CHRISTMAS MENU

1-25TH DECEMBER
30€ PP
WINE PAIRING (2 WINES) + €15

Co U V E RT Rosemary focaccia and sea salt

Pumpkin and wat ith toasted ki
STA RT E R s::jz ;:gzhi\‘llv:;ielrcress cream with toasted pumpkin

Wine pairing: Dona Maria Viognier - Jasmine, plum and white blossom.

The intention is to bring enough tension to counterbalance the
pumpkin’s sweetness, enriching the toasted notes.

M A I N Cod Ravioli, soubise sauce, fried chourico and Amailfi
lemon zest

Wine pairing: MOB Encruzado / Arvad Negramole - Acidity, structure and
arich profile to complement both the ravioli and the intensity of the cod.

A light structured yet saline red with abundant red fruit, subtle mushroom
androckrose notes may also work beautifully.

D E SS E RT Faréfias, poached meringue, cinnamon
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