ANFIBIO

RESTAURANT & BAR

MENUS DE GRUPO

MENU
120

COUVERT

Manteiga dos Agores com Sal
Azores Butter with Salt

Cesto de Pao com Broa de Milho, Pao de Enchidos e Pao de Fermentacao Natural
Bread Basket with Typical Corn Bread, Cured Sausages Bread and Natural Fermentation Bread

Azeitonas e Tremocos Marinados
Marinated Olives and Lupini Beans with Garlic and Chili

ENTRADAS - STARTERS

Camarao a Guilho
“Guilho” Style Fried Shrimp in Olive Oil and Garlic

Améijoas a Bulhao Pato
“Bulhao Pato” Style Clams with Garlic, Olive Oil and White Wine

Peixinhos da Horta
Green Bean Tempura

Chourico de Porco Preto Grelhado
Grilled Iberian Pork Chorizo

PEIXE- FISH

Arroz de Tamboril e Améijoas
Monkfish and Clams Rice Stew

CARNE - MEAT

Chuleton Minhoto Maturado com Molho Chimichurri
Matured Ribeye Steak on the Bone "Minhoto" with Chimichurri Sauce

ACOMPANHAMENTOS - SIDE DISHES

Salada Verde com Vinagrete de Mostarda e Mel
Green Salad with Mustard and Honey Vinaigrette

Batata Portuguesa com Cebolada e Bacon
Portuguese Potato Chips with Sautéed Onions and Bacon

Feijgo Verde Salteado com Oleo de Sementes de Abdbora
Green Beans Sautéed with Pumpkin Seeds Oil

SOBREMESAS - DESSERTS

Arroz Doce da Tia Matilde
Rice Pudding Aunt Matilde’s Recipie

Mousse de Chocolate com Nougat Artesanal e Conguitos
Chocolate Mousse with Handmade Nougat and “Conguitos”

Torta de Laranja com Xarope de Triple Sec e Canela
Orange Roll, with Triple Sec Syrup and Cinnamon

MENU
30t ' 4

COUVERT

Manteiga dos Agores com Sal
Azores Butter with Salt

Cesto de Pao com Broa de Milho, Pao de Enchidos e Pao de Fermentacao Natural
Bread Basket with Typical Corn Bread, Cured Sausages Bread and Natural Fermentation Bread

Azeitonas e Tremogos Marinados
Marinated Olives and Lupini Beans with Garlic and Chili

ENTRADAS - STARTERS

Camarao a Guilho
“Guilho” Style Fried Shrimp in Olive Oil and Garlic

Peixinhos da Horta
Green Bean Tempura

Chourico de Porco Preto Grelhado
Grilled Iberian Pork Chorizo

PEIXE - FISH

Bacalhau a Lagareiro
Codfish Lagareiro Style, Roasted with Garlic and Olive Qil

CARNE - MEAT

Acém de Novilho Fatiado
Sliced Ribeye Steak

ACOMPANHAMENTOS - SIDE DISHES

Salada Verde com Vinagrete de Mostarda e Mel
Green Salad with Mustard and Honey Vinaigrette

Batata Portuguesa com Cebolada e Bacon
Portuguese Potato Chips with Sautéed Onions and Bacon

Feijao Verde Salteado com Oleo de Sementes de Abébora
Green Beans Sautéed with Pumpkin Seeds Oil

SOBREMESAS - DESSERTS

Arroz Doce da Tia Matilde
Rice Pudding Aunt Matilde’s Recipie

Mousse de Chocolate com Nougat Artesanal e Conguitos
Chocolate Mousse with Handmade Nougat and “Conguitos”

MENU
00t

COUVERT

Manteiga dos Agores com Sal
Azores Butter with Salt

Cesto de Pao com Broa de Milho, Pao de Enchidos e Pao de Fermentacao Natéiral
Bread Basket with Typical Corn Bread, Cured Sausages Bread and Natural Fermentation Bread

Azeitonas e Tremocos Marinados
Marinated Olives and Lupini Beans with Garlic and Chili

ENTRADAS - STARTERS

Presunto Bolota 38 Meses de Cura
"Bolota" Cured Ham Aged 38 Months

Queijo de Ovelha Amanteigado Alentejano - Monte da Vinha
Soft Sheep Cheese "Alentejano - Monte da Vinha"

Salada de Grao e Bacalhau Confitado
Chickpea and Confit Cod Salad

PEIXE- FISH

Massada de Peixe do Dia
Fish and Pasta Stew

CARNE - MEAT

Presas de Porco Preto com Compota de Manga
Iberian Pork Blade Steak with Mango Chutney

ACOMPANHAMENTOS - SIDE DISHES

Salada Verde com Vinagrete de Mostarda e Mel
Green Salad with Mustard and Honey Vinaigrette

Arroz Rico com Feijao Filé, Espargos, Tamaras e Améndoas Tostadas
Rice “Rico” with Fillet Bean, Asparagus, Dates and Toasted Almonds

SOBREMESAS - DESSERTS

Mousse de Chocolate com Nougat Artesanal e Conguitos
Chocolate Mousse with Handmade Nougat and “Conguitos”

Torta de Laranja com Xarope de Triple Sec e Canela
Orange Roll, with Triple Sec Syrup and Cinnamon

OPCOES DEE
MENUS DE BEBIDAS

para Servigos de Almogo e Jantar

Beverage Menu Options for Lunch and Dinner Services

SUGESTAOI
SUGBESTIONI

€50

Espumante, Vinho Branco e Tinto | Sparkling, White and Red Wines
Murganheira Super Reserva Bruto, Quinta do Carmo Branco, Esporédo Reserva Tinto

