
Menu

Couvert 
 

Manteiga de alho e ervas | Garlic and herb butter

 

Azeitonas marinadas | Marinated olives

 

Pão fresco | Fresh bread
 

Molho romesco | Romesco sauce

 

Entrada | Starter
 

 Gazpacho com pico de gallo e óleo de coentro  | 
Gazpacho with pico de gallo and coriander oil

 Tapas
 

 Camarões salteados com alho | Sautéed garlic shrimp

 

Burrata com tomates picantes e pinhões | Burrata with spicy tomatoes and pinenuts

 

Tábuas de queijos e / ou charcutaria regionais  | Regional cheese and / or charcuterie board

 

Pato, puré de cenoura com laranja e redução de tinto | Duck, carrot and orange purée with red reduction

Sobremesa | Dessert

Double chocolate mousse topped with crumble and fresh berries
Mousse de chocolate duplo com crumble e frutos vermelhos |

Principal | Main

 

 

Valentine’s Day

Ovo trufado, puré de batata e cogumelos | Truffled egg, mashed potatoes, and mushrooms
Bochecha de porco, puré de batata e aipo | Pork cheek, mashed potatoes and celery

Spoom de maracujá com espumante | Passion fruit spoom with sparkling wine

escolha de | choice of

���������������������������

��
�	
��������
�������������������������������������������������

Tapas Bar & Restaurante


