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Boas Vindas

Tartaro Classico de Novilho, femperado com notas
aromaticas e servido em brioche fostado

Ceviche de Vieiras, Yuzu e Pérolas de Soja

Croguete cremoso de Camarao ao Alho e marmelada
de abobora agridoce

Na mesa
Pao Caseiro acompanhado de macaron salgado de
Pimento Vermelho e Queijo da llha

Entrada
Flor de Curgete em Tempura leve e crocante, recheada
com Anchova e Queijo Brie

Peixe
Camarao-Tigre, Manfeiga de Alho, Chufney de Péssego
e Hortela

Corta palato
Gin Tonico Solido e Capuchinhas

Carne
Novilho Angus, Cremoso de Trufa, Alho Fumado
e Cogumelos Braseados

Sobremesa
Chocolate, Mousse de Figo, Crumble de Uva-Passa,
Champanhe e Ruibarbo

Café e Petit Fours
O0HOO
Champanhe e Passas
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Welcome

Classic Beef Tartare, seasoned with aromatic notes and
served on toasted brioche

Scallop Ceviche, Yuzu and Soy Pearls

Creamy Garlic Shrimp Croquette with Sweet-and-Sour
Pumpkin Marmalade

Atthetable
Homemade Bread served with a Savory Red Pepper and
Island Cheese Macaron

Starter
Zucchini Flower in a Light, Crispy Tempura, Filled with
Anchovy and Brie

Fish
Tiger Prawn, Garlic Butter, Peach Chutney and Minf

Palate cleanser
Solid Gin & Tonic with Nasturtium

Meat
Angus Beef, Truffle Cream, Smoked Garlic and Charred
Mushrooms

Dessert
Chocolate, Fig Mousse, Raisin Crumble, Champagne and
Rhubarb

Coffee and Petit Fours
12:00 a.m.
Champagne and raisins




