TASTING MENU
28th January 2017
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Starters

Octopus carpaccio with red wine vinaigrette
& sea beans from the Formosa River

Grilled black pork with conander
olive oil, leek & aubergine caviar

Mains

Fresh cod loin & cockles nsotto with
*poejo” olive oil

Rack of lamb with pistachio crust, smoked
sweet potato purée & “trincadeira” mint sauce

Dessert

Trio of brilées

Price: 35.00€ per person
{drinks not included)
Booking essential




