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Gamba Vermelha do Algarve | School Frawn from Algarve
Consomme de Frango Assado | Roasted Chicken Consomme
Lavagante | Llue Lobster

Lirio, Ostra & Maga
Ambenack, Oyster & Apple

Sapateira & Caril
Mud Crab & Curry

Tamboril & Caldo de Bivalves
Monk Fish & Sea Broith

Pao Brioche & Mariscada
Wood Fire Brioche & Shelllish Stew

Pescada Negra, Aneto & Couve Flor
Black Hake Dl & Caulifiower

Eﬁ)argo Branco, Miso & Caviar
hite Asparagus, Miso & Caviar

Linguine de Feno, Gema de Ovo, Pecorino & Guanciale
Hay Linguine. Yok Fecorino & Guanciale

Petit Fours
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