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Chef’s Amuse Bouche

“Beetroot Trllogy w1th Smoked Eel

Organlc Egg a la Coque I Cav1ar

Sea Scallop w1th Trufﬂe Rav1011 and Sea Ul‘Chll‘l Emulsion

Lobster from the Algarv1an Coast with Risotto Gel

Angus Beef Tenderlom with Splces Sauce
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Pre Dessert
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Chef’s Dessert

110€
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