
SHARING STARTERS

Mediterranean Amberjack Fish & Oyster Cerviche
Warm Wild Mushroom, Cauliflower, Roast Parsnip Tart, Herb Oil

Beef Tartare, Bone Marrow, Sous-Vide Egg Yolk

AMUSE BOUCHE

Pani Puri, Peas, Hens Egg 
Portuguese ‘Muxama’ Salt Cured Tuna

PALATE CLEANSER

Cucumber Sorbet
Citrus Labneh, Portuguese Olive Oil Biscuit

MAIN

Black Angus Beef Fillet
Madeira Wine Sauce, Grilled Asparagus, Truffle Triple Cooked “Pont Neuf” Potatoes

OR

Slow Cooked Beef Cheeks “Milanesa”
Clams & Polenta, Tenderstem Broccoli, Ruby Port Wine Sauce

OR

Monkfish Bouillabaisse
Monkfish Loin, Shellfish, Traditional Fennel, Tarragon & Roma Tomato Sauce

Panache of Vegetables
OR

Baked Zucchini
Sweet Potato, Green Curry, Coriander, Coconut, Kaffi Lime Leaves,

Lime Leaves, Farro Wholegrain & Cardamom

DESSERT

Ferrero
Chocolate, Roast Hazelnuts, Cream

OR

Algarve Orange Grove
Textures of Algarve Oranges

OR

Porto Pear 
Pear Poached in White Port & Cinnamon, Chocolate & Black Olive Crumb 


