


75.00 PER PERSON
(no drinks included)

SHARING STARTERS
PORK BELLY BAO BUN

 P i c k l e s  &  M i c r o  G r e e n s

PERUVIAN SALMON
A j i  A m a r i l l o  S a u c e ,  E x o t i c  F r u i t s  &  N o r i

SMOKED BEEF SHORT RIBS EMPANADA
G r a v y  &  T o a s t e d  P i s t a c h i o

PALATE CLEANSER
M o j i t o  S h o t  

FIRST MOMENT
COD FISH CONFIT

T r a d i t i o n a l  P o r t u g u e s e  “ A ç o r d a ”  w i t h  S h r i m p  
a n d  S p i n a c h  P u r é e  –  “ E s p a r r e g a d o ”

PALATE CLEANSER
L e m o n  S o r b e t

SECOND MOMENT
AGED BLACK ANGUS BEEF FILET

P a r m e n t i e r  P o t a t o e s ,  G r i l l e d  B i m i  a n d  C o w b o y  B u t t e r

DESSERT
SPICY CHOCOLATE & SALTED CARAMEL TART

W i t h  M i l k  I c e  C r e a m  

AMUSE BOUCHE
MANGO, RICE & COCONUT

I f  y o u  h a v e  a  f o o d  a l l e r g y  p l e a s e  a s k  o u r  s t a f f  a b o u t  t h e  i n g r e d i e n t s  i n  e a c h  d i s h .  A l l  p r i c e s  i n  
e u r o s  ( € ) .  V A T  i n c l u d e d  a t  l e g a l  r a t e s .  N o  d i s h ,  f o o d  o r  d r i n k  i n c l u d i n g  t h e  c o u v e r t ,  c a n  b e  

c h a r g e d  i f  n o t  r e q u e s t e d  b y  t h e  c u s t o m e r  o r  i f  n o t  c o n s u m e d .  W e  h a v e  c o m p l a i n t s  b o o k .


