
 

 

 

 

 

 

 

 

MENU 1 

Couvert | Portónico | Portonic 

Amuse bouche | Appetizer 

Migas de alheira | Alheira sausage stew 

Lombo de porco preto assado | Roasted pork loin 

Leite-creme | Portuguese crème brûlée 

Quinta do Pégo Late Bottled Vintage 

 

MENU 2 

Couvert | Portónico | Portonic 

Amuse bouche | Appetizer 

Duo de bacalhau e espinafres | Cod and spinach duo 

Cabrito no forno com molho de laranja | Baked kid goat with orange sauce 

Pudim de Vinho do Porto | Port wine pudding 

Quinta do Pégo Late Bottled Vintage 

 

MENU 3 

Couvert | Portónico | Portonic 

Amuse bouche | Appetizer 

Folhado de chouriço de vinho | Wine sausage pastry 

Bacalhau com broa de milho | Cod with cornbread 

Soufflé de chocolate | Chocolate soufflé 

Quinta do Pégo Late Bottled Vintage 

 

 

 

 

 

     RESTAURANTE | RESTAURANT 

BY HOTEL RURAL QUINTA DO PÉGO 



MENU 4 

Couvert | Portónico | Portonic 

Amuse bouche | Appetizer 

Gratinado de cebola | Onions au gratin 

Arroz de Pato com enchidos | Duck rice with sausages 

Granita de fruta e gelado | Fruit granita with ice cream 

Quinta do Pégo Late Bottled Vintage 

 

MENU 5 

Couvert | Portónico | Portonic 

Amuse bouche | Appetizer 

Queijo Brie com gambas | Brie with prawns  

Medalhão de vitela em vinho tinto | Veal medallions in red wine 

Bolacha crocante | Crispy wafer 

Quinta do Pégo Late Bottled Vintage 

 

MENU 6 

Couvert | Portónico | Portonic 

Amuse bouche | Appetizer 

Trouxa de alheira | Alheira sausage dish 

Polvo à lagareiro | Octopus in olive oil 

Fondant de chocolate preto | Dark chocolate fondant 

Quinta do Pégo Late Bottled Vintage 

 

 

 

CONSULTAR O MENU DO DIA NA RECEPÇÃO 

SEE TODAY’S MENU AT THE FRONT DESK 

 

PREÇO | PRICE Euro 30.00 por pessoa | per person 

Vinhos não incluídas | Wines not included 

HORA DE JANTAR | DINNER TIME Das | From 19h30 a |to 22h00 

RESERVAS | BOOKINGS Até às | Until 12h00 

INFO 200 | 214 


