
	  
 
	  

 

 

 

 
  

 

PRATOS PRINCIPAIS   MAINS 

Lombo de Bacalhau Tradicional, espinafres salteados e batata a murro, em redução de tomate  
Traditional piece of cod loin, pan-fried spinach, ‘batata a murro’ (baked potatoes) on a tomato reduction 

Pato Confitado Audrey’s 
Com iogurte grego & beterraba frita em manteiga com infusão de ervas e dukkah de nozes,  

finalizado com folhas de rúcula 

Audrey’s Duck Confit 
With Greek yogurt & pan-fried beets in herb infused butter & walnut dukkah, finished with rocket leaves 

Bife do Lombo 
Batatas dauphinoise, espinafres e cogumelos ostra acabados de colher do nosso jardim, The Green House,  

finalizado com molho de queijo gorgonzola ou molho pimenta verde 

Prime Fillet Steak  
Dauphinoise potatoes, freshly picked pan-fried spinach and oyster mushrooms from The Green House Garden,  

gorgonzola cheese sauce or green pepper sauce 

Portobello Wellington com Nozes-Pecã e Sálvia com batatas dauphinoise (v)  
Portobello Wellington with Pecans and Sage with dauphinoise potatoes (v) 

AUDREY’S  CHRISTMAS

ENTRADAS  STARTERS 

Sopa rica do Mar 
Traditional Portuguese Fish soup 

Soufflé Gruyère 
Confecionado com duas idas ao forno, finalizado com molho de queijo e avelã  

e salada de micro ervas, couve-rábano e rúcula 

Twice baked Gruyere Soufflé finished with a cheese sauce and hazelnut,  
kohlrabi & arugula Microgreen salad 

Gambas ao Alho do Chef Thiago 
Tradicionais gambas ao alho, cozinhadas em azeite, alho e brandy 

Gambas ao Alho by Chef Thiago 
Traditional Portuguese flambéed prawns, in olive oil, garlic and brandy 

Tártaro de Vegetais Gourmet  
Trigo sarraceno, mistura de cogumelos & abacate picante, coulis de pimento vermelho 

Gourmet Vegetable Tartar 
Buckwheat, mushroom medley & spiced avocado and red pepper coulis 

Bolo Tradicional de Natal do Audrey’s, Pudim de Natal & Creme de Brandy, Bolo Rei, Expresso Martini Trifle,  
Tronco de Natal, Tigelas de Arroz doce, New York Cheesecake, Pavlova, Fruta Fresca 

Audrey’s Traditional Christmas Cake, Christmas Pudding & Brandy Cream, Bolo Rei, Expresso Martini Trifle, 
Chocolate Log, Rice Pudding Bowls, New York Cheesecake, Pavlova, Fresh Fruit 

(v) vegetarian     (vv) vegan     dairy free     gluten free     contains nuts 

MESA DE SOBREMESAS DE NATAL   CHRISTMAS DESSERT TABLE

Amuse Bouche & Cocktail de Natal 
Amuse Bouche & Christmas Cocktail

Remise en Bouche 
Sorbet de Lima e Alfazema  / Lime & lavender sorbet

90 pp 


