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PIZZA CON PANCETTA

Pancetta, mozzarella, mol ate, azeite picante, oré

>
MINI CANOLO RECHEADO COM RICOTTA DOCE E CHOCOLA'E‘,S
- ~
‘ ofs

N ALTOS DA BEIRA | BEIRA IN%(,I
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P1ZZA CON PAN
Pancetta, mozza
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20 ALCOHOL-FREE BEER

oetizer, a main course, water and coffee.
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