I[icITo

MENU EXECUTIVO
ENTRADA

Salada de Salmdo Fumado e Beterraba
Ou

Parmantier com Alheira

FRATO FRINCIFAL

Bacalhau com Puré de Limé&o
e Legumes da Epoca

Ou
3% oxa de Pato, Puré de Alho Negro i&
Batata Rosti e Molho de Carne

Ou
Linguini com Queijo Filadélfia,
Cogumelos, Améndoa e Salsa

SOBRENESA

Mousse de Limoncello com Sorvete de Manga
Ou
Selecdo de Fruta Laminada
22¢
Entrada ou sobremesa + prato principal + uma
bebida c/ ou s/ alcool + café e petit fours

25¢€
Entrada + prato principal + sobremesa + uma
;ﬁbida c/ ou s/ alcool + café e petit foq*é

'*‘ IVA incluido '*'

* OS NOSSOS PRODUTOS PODEM CONTER VESTIGIOS DE ALERGENEOS. _*
PARA MAIS INFORMAGOES CONTATE A NOSSA EQUIPA




I[icITo

EXECUTIVE MENU
STARTER

Smoked Salmon and Beetroot Salad
Or

Parmantier with “Alheira”

AN COURSE

Codfish with Lemon Puree
and Seasonal Vegetables

Or

Duck Leg, Black Garlic Purée,
*) Rosti Potatoes and Meat Sauce (*

Or
Linguini with Philadelphia Cheese,
Mushrooms, Almonds and Parsley

DESSERT

Limoncello Mousse and Mango Sorbet
Or

Selection of Sliced Fruit

22¢€
Starter or dessert + main course + one drink with
or without alcohol + coffee and petit fours

25¢€
Starter + main course + dessert + one drink with or
without alcohol + coffee
ﬂ& and petit fours
*

VAT included

OUR PRODUCTS MAY CONTAIN TRACES OF ALLERGENS. FOR MORE
INFORMATION CONTACT OUR STAFF




I[icITo

MENU MALABARISTA

INTRODUCAO

IATO
Salmao Marinado e Vieiras
manga assada, beterraba e gamba

18¢

I ATO
Raia e Coco

pasta fresca, caril e cogumelos
H 23€ e

IITATO

Presa de Porco e Milho
puré de milho e jus de carne

18¢

IV ATO
Batata Doce e Cenoura

terra, batata doce roxa e
cenoura

12¢

Café, Infusdes e Petit Fours

% PO
100€°/HARMONIZACAO DE VINHOS

IVA INCLUIDO

* 0OS NOSSOS MENUS PODEM SOFRER ALTERAGOES.
PARA MAIS INFORMACOES CONTATE A NOSSA EQUIPA




iliciTo

THE JUGGLER
INTRODUCTION

IACT
Marinated Salmon & Scallops
roasted mango, beetroot and shrimp

18¢

I1ACT
Streak & Coconut

fresh pasta, curry sauce and

mushrooms
#) 7 C

I ACT
Pork Shoulder & Corn

corn puree and meat jus

18¢

IV ATO
Sweet Potato & Carrot

dirt, purple sweet potato and
carrot

12¢

Coffee, Infusions & Petit Fours

60¢
100€ “/WINE PAIRING

VAT INCLUDED

OUR MENUS MAY GO THROUGH ALTERATIONS. FOR MORE
INFORMATION CONTACT OUR STAFF




iliciTo

MENU TRAPEZISTA

INTRODUCAO

IATO

Carabineiro e Lula
caviar citrico, algas, miso

22¢

IIATO

Lavagante e Frango de Churrasco
pipoca, trufa, molho de foie gras

21¢
IITATO

% Rodovalho e Funcho "
puré de limdo, jus de vitela e

caviar de esturjdo
25%
IV ATO

Magret de Pato e Platano
jus de legumes, pickles de mostarda,
e alho negro

23¢€
V ATO
Cogumelo e Alga
flan de cogumelo, bolo podre e
gelado noori
12¢€
Café, Infusdes e Petit Fours
S 80°
* 140€°/HARMONIZACAO DE VINHOS
IVA INCLUIDