
A la Carte

S TAR T E R S

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

28€

32€

28€

32€

32€

32€

75€



M A I N  C O U R S E S

Red Mul le t  F i l l e t s  and Mate lote  Sauce

Wild  Turbot  Fi l l e t  and Pan-Fried  Foie  Gras
Escalope

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

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

39€

42€

39€

61€

F I S H

M EA T

One Month Dry Aged Venison with  Poivrade  Sauce

Barbarie  Duck Supreme,  Cherry Sauce  and Poached
Pear  in  Blackcurrant

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

Tornedor  o f  Angus  Bee f  with  Grand Veneur  Sauce

39€

37€

39€

39€


