GASTRONOMY
AND \Jlr\llNE -



THE GOOD REGIONAL
CUISINE IN MULTI
FORMATS PRowDE‘s
UNIQUE AND -
UNFORGETTABLE
EXPERIENCES IN VILA
NOVA DE FAMALICAO.

FAMALICAO
A MEMORABLE
EXPERIENCE

!

The good regional cuisine in multiple
formats provides unique and |
unforgettable experiences in Vila =
Nova de Famalicao. Following the
oment, the state of mind.or even
rson you are with, Vila Nova de
Famaliczo offers a diverse

. gastronemic panorama.

The gastronomy allows a strait
connection to the local population

like no other, always benefiting and
favouring j

Vila Nova de Famalicao, the
sibilities of gastronomic

) o cullie
and memorable.

From tr_adlt___g,aj.cmsme passing by

_cﬁﬁ'e'mporary cuisine, or even trying

a more international proposal,

nothing’s ever left to chance. j region
The many very well structured and

qualified gastronomic proposals in

the territory can be perfectly

combined with the best sweets,

traditional ou reinvented, but always




TRADITIONAL
CUISINE

THE RICH AND
DIVERSIFIED CULTURAL
HERITAGE IS VERY WELL
REPRESENTED IN THE
TERRITORY'’S
GASTRONOMY.
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The typical Gastronomy from Minho is
very rich and diversified, fruit of a
cultural heritage that much
characterizes the territory of Vila
Nova de Famalicéo.

Its connection to the traditional
cuisine is really inevitable and
enriching. It's through this traditional
format, namely in the well recognized
typical places, that you will be able to
find the most genuine flavours of the
region. There are so many unmissable
proposals, namely the famous rojdes,
papas de sarrabulho, vitela assada,
cozido a portuguesa, cabrito assado,
bacalhau...

There are several local restaurants
that cook the typical Minho region
dishes, and they are an invitation to
discover the gastronomy of
Famalicdo. This is an open invitation,
which don't allow anyone remaining
indifferent. Those who experiment the
good regional cuisine of this territory
won't resist anymore.
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CONTEMPORARY
CUISINE

The contemporary cuising, in a
reinvention of traditional dishes, by
the hand of new chefs, highlights the
importance of local and seasonal
products, and complements the
tasting with the wines' harmonization.
Within the contemporary cuisine,
there is a greater flexibility in the
method used in to cook the dishes,
always respecting the sustainability
of the products.

Here, you can find the most genuine
flavours created by contemporary
methods, in a combination of
innovation and tradition.

The respect for the food's texture,
flavour and aroma are a key factor in
the contemporary cuisine, culminating
in a balanced dish, a unigue cultural
experience, given the perfect
harmonization between tradition and
innovation.

The aesthetics and the
communication are both important
qualities that complement the
concept.
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INTERNATIONAL
CUISINE

The International Cuisine has the
ability to transport you to the most
far away places, such as China,
Japan, Italy, France, Venezuela,
Turkey, United States of America,
among others, providing a journey
among different flavours.

The globalization is strongly
expressed in the gastronomy of Vila
Nova de Famalicdo. The Asian,
European and American cuisines are
very well represented in the menus
and the ambience of the restaurants,
with a diversified and attractive offer.
Sushi, Wok, Kebab, Pasta, Pizza,
Cachapa, Fondue, Bagel, Hamburgers,
these are some among many other
international dishes that will most
certainly take you on a ride among
flavours, in an unforgettable main
experience, within a multicultural
context.




PASTRY

The Pao de 6, the Cake of
Famalicdo, the Famalicenses and
miniature cakes are only some of
the many pastries you can find here
in Vila Nova de Famalic3o.

The traditional pastry is well-
represented in the storefronts of
the pastry shops, that sometimes
represent ancestral traditions,
inspired in local recipes of convents
origin.

Also, the contemporary pastry,
whether from local tradition or
international inspiration, reveals
itself to be an irresistible
experience.

There are really true delicacies that
arouse the attention of our eyes,
surprising us even more with their
flavours, triggering a set of
sensorial stimulus that will delight
all those who visit us.
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WINE TOURISM

The natural conditions of Vila Nova de
Famalicao, situated in the Wine
Region of the Vinho Verde, allow for
an excellent production of Vinho
Verde. The soils of granite origin, the
mild climate and the medium
precipitation rates enhance the
characteristics of Vinho Verde, such
as its lightness and freshness.

The sub-region of Ave, although
integrated in the Wine Region of
Vinho Verde, has the peculiar
characteristics of the floral and
citrus notes, particularly indicated to
produce White and Sparkling Wines.
Here, you are able to witness the
wine production process and visit the
farms, through guided tours to
vineyard farms and wineries.

By having the Green Minho as the
background and the freshness and
joviality in a glass of wine, you will
taste and you will never forget.
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