MENUS DE NATAL
CHRISTMAS MENUS




PECADOS A MESA
“TABLE SINS”

Set Menu com bebidas / Set Menu with Beverage

ENTRADAS / STARTERS

(Selecione uma entrada) / Starters (Please select one starter)

Bola de Berlim de Pato e Chutney de Cebola Roxa
Duck Berliner with Red Onion Chutney

Bao de Camarao, Amendoim Caramelizado e Sunomono
Shrimp Bao with Caramelized Peanuts and Sunomono

PRATO PRINCIPAL / MAIN COURSE

(Selecione uma iguaria principal) / (Please select one main delicacy)

Lasanha Espinafres e Ricota
Spinach and Ricotta Lasagna

Caril de Bacalhau
Codfish Curry

Bochecha de Porco cozinhada lentamente em vinho tinto
Pork Cheek Slow-Cooked in Red Wine

SOBREMESA / DESSERT

Aletria Crocante, Marmelada Asiatica e Praliné de Frutos Secos
Crispy Aletria (Sweet Vermicelli), Asian Marmalade and Dried Fruit Praline

37,5€ por pessoa / per person

MENU:
Entrada + Prato Principal + Sobremesa / Starter + Main Course + Dessert

BEBIDAS INCLUIDAS / BEVERAGES INCLUDED:
Agua sem Gés, Agua com Gas, Refrigerantes, Vinho Sugestdo Sommelier, Sangrias e Cerveja Pressao / Still Water, Sparkling Water, Soft Drinks,
Sommelier Wine Selection, Sangrias and Draft Beer

RESERVA / RESERVATION

Para elaboracéo da sua reserva podera contactar o +351 913831589 ou através do contacto email: blssu@blssu.pt
To make your reservation, please contact us at +351 913 831 589 or via email at blssu@blssu.pt.
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GULA PREGUICOSA
“LAZY GLUTTONY”

Partilha ou Buffet / Sharing or Buffet Style

ENTRADAS / STARTERS

Selecao de Petiscos Gulosos Nacionais, Internacionais e Salgadinhos
A selection of Gourmet National and International appetizers & Savory Bites

Mini Rojoes / Mini “Rojées” Taditional Pork Bites

Moelinhas / Chicken Gizzards

Mini Burritos / Mini Burritos

Minibolas de Berlim Salgadas / Mini Savory Berliner

Quiche de Wakame e Sésamo / Wakame and Sesame Quiche

Chouripan / Chouripan

PRATO PRINCIPAL / MAIN COURSE

Bochecha de Porco Cozinhadas Lentamente em Vinho Tinto
Pork Cheek Slow- Cooked in Red Wine

SOBREMESAS / DESSERTS

Aletria Crocante / Crispy Aletria (Sweet Vermicelli Pudding)

Leite Creme Perfumado com Anis / Creme Brilée Perfumed with Anise

Rabanadas com Doce de Leite / “Rabanadas” (Portuguese French Toast) with Dulce de Leche
Bolo Rei / King Cake

Péra em Especiarias e Chocolate / Spiced Pear with Chocolate

45€ por pessoa / per person

MENU:
Entradas + Prato Principal + Sobremesas / Starters + Main Course + Desserts

BEBIDAS INCLUIDAS / BEVERAGES INCLUDED:
Agua sem Gés, Agua com Gas, Refrigerantes, Vinho Sugestdo Sommelier, Sangrias e Cerveja Pressao / Still Water, Sparkling Water, Soft Drinks,
Sommelier Wine Selection, Sangrias and Draft Beer

RESERVA / RESERVATION

Para elaboracéo da sua reserva podera contactar o +351 913831589 ou através do contacto email: blssu@blssu.pt
To make your reservation, please contact us at +351 913 831 589 or via email at blssu@blssu.pt.
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A IRA NUA E CRUA
“‘UNADULTERATED WRATH’

Partilha ou Buffet / Sharing or Buffet Style

ENTRADAS / STARTERS

Selecao de Petiscos Gulosos Nacionais, Internacionais e Salgadinhos
A selection of Gourmet National and International appetizers & Savory Bites

Chillicom Nachos / Chili with Nachos

Moelinhas / Chicken Gizzards

Quesadilhas / Quesadilhas

Assinhas Pirir-Piri / Peri Peri Chicken Wings

Hot Dogs / Hot Dogs

Mini Francesinhas / Mini “Francesinhas” (Traditional Porto Sandwiches)

Chamucas de Cogumelos / Mushroom Samosas

PRATO PRINCIPAL / MAIN COURSE

Caril de Bacalhau com Arroz Basmati de Especiarias
Codfish Curry and Spiced Basmati Rice

SOBREMESAS / DESSERTS

Aletria Crocante / Crispy Aletria (Sweet Vermicelli Pudding)

Leite Creme Perfumado com Anis / Creme Bridlée Perfumed with Anise

Rabanadas com Doce de Leite / “Rabanadas” (Portuguese French Toast) with Dulce de Leche
Bolo Rei / King Cake

Péra em Especiarias e Chocolate / Spiced Pear with Chocolate

47,5€ por pessoa / per person

MENU: Entradas + Prato Principal + Sobremesas / Starters + Main Course + Desserts

BEBIDAS INCLUIDAS / BEVERAGES INCLUDED:
Agua sem Gés, Agua com Gas, Refrigerantes, Vinho Sugestdo Sommelier, Sangrias e Cerveja Pressao / Still Water, Sparkling Water, Soft Drinks,
Sommelier Wine Selection, Sangrias and Draft Beer

COMPLEMENTOS / COMPLIMENTARY CHRISTMAS:
Incluimos Aderecos de Natal e Decoragéo de Mesa / Themed props and table decorations are included

RESERVA / RESERVATION
Para elaboragéo da sua reserva podera contactar o +351 913831589 ou através do contacto email: blssu@blssu.pt
To make your reservation, please contact us at +351 913 831 589 or via email at blssu@blssu.pt.

R. Cha 52 » 4000-164 Porto B [ S SU
ﬁ @blss.u.porto

GASTRO CLUB



mailto:913831589
mailto:blssu@blssu.pt

