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14th February e 40€ per person
AMUSE-BOUCHE

A gl bigiving-

A delicate bite of sesame-kissed crayfish resting on a crisp wafer, brightened with shimmering pineapple
pearls

@ Panko-crusted courgette with a whisper of teriyaki, paired with a sweet cherry tomato burst

STARTER

Aot opdeg-

Velvety goat’'s cheese wrapped in crisp filo, enriched with toasted almond and honey, served alongside
apple in soft and crunchy textures

MAIN COURSE - Select 1 option

T

A creamy risotto with tender asparagus and prawns, finished with a caramelised scallop and a crisp
Parmesan shard

A tender confit duck leg paired with seasonal vegetable tips, a smooth potato gratin and a light orange-
honey sauce

(& A creamy risotto with tender asparagus and mushrooms, lifted by a touch of balsamic and finished with a
delicate Parmesan crisp

DESSERT
A love B Lingery

White chocolate brownie paired with fresh strawberries, bright tangerine sorbet and a light
salted-peanut crunch

& Pear crumble and strawberries paired with bright tangerine sorbet and a light salted-peanut crunch

(& Vegetarian Option
FOUR Food allergies and intolerances: We follow strict hygiene practices in our kitchen, but due to the presence
of allergenic ingredients in some products, there is a small possibility that allergen traces may be found in
SEASONS any item. Before you order your food please speak to one of the team if you want to know about our
VILAMOURA ingredients.



14 de Fevereiro @ 40€ por pessoa
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AMUSE-BOUCHE
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Lagostim com um toque de sésamo, servido sobre a sua hostia e finalizado com pequenas pérolas de
ananas

& Curgete crocante em panko com um toque de teriyaki e tomate-cereja

ENTRADA
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Queijo de cabra em massa filo estaladica, com améndoa torrada, mel e magca em texturas suaves e
crocantes

PRATO PRINCIPAL - Escolha 1 opgao
g oy Wﬂrm

Risotto cremoso com espargos e camarao, finalizado com vieira caramelizada e crocante de parmesao

Perna de pato confitada, servido com rebentos legumes, gratinado de batata cremoso e um molho leve
de laranja e mel

@ Risotto cremoso com espargos e cogumelos, realgado por um toque de balsdmico e finalizado com
crocante de parmesao

SOBREMESA
Gt 2o g k.

Brownie de chocolate branco com morangos, sorbet de tangerina e um crocante de amendoim salgado

@ Crumble de péra Rocha com morangos, sorbet de tangerina e um crocante de amendoim salgado

(& Opgéo Vegetariana

SEASONS ingredientes alergénicos, poderd existir a possibilidade de vestigios em qualquer prato. Antes de efetuar o

FOUR Seguimos prdticas rigorosas de higiene na nossa cozinha. No entanto, devido a presenca de alguns
seu pedido, fale com um membro da nossa equipa para mais informacoes.

VILAMOURA



