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SAO VALENTIM @ BISTRO 100 MANEIRAS - OPCAO SEM CARNE
VALENTINE'S DAY @ BISTRO 100 MANEIRAS - MEAT-FREE OPTION
14.02.24

—

MEZZE
Pao somun, ustipci, pasteta vegetariana e kupus
Somun bread, ustipci, veggie pasteta and kupus

NO PICANCO / STARTERS

“As” cascas de batata
Potato skins with dried herbs salt

Vieiras, couve-flor, trufa preta e demi-glace
Scallops, cauliflower, black truffle and demi-glace

Tartaro de robalo, gema de codorniz e caviar
Sea bass tartare, quail yolk and caviar

Aguachile de camarao vermelho, abacate e Ras el Hanout
Red prawn aguachile, avocado and Ras el Hanout

PRINCIPAIS / MAIN COURSES
Ravioli do mar e bisque cremosa
Seafood ravioli and creamy bisque

Pithivier de tamboril fumado e trufa preta
Pithivier of smoked monkfish and black truffle

FINAL FELIZ / DESSERTS
Soufflé de acafrao do Alentejo e sorbet de chocolate de Sao Tomé
e Principe
Alentejo‘s saffron soufflé and Sao Tome and Principe‘s chocolate
sorbet

120€ por pessoa (inclui vinhos, agua e cafe)
120€ per person (includes wines, water and coffee)

Bistro 100 Maneiras LG N OLRGRSS OV 5 7 5
Largo da Trindade, 9. 1200-466 Lisboa info@l0OOmaneiras.com
www.l00maneiras.com instagram.com/bistrol00Omaneiras



