
€58
POR CASAL | PER COUPLE
3 PRATOS | DISHES 
Bebidas da seleção do Hotel incluídas
Beverages from the Hotel’s selection included

€78
POR CASAL | PER COUPLE
6 PRATOS | DISHES 
Bebidas da seleção do Hotel incluídas
Beverages from the Hotel’s selection included

RESTAURANTE · RESTAURANT

THE EATERY

14 FEVEREIRO | FEBRUARY
19:00 - 22:00 | 7:00 PM – 10:00 PM

HOLIDAY INN ALGARVE ALBUFEIRA 

INFORMAÇÕES E RESERVAS | INFORMATION AND RESERVATIONS

T (+351) 915 519 492*  | E isa.lourenco@realhotelsgroup.com
*Custo de uma chamada para a rede móvel nacional
*Cost of a call to the national mobile network

JANTAR DE
SÃO VALENTIM
VALENTINE’S DINNER



JANTAR DE
SÃO VALENTIM

JANTAR DE
SÃO VALENTIM

WELCOME
Flute de espumante

SOPA
Creme de espargos verdes com 
amêndoa torrada e gengibre
Frutos de casca rija

e/ou

ENTRADA
Salada de rúcula com nozes, presunto 
e vinagrete de mel picante
Frutos de casca rija

PEIXE
Salmão braseado 
com molho de caril
Glúten, lactose

e/ou

CARNE
Supremos de pintada com 
damascos secos e lima

SOBREMESA
Pannacotta de frutos do bosque
Glúten, lactose

e/ou

Morangos com chantily 
e chocolate quente
Glúten, lactose

Bebidas da seleção do Hotel incluídas
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VALENTINE’S
DINNER

VALENTINE’S
DINNER

WELCOME
Sparkling wine flute

SOUP
Green asparagus soup with 
toasted almonds and ginger 
Nuts

and/or

STARTER
Rocket salad with walnuts, cured 
ham and spicy honey vinaigrette
Nuts

FISH

Seared salmon with curry sauce
Gluten, lactose

and/or

MEAT
Guinea fowl supreme with 
dried apricots and lime

DESSERT
Berry panna cotta
Gluten, lactose

and/or

Strawberries with whipped 
cream and hot chocolate
Gluten, lactose

Beverages from the Hotel’s 
selection included
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