Cerveja de Pressao | Draught Beer
Heineken

Sumo de Laranja Natural | Natural Orange Juice
Aguas e Refrigerantes | Water and Soft Drinks

SUGESTAOII
SUGGESTION I

€34

Vinho Branco e Tinto | White and Red Wines
Monte da Ravasqueira Selegdo

Cerveja de Pressédo | Draught Beer
Heineken

Sumo de Laranja Natural | Natural Orange Juice

Aguas e Refrigerantes | Water and Soft Drinks

SUGESTAOIII
SUGBESTION I

€25
Vinho Branco e Tinto | White and Red Wines
Selecdo Anfibio

Cerveja de Presséo | Draught Beer
Heineken

Aguas e Refrigerantes | Water and Soft Drinks

SUGESTAO IV
SUGGESTIONIV

€15

Cocktail sem Alcool Cha Frio Elixir | Mocktail Cold Tea Elixir
Sumo de Laranja Natural | Natural Orange Juice
Aguas e Refrigerantes | Water and Soft Drinks

OPCOES DE COCKT
DE BOAS VINDAS

Welcome Cocktail Beverage Options

SUGESTAOI
SUBBESTIONT

Cocktail Aperol Spritz

Espumante | Sparkling Wine
Selecdo Anfibio

Vinho Branco, Rosé e Tinto | White, Rose and Red Wines
Selecdo Anfibio

Cerveja de Pressao | Draught Beer
Heineken

Sumo de Laranja | Orange Juice

30 minutos - minutes | €20
1hora - hour | €30
2 horas - hours | €40

SUGESTAOIL
SUGGESTION I

Espumante | Sparkling Wine
Quinta do Valdoeiro Bruto

Vinho Branco e Tinto | White, and Red Wines
Monte da Ravasqueira Selecéo

Cerveja de Pressao | Draught Beer
Heineken

Sumo de Laranja| Orange Juice
Aguas e Refrigerantes | Waters and Soft drinks
Cocktail Anfibio Mule | Vodka
Cocktail Anfibio Tonic | Gin
Cocktail Mojito | Rum

Whisky
Johnnie Walker Red Label

30 minutos - minutes | €30
1 hora - hour | €40
2 horas - hours | €55

OPCOES DE COCKT
DE BOAS VINDAS v

Welcome Cocktail Beverage Options

SUGESTAOIII
SUGGESTION I

Champanhe | Champagne
Perrier Jouét Grand Brut
Vinho Branco | White Wine
Quinta do Carmo
Rosé | Rose
Casal Sta. Maria
Tinto | Red
Farouk by Niepoort

Cerveja de Pressao | Draught Beer
Heineken

Sumo de Laranja | Orange Juice

Aguas e Refrigerantes | Waters and Soft drinks
Cocktail Anfibio Mule | Vodka
Cocktail Anfibio Tonic | Gin
Cocktail Anfibio Bramble | Gin
Cocktail Aperol Spritz | Aperol
Cocktail Mojito | Rum
Whisky
Johnnie Walker Black Label

30 minutos - minutes | €75
1hora - hour | €95
2 horas - hours | €175

ANFIBIO

RESTAURANT & BAR

Politica de Adjudicagao - Adjudication Policy

Pagamento de 50% do total do evento no ato da reserva.
Pagamento dos restantes 50% até 15 dias antes do evento.
Payment of 50% of the event total at the time of booking
Payment of the remaining 50% up to 15 days before the event

Politica de Cancelamento - Cancellation Policy

Devolug3o de 100% (Valor de adjudicagéo) do valor pago caso o evento seja cancelado até 120 dias da data do evento.
Devolugéo de 50% (Valor de adjudicagéo) do valor pago caso o evento seja cancelado até 30 dias da data do evento.
Apds pago os 100% do valor do evento que deve ser pago até dia 15 dias antes do evento, nao sera efetuada devolugéo do valor pago.
100% refund (Award value) of the amount paid if the event is canceled within 120 days of the event date.
Refund of 50% (Award value) of the amount paid if the event is canceled within 30 days of the event date.
Once 100% of the event amount has been paid, which must be paid up to 15 days before the event, no refund will be made.

Politica de Funcionamento - Operating Policy

A reserva para almogo ou jantar compreende 2 horas de permanéncia na mesa, contabilizadas a partir do horario reservado.
Horarios disponiveis 12h30, 14h30, 19h30, 22h00.
Almocgos e jantares, reservas até 30 pessoas. Aplicaveis condi¢des especificas para reservas superiores a 30 pessoas.
O servigo de comidas inicia em 15 minutos apds a hora da reserva.
Menus de bebidas servidos até a sobremesa.
Valor de eventuais consumos extra, sem prévia contratacgéo, a ser pago diretamente no restaurante, no acto da entrega.
Todos os pregos apresentados poderao estar sujeitos a atualizagdes, ou seja, serdo considerados validos por
4 meses a partir da data em que foram comunicados.

Reservation for lunch or dinner includes 2 hours of time at the table, calculated from the reserved time.
Available times 12:30 pm, 2:30 pm, 7:30 pm, 10:00 pm.
Lunches and dinners, reservations for up to 30 people. Specific conditions apply for reservations of more than 30 people.
Food service starts 15 minutes after the reservation time.
Drink menus served until dessert.
Value of any extra consumption, without prior contracting, to be paid directly at the restaurant, upon delivery.
All prices presented may be subject to updates, that is, they will be considered valid for 4 months from the date they were communicated.

Precgos por Pessoa.
Pregcos em €, com IVA incluido a taxa legal em vigor.
Alguns pratos podem conter vestigios de alergénios.

Prices per Person.
Prices in €, with VAT included at the legal rate.
Some dishes may contain traces of allergens.



