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Caagunha de Carangueio o S/
Portuguese Style Stuffed Crab Shells (Cold)
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Assorted Portuguese Cheese Platter (Imported from P al) NS

i - Pr
K= ZdiE

2989



A
A
i
=
WS
N
. \
™ N
PN
:i\\
\ )
rd
L
< e FA

Mg
F {
s
' =
e

4N

r Crea uce

ggf

%




AN AN AN AN PN
WL\ /\w{iﬂ\-@w
| w,,@v.rm.

N~

A N
N\ o S Nw Wil
N 7~ SN AN N 3
WA IANTIAN
L R TN SN KE
Q Y ¥

|
/
/




Brague de CPlarisco
Seafood Bisque Soup
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Shurithada de CParidcod N
3 Assorted Seafood Platter
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Grouper Fish Fillet with Tomato Wet Rice
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Wet Seafood Rice™
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Roasted Codfish "Lagareiro” Style (Imported from Portugal)
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Bacattaw & Braz (Snportado de S/ brtugal.)
Fried Codfish with Onion, Garlic, Scrambled Eggs, " Allumette"Potatoes and Olives (Imported from Portuga
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Main Course
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$Bufe do sEpmbo com CMotho de S/ tmenta Coloridoa
Tenderloin Steak Topped with Colors Pepper Sauce
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Main Course
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Flame Roasted Chicken
(Cooked in two way - Flambée & Wet Rice)
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i African Chicken Roll with Homema
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Portuguese Beef Tenderloin Stew (Beef Tenderloin, Bacon, Sausage, Red Wine Sauce)
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_' IRed Wine Poached Pears with Nuts Cream
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N Portuguese Sawdust Puddlng
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