menu degustacao
tasting menu

amuse-bouche

pao e azeite
bread & olive oil

peixe do dia, funcho, mandarina
fish of the day, fennel, mandarine

marisco, abobora, alga
seafood, pumpkin, seaweed

peixe do dia, cebola, raiz de aipo
fish of the day, onion, celeriac

presa de porco, cogumelo, couve-flor
iberian pork, mushroom, cauliflower

cheese selection
+8€

mac¢ad, camomila, sherry
apple, chamomile, sherry

75€

Harmonizac¢ao de vinho
Wine pairing

50€

IVA incluido no preco.
VAT included in the price.



