
STARTER
Pea and pumpkin cream

 served with prawn tartare and tomato-infused olive oil

MAIN COURSE
Grilled sirloin steak and tiger prawn

with sweet potato, pak choi and béarnaise sauce

DESSERT TRILLOGY (to share)
Panna cotta with red berries

Milk chocolate mousse
Pear in muscat wine and spices

€ 37,50
Price per person includes: Starter, main course, dessert (to share) and welcome drink

VAT included at the current rate

BOOKINGS: +351 282 144 250
Lunch 12.00pm - 3.00pm | Dinner 6.00pm - 9.30pm
Hotel Rural Brícia Du Mar, Vale da Areia, Ferragudo 8400-275 Portugal
www.briciadumar.com
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