
A la Carte

S TAR T E R S

Seasonal  Vegetables  Salad with  Garden Herbs
Vinaigret te

Crudo of  Wild  Golden Bream,  Mexican Taj in  and
Pick led  Turnips

Tiger  Prawn,  Langoust ine  Ravio l i  and Herb Butter

Marinated Scott i sh  Salmon and Avocado Canel loni

Sea Scal lops ,  Truf f l e  Ravio l i  and Carabine iro
Prawn Emuls ion

Brese  Pigeon and Port  Wine  Sauce  with  Chamomile

Sautéed Duck Foie  Gras  with  Apple  Marmelade

Organic  Eggs  à  la  Coque with  Osc ie tra  Caviar

22€

29€

33€

29€

32€

32€

32€

80€

D I N N E R



M A I N  C O U R S E S

John Dory Fi l l e t ,  Garden Herbs ,  Ol ive  Oi l  and
Capers  

Wild  Turbot  Fi l l e t  Truf f l e  Ravio l i  and Foie  Gras
Emuls ion

Wild  Sea Bass  Fi l l e t  with  Lemon Mousse l ine  Sauce

Lobster  f rom Algarvian Coast ,  Risot to  Gel  and
Bisque  Sauce

40€

41€

40€

65€

F I S H

M EA T

One Month Dry Aged Venison with  Poivrade  Sauce

Barbarie  Duck Supreme,  Orange  Sauce  and Poached
Pear  in  Blackcurrant

Lamb Fi l l e t  with  Honey and Five  Spices  Sauce

Free-Range  Chicken Supreme Stuf fed  with  Black
Truf f l e  and More l  Sauce

Prime Portuguese  Tender lo in  Steak with  Guiness
Black  Beer  Sauce

40€

39€

40€

32€

42€

D I N N E R


	A la Carte
	STARTERS
	Seasonal Vegetables Salad with Garden Herbs Vinaigrette
	Crudo of Wild Golden Bream, Mexican Tajin and Pickled Turnips
	Tiger Prawn, Langoustine Ravioli and Herb Butter
	Marinated Scottish Salmon and Avocado Canelloni
	Sea Scallops, Truffle Ravioli and Carabineiro Prawn Emulsion
	Brese Pigeon and Port Wine Sauce with Chamomile
	Sautéed Duck Foie Gras with Apple Marmelade
	Organic Eggs à la Coque with Oscietra Caviar
	22€
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	33€
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	32€
	32€
	80€


	MAIN COURSES
	FISH
	John Dory Fillet, Garden Herbs, Olive Oil and Capers
	Wild Turbot Fillet Truffle Ravioli and Foie Gras Emulsion
	Wild Sea Bass Fillet with Lemon Mousseline Sauce
	Lobster from Algarvian Coast, Risotto Gel and Bisque Sauce
	MEAT

	One Month Dry Aged Venison with Poivrade Sauce
	Barbarie Duck Supreme, Orange Sauce and Poached Pear in Blackcurrant
	Lamb Fillet with Honey and Five Spices Sauce
	Free-Range Chicken Supreme Stuffed with Black Truffle and Morel Sauce
	Prime Portuguese Tenderloin Steak with Guiness Black Beer Sauce
	40€
	41€
	40€
	65€
	40€
	39€
	40€
	32€
	42€



