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MENU
SOPA | SOUP

Cappuccino de frutos do mar , creme fresh e pó de azeitona negra
Seafood cappuccino, crème fraîche, and black olive powder

ENTRADAS | STARTERS

Lagosta Glaceada sobre frescura do campo e um leve toque do jardim 
Glazed lobster on a fresh garden salad with a delicate touch of herbs

 PRATO PRINCIPAL | MAIN COURSE

PEIXE | FISH

Filete de robalo escalfado em água do mar , risoto de camarão , 
espuma de bivalves e folhas de agrião

Sea bass fillet poached in seawater, shrimp risotto, shellfish foam,
 and watercress leaves

SORVETE | SORBET 

Sorvete de limão com hortelã e groselhas frescas
Lemon sorbet with mint and fresh red currants

CARNE | MEAT

Medalhão de novilho braseado , batata com aroma a trufa gratinada , 
pontas de espargos verdes , legumes baby e molho de Vinho do Porto 

Braised beef medallion, truffle-scented gratin potato, green asparagus tips, 
baby vegetables, and Port wine sauce

SOBREMESAS | DESSERTS

Brownie de chocolate negro Belcolade  55% , framboesas , 
mirtilos e molho de baunilha

Belcolade 55% dark chocolate brownie, raspberries, blueberries, and vanilla sauce


