V-DAY MENU
95€ pp

WELCOME DRINK & BITE

Ovos recheados com tartaro de atum e maionese picante

Devilled eggs with tartare of tuna and spiced mayo

SNACKS PARA PARTILHAR / SNACKS TO SHARE

Peixinhos da Horta, levedura, shiso

Runner bean “Peixinhos”, yeast, shiso

Santa Joana Bifana, porco cozinhado lentamente, choux e mostarda

Santa Joana Bifana, slow cooked pork, choux and mustard

ENTRADAS PARA PARTILHAR / STARTERS TO SHARE

Tiborna de cebola doce, queijo Sao Jorge 24 meses, estragao

Sweet Onion Tiborna, S. Jorge cheese 24-months, tarragon

Tartaro de vaca maturada, pinhdées e nabo em palha

Aged-beef tartar, pine nuts, shoestring turnips

PRINCIPAIS PARA PARTILHAR / MAINS TO SHARE

Raia cozinhada lentamente, funcho e molho de manteiga fumada

Slow cooked skate, fennel, smoky butter sauce

Feijao-verde, vinagrete de wasabi

French beans, wasabi vinaigrette

Presa de porco do Alentejo grelhada, molho de noz tostada e nabos

Grilled Alentejo pork presa, roasted walnut sauce, turnips

Batata frita da casa

House fries

SOBREMESA / DESSERT

“You had me at cake” & Vinho de sobremesa

“You had me at cake” & dessert wine
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A SPACE FOR CREATIVITY



