
HAPPY
VALENTINE’S
DAY



SNACKS

ENTRADA  STARTER

Cogumelos, ovo, farinheira, trufa
Mushrooms, egg, sausage, truffle

Vaca, pastinaca, jus, cogolho, batata 
Beef, parsnip, jus, little gem, potato 

PRATOS PRINCIPAIS MAIN COURSE
I

Feijocas, chispe, bacalhau, grelos de nabo
Beans, pork trotters, cod fish, turnip greens

PRÉ-SOBREMESA  PRE DESSERT
Tangerina, sichuan, lúcia lima

Tangerine, sichuan, lemon verbena 

SOBREMESA  DESSERT
Lichias, rosas, framboesas, amêndoas 

Lychees, roses, raspberries, almonds

MENU DE SÃO VALENTIM
VALENTINE’S MENU

Atum curado, amêndoas, arroz
Cured tuna, almonds, rice

Pani Puri, gamba da costa, pickles, especiarias 
 Pani Puri, prawns from Algarvian coast, pickles, spices

Abóbora fermentada, arroz, amendoim
Fermented pumpkin, rice, peanut

Ostra, amêndoa, funcho, torresmos
Oyster, almond, fennel, pork cracklings

II

Harmonização de Vinhos Incluída   Wine Pairing Included

Café & petit fours
Coffee & petit-fours



MENU DE SÃO VALENTIM
VALENTINE’S MENU

VEGETARIANO VEGETARIAN

SNACKS

ENTRADA  STARTER

Cenouras, amendoins, dukka 
Carrots, peanuts, dukka

Couve grelhada, pastinaca e avelã 
Grilled cabbage, parsnip and hazelnut

PRATOS PRINCIPAIS MAIN COURSE
I

Cogumelos, ovo, funcho 
Mushrooms, egg, fennel

PRÉ-SOBREMESA  PRE DESSERT
Tangerina, sichuan, lúcia lima

Tangerine, sichuan, lemon verbena 

SOBREMESA  DESSERT
Lichias, rosas, framboesas, amêndoas 

Lychees, roses, raspberries, almonds

Croquete de grão e sésamo 
Chickpea and sesame croquette

Abóbora fermentada 
Fermented pumpkin 

Cogumelos, batata, trufa 
Mushrooms, potato, truffle

Pani Puri, limão, pickles, especiarias 
Pani Puri, lemon, pickles, spices

II

Harmonização de Vinhos Incluída   Wine Pairing Included

Café & petit fours
Coffee & petit-fours


