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Portuguese Culinary Yourney

Starters % ¥

Freshly-baked Portuguese bread,
butter, olive tapenade,
marinated olives
Portuguese charcuterie
Portuguese cheeses
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Salada “Alentejana”
Heirloom tomato, cucumber,
kalamata olives, oregano
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Salada de polvo
Braised octopus’ tentacle, bell pepper salsa,
lemon vinaigrette
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Rissois de camardo tigre
Tiger prawn rissoles
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Soup #

Sopa da Pedra
Traditional Portuguese stone soup
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Main course i ¥

Cataplana de Lavagante e Marisco
Live Boston lobster, seafood, potato,
tomato, onion, garlic, white wine
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Arroz de tamboril com camardo tigre

Monkfish and tiger prawn rice, coriander
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Cabrito assado no forno
Roasted young goat, organic baby
potatoes, mint
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Dessert # &

Mouse de Chocolate
Dark chocolate mousse,

hazelnut praline, raspberries
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*The restaurant offers daily menu subject to the fresh
ingredients available
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If you have any concerns regarding food allergies, please alert your server prior to ordering.
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