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MENU I

STARTERS & SNACKS
COUVERT, ARTISANAL BREAD, MINI BAGUETTES, OLIVE TAPENADE, ROSEMARY BUTTER
CREAMED PEAS, SMOKED PAPRIKA, CHIVES
CODFISH AND CHICKPEA SALAD, CORIANDER

VEAL CROQUETTES, SAVORA MUSTARD

MAIN DISHES
DELFINA'S CODFISH ““A BRAS”’, GREEN SALAD
GRILLED IBERIAN PORK ‘“PLUMAS”, CREAMED SPINACH, FRENCH FRIES

VEGETABLE FRIED RICE, FRIED EGG, BALSAMIC VINEGAR, SOY SAUCE

DESSERTS
DARK CHOCOLATE MOUSSE (70% COCOA), FLEUR DE SEL, DEHYDRATED ORANGE POWDER

PINEAPPLE CARPACCIO, LIME PEEL

PRICES
32€ COUVERT, 1 STARTER, AND 1 MAIN
32€ COUVERT, 1 MAIN, AND 1 DESSERT

36€ COUVERT, 1 STARTER, 1 MAIN, AND 1 DESSERT

BEVARAGE SUPPLEMENT

UNLIMITED DRINKS DURING THE MEAL

15€ INCLUDES WATER, SOFT DRINKS, WHITE & RED WINES (DELFINA’S SELECTION), AND COFFEE

PRICES ARE PER PERSON, AS WELL AS THE DIFFERENT CHOICES OF DISHES ON THE MENU.
THE RESTAURANT MUST BE INFORMED 4 DAYS IN ADVANCE OF THE CHOICE OF DISHES AND THE RESPECTIVE MENU.
THE NUMBER OF PEOPLE MUST BE CONFIRMED WITHIN 48 HOURS AND SERVES AS A MINIMUM INVOICE FOR THE EVENT.
THE AMOUNT OF 509 OF THE TOTAL MENU IS REQUESTED TO CONFIRM THE BOOKING.
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MENU I1

STARTERS & SNACKS
COUVERT, ARTISANAL BREAD, MINI BAGUETTES, OLIVE TAPENADE, ROSEMARY BUTTER
CREAM OF ROASTED TOMATO, LOW TEMPERATURE EGG YOLK, CRISPY CROUTONS
CODFISH FRITTERS (2), CORIANDER MAYONNAISE

SMOKED SALMON, GREEN SALAD, DIJON MUSTARD, BALSAMIC VINAIGRETTE

MAIN DISHES
JOHN DORY FILETS, TOMATO CREAMY RICE, CORIANDER
IBERIAN PORK CHEEKS STEW, APPLE, CHESTNUTS PUREE, PUMPKIN

DELFINA’S VEGETARIAN BURGER, FRIES, COCKTAIL SAUCE

DESSERTS
FLOURLESS DARK CHOCOLATE CAKE (709 COCOA), VANILLA ICE CREAM

CREME BRULEE

PRICES
34€ COUVERT, 1 STARTER, AND 1 MAIN
34€ COUVERT, 1 MAIN, AND 1 DESSERT
38€ COUVERT, 1 STARTER, 1 MAIN, AND 1 DESSERT

BEVARAGE SUPPLEMENT

UNLIMITED DRINKS DURING THE MEAL

15€ INCLUDES WATER, SOFT DRINKS, WHITE & RED WINES (DELFINA’S SELECTION), AND COFFEE

PRICES ARE PER PERSON, AS WELL AS THE DIFFERENT CHOICES OF DISHES ON THE MENU.
THE RESTAURANT MUST BE INFORMED 4 DAYS IN ADVANCE OF THE CHOICE OF DISHES AND THE RESPECTIVE MENU.
THE NUMBER OF PEOPLE MUST BE CONFIRMED WITHIN 48 HOURS AND SERVES AS A MINIMUM INVOICE FOR THE EVENT.
THE AMOUNT OF 509 OF THE TOTAL MENU IS REQUESTED TO CONFIRM THE BOOKING.




MENU II11

STARTERS & SNACKS
COUVERT, ARTISANAL BREAD, MINI BAGUETTES, OLIVE TAPENADE, ROSEMARY BUTTER
LEEK CREAM, TOASTED ALMONDS
FRIED CUTTLEFISH, LIME MAYONNAISE

SAUTEED BEEF “PICA-PAU”’, PICKLES

MAIN DISHES
ROASTED OCTOPUS, GARLIC OLIVE OIL, SMOKED PAPRIKA, SAUTEED CABBAGE, CORIANDER, ROASTED POTATOES
GRILLED ANGUS STEAK, FRENCH FRIES

EGGPLANT LASAGNA

DESSERTS
APPLE TART, VANILLA ICE CREAM, CINNAMON

TRADITIONAL PORTUGUESE ALMOND AND EGG-YOLK CAKE

PRICES
38€ COUVERT, 1 STARTER, AND 1 MAIN
38€ COUVERT, 1 MAIN, AND 1 DESSERT
44€ COUVERT, 1 STARTER, 1 MAIN, AND 1 DESSERT

BEVARAGE SUPPLEMENT

UNLIMITED DRINKS DURING THE MEAL

15€ INCLUDES WATER, SOFT DRINKS, WHITE & RED WINES (DELFINA’S SELECTION), AND COFFEE

PRICES ARE PER PERSON, AS WELL AS THE DIFFERENT CHOICES OF DISHES ON THE MENU.
THE RESTAURANT MUST BE INFORMED 4 DAYS IN ADVANCE OF THE CHOICE OF DISHES AND THE RESPECTIVE MENU.
THE NUMBER OF PEOPLE MUST BE CONFIRMED WITHIN 48 HOURS AND SERVES AS A MINIMUM INVOICE FOR THE EVENT.
THE AMOUNT OF 509% OF THE TOTAL MENU IS REQUESTED TO CONFIRM THE BOOKING.




