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Couve-flor e vieira grelhada 

Cauliflower and grilled scallops

Lula, piso de noz e mexilhões 
Squid, walnut “pesto” and mussels

Atum, batata-doce e beterraba 
Tuna, sweet potato and beetroot

Corvina, batata Kennebec e anis 
Corvina fish, Kennebec potatoes and anise

Vitela Maronesa, boletos e rosmaninho 
Maronesa veal, boletus and rosemary

Chocolate e framboesas 
Chocolate and raspberries

Morangos macerados em gengibre e baunilha
Strawberries macerated in ginger and vanilla

95€ por pessoa / per person
Harmonização de vinhos / Wine pairing: +70€
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Oferta de caixa de petit-fours
para levar para casa, no final

Offer of a box of petit-fours to
take home, in the end

Reservas / Reservations

https://planorestaurante.com/contactos/
https://planorestaurante.com/contactos/

