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Couvert

Quinta Style Flavoured Olives
Butter
Basket of Bread
®Pdte
Cream Cheese

Small Traditional Alentejo Cheese

Starters

‘Bulhdo Pato” Style Clams
Golden Codfish
“Guilho” Style Prawns
Cooked Prawns
Tiger Prawns
Small Plate of Smoked Ham
Small Plate of Octopus
Goat Cheese Glazed with Rosemary Honey
Quinta Style Fresh Cheese
Salmon Marinated in Traditional Mustard
Board of Iberian Smoked Meats

Soups
Alentejo Style Codfish “Acorda”
Cream of Tomato with Egg, Grapes and Quinta Herbs
Cream of Vegetables

Dogfish Soup
Fish Soup with Mini Pasta and Coriander

Salads
Mixed Salad
Green Salad
Tomato Salad

Fish
Special Seafood Rice(2 People)
Prawn “Agorda” (2 People)
Quinta Style Codfish
Algarve Style “Cataplana’(2 people)
Grilled Golden Bream Fillets with Baked Tomato
Baked Bass Fillets with Fennel Compote
Monkfish Pasta with Seafood (2 people)
Symphony of Grilled Fish with Quinta Herbs
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Meat

Quinta Style Steak,
Sirloin Steak with Borba Red Wine Sauce
Crumbed Aromatic Lamb Chops
Confit Duck Thigh with Port Wine Sauce
Special Veal Skewer (2 people)
Black Pork Sirloin Stuffed with Marinated Figs on Alentejo “Miga”
Chunk_ of Veal
Leg of Lamb Baked with Rosemary
Iberian Plate (Grilled Black Pork)

Children’s PMenau

Steak with Egg
Spaghetti Bolognese
Hamburger on Plate

Scrambled Eggs with Sausages

Pesserts

Quinta Style Dessert
Cericaia” with an Elvas Plum
Pecan Nut and Caramel Cake
Almond Cheese
Convent Style Pudding
Plate of Traditional Regional Desserts (2 people)
Chocolate Mousse
®Biscuit Cake
Quinta Style Ice Cream Assortment
Apple Pie with Biscuit Ice Cream
Chocolate Crepe with Tangerine Ice Cream
Fruits of the Forest Crepe with Cream Ice Cream
Fruit in Season
Fruit Salad

Quinta de Santo Antonio wishes you a wonderful meall



