SET MENU
6pm - 7pm (1 Dezembro - 5 Janeiro | 1st December - 5th January)
60€

SNACK

Frango frito com leitelho e molho ranch | Ostra local, sriracha verde

Buttermilk fried chicken, ranch dressing | Local oyster, green sriracha

COUVERT

Pao de massa-mae, pao de milho com trufa, manteiga de levedura e azeite do Alentejo

Sourdough bread, truffle corn bread, yeast butter, Alentejo olive oil

ENTRADA | STARTER

Améijoas a Bulhao Pato
Clams Bulhdo Pato

PEIXE | FISH
Carpaccio de atum-rabilho maturado, refogado, azeite de Ultima colheita

Aged bluefin carpaccio, refogado, last season’s olive oil

PRATO PRINCIPAL | MAIN
Novilho, molho de pimenta e café, tupinambo

Beef, coffee peppercorn sauce, Jerusalem artichokes

SOBREMESA | DESSERT
Mousse de chocolate, gelado de leite, chantilly

Chocolate, Warm dark chocolate mousse, milk ice cream, chantilly

Diretor Culindrio | Culinary Director: Nuno Mendes

Chefe Executivo | Executive Chef: Bruno Antunes

Chefe de Pastelaria |

Pastry Chef: Maria Ramos

@santajoanalisbhoa



A SPACE FOR CREATIVITY



