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Valentine’s Day
M EN U S



Lactose free

Sem lactose

Vegetarian

Vegetariano

Gluten Free

Sem glúten

Contains nuts

Contém frutos casca rija

Valenti ne’s Day
14.02.2019

Ostras & Cocktail French 75

Oysters & French 75 cocktail

Austern & French 75 Cocktail

Peixe galo, molho de amêndoa e ras-el-hanout,

crumble de legumes tostados, lenti lhas de caril
John Dory, almonds and ras-el-hanout sauce, 

toasted vegetables crumble, curry lenti ls
Gegrillter St. Petersfi sch mit Mandel- und Ras-el-hanout-Sauce,

Sesam-Schnitt lauchöl, Gemüsestreusel, Linsen

Bife do lombo Black angus, puré de aipo e maçã fermentada,

batata grati nada, texturas de legumes e molho de trufa
Black Angus fi llet steak, puree of celery and fermented apple,

potato grati n, vegetables and truffl  e sauce
Rinderrückensteak “Black Angus”, Pürree von Sellerie und

fermenti ertem Apfel, Gemüse, Trüff elsauce und Grati n-Kartoff el

Chocolate com pimenta Sechuan,

sorvete de toranja e favo de mel
Chocolate with Szechuan pepper, grapefruit sorbet and honeycomb
Schokolade mit Sechuan-Pfeff er, Grapefruit-Honigwaben-Sorbet

Bombons de chocolate

Chocolate bonbons

Schokoladen Bonbons

72€ p.p.
Bebidas excluídas | Beverages excluded | Getränke nicht inkludiert

MENU



Sushi & Sashimi

Sushi & Sashimi

Sushi & Sashimi

Tártaro de toro, molho de yuzu e miso
Toro tartar, yuzu and miso sauce

Toro-Tatar, Yuzu-Miso-Sauce

Nigiri Aburi de lírio, vinagrete de trufa
Greater amberjack nigiri Aburi, truffl  e vinaigrett e

Große Bernsteinmakrele Nigiri Aburi, Trüff el-Vinaigrett e 

Nigiri furai de salmão, molho kimchi

Salmon nigiri Furai, kimchi sauce

Lachs Nigiri Furai, Kimchi-Sauce

Polvo, sunomono de cebola, legumes da robata
Octopus, onion sunomono, robata vegetables

Oktopus, Sunomono von Zwiebel, Robata-Gemüse

Supremo de pato, caramelo de ameixa, nikuman de shiitake

Duck supreme, plum caramel, shiitake nikuman
Entenbrust, Pfl aumenkaramell, Shiitake-Nikuman

Mousse de chocolate branco, sorbet de Yuzu, 
geleia e espuma de hibisco

White chocolate mousse, yuzu sorbet, hibiscus jelly and foam

Mousse von weisser Schokolade, Yuzu-Sorbet, 
Hibiskusgelee und – schaum

65€ p.p.
Bebidas excluídas | Beverages excluded | Getränke nicht inkludiert
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Tostas coração, spread de tomate seco e pimento assado
Heart shaped toasts, dried tomato and bell pepper spread

Herztoast, Aufstrich von trockener Tomate und Grillpaprika

Ceviche de camarão, ponzu, romã e rebentos coentros

Prawns ceviche, ponzu, pomegranate and coriander sprouts
Garnelen-Ceviche, Ponzu, Granatapfel, Koriandersprossen

Caril Tailandês de Frango, Arroz Cremoso

Thai curry with chicken, creamy rice

Thai-Curry-Hähnchen, cremiger Reis

Chocolate com amendoim, gelado de caramelo salgado

Chocolate with peanuts, salted caramel ice cream
Schokolade mit Erdnüssen, salzhalti ges Karamelleis

Trufas de chocolate
Chocolate truffl  es

Schokoladentrüff el

36€ - p.p.
Bebidas excluídas | Beverages excluded | Getränke nicht inkludiert

Lactose free

Sem lactose

Vegetarian

Vegetariano

Gluten Free

Sem glúten

Contains nuts

Contém frutos casca rija

MENU

Valenti ne’s Day
14.02.2019



Pipocas de Bacon

Bacon popcorns
Bacon-Popcorn

Salada Caesar de camarão e limão

Caesar salad with prawns and lemon
Cäsarsalat mit Garnelen und Zitrone

Tornedó de tamboril, speck, funcho, molho de espumante

Monkfi sh tournedo, speck, fennel, sparkling wine sauce
Seeteufel-Tournedo / Speck / Fenchel / Sektsauce

Ou / Or / Oder

“Bife do beijinho” para 2, esmagada de batata doce, 

feijão Quénia, pesto de pimenta 
“Kiss” steak for 2, mashed sweet potatoes, Kenia beans, bell pepper pesto
“Kuss”-Steak für 2, Süsskartoff elstampf, Kenia-Bohnen, Paprika-Pesto

Coração de chocolate com framboesas

Chocolate heart with raspberries
Schokoladenherz mit Himbeeren

Choco Brez’n corações
Choco-Brez’n hearts

Schoko-Brezn-Herz

32€ p.p.
Bebidas excluídas | Beverages excluded | Getränke nicht inkludiert
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