.50 €
SDH.PS

*Soup of the day 6.50 €
Fish

* Prawn risotto with coconut, cilantro, and lime 20.00 €
* Seabass with textures of cauliflower, cuttlefish ink nage, prawn butter, and 23.50 €
sautéed turnip greens (contains shellfish)

* Alentejo Traditional Fish Soup 18.00 €
* Grouper and Prawn Pasta Stew 25.50 €
* Cod steak with herb crumble, smashed potatoes, sautéed turnip greens, olive 25.50 €

powder, olives, and roasted pepper puree

Meat

* Duck Magret, with textures of celery, orange, braised red cabbage and orange 27.00 €
gastrique

* Lamb Rack with Potato Gratin, Onion Purée, Eggplant Purée, Sautéed sprouts, 27.00 €
mushrooms, and Glazed Pearl Onions

* Fillet Mignon with French fries, basmati rice, cream sauce 25.00 €
* Black pork cheeks with truffled polenta and sautéed kale 24.50 €
* Iberian Pork "Secretos" with Coriander "Migas," Asparagus Purée, Truffled

Carrot and Orange Purée, and Pork Ju 23.00 €
vegetarian

Risotto of the day 18.00 €

children
* Nuggets with basmati rice and French fries 14.00 €
* Bolognese Spaghetti 15.00€

*Meat lasagna 16.50 €

Desserts

* Chocolate Mousse with salt flower and crumble 6.00 €
* Sericaia 7,50 €
* House Dessert 6,00 €
/ * Chocolat Brownie 7,00 €
/" Laminated Fresh Fruit 4,00 €

e vico www.herdadedosdelgados.pt



