BOUTIQUE HOTEL 1" -1,
VIVENDA -«
M|RANDA :

: 14’rih of Feb'rud-ry 2026 -:
WELCOME DRINK & AMUSE BOUCHE

STARTER L

Mixed salad with roosfed pine nufs cmd house di

Tuna tartar with avocado, sesame- oil and salad’”
Crustacean foam soup with coconut milk, curry and baked: z
Homemade crispy beef croquets with: colesiaw cmd jfelgfo} souc

~ Vegan: Falafel with mixed salad, and ovocodo in'sesame

MAIN COURSE

Grilled tuna fillet with saffron sauce, rcu‘rotounle cmd bos

Sole meuniere with lemon and capers, sautéed bimi broccol; anc mas
Sliced veal fillet Zurich Style with mushrooms, “résti* potatoes.and cream
Lamb fillets with Port wine sauce, sauteed mushroems cmd e}

Vegan: Seitan with vegetobles inspicy _p__eor)uf sadcé.an

_ DESSERT - .+ =

~ Créme brilée with Madagascar vanilla

Affogato (vanilla ice cream with: expresso) :

Profiteroles with pistachio ice cream ond foffee souce
Tiramisu'chefs’ style ; S

Vegan: Orange salad W|Th dried figs, roosfed a monds ond vctntlld-lce G

€69

Price includes: welcome drink,-amuse. bouche 1 starte
1 main course, 1 dessert, petit four
VAT included af the current rafe

: BOOKINGS
+351 282 763 222 or mfo@vwendomlrondo com

~ Boutique HoTeI \/|vende erondc R
Rua das Violetas, Porto de Mds 8600-282 ngos Sk
. www.vivendamiranda.com



