UNFOR
GETIABLE
CHEFS

It’s all about passion



20 e 21 de maio

May 20th and 21st
Chef Rafael Ribeiro
BARDO
10204

ENTRADAS STARTERS

Abacate, Camar3o, Lima e Ovas de Salm3o

Avocado, Shrimp, Lime and Salmon Roe

Vieira Gratinada com Chalota e Queijo Comté

Scallops Au Gratin With Shallot and Comté Cheese

PRINCIPAIS MAIN COURSES

Bacalhau Gratinado com Cebola Caramelizada e Bimis Salteados

Codfish Au Gratin with Caramelized Onion and Sauteed Broccolini

Cachaco de Porco 48h, Batata Anna, Esparregado
de Grelos e Molho Citrico
Pork Neck 48 Hours, Pommes Anna, Turnip Leaves

Purée and Citrus Sauce

SOBREMESAS DESSERTS

Petit Gateau de Avela e Chocolate
Hazelnut and Chocolate Petit Gateau

Doce de Laranja e Texturas de Citrinos

Orange Sweet and Citrus Textures

IVA incluido a taxa |ega| em vigor

13€

8€

26€

25€

9€

8€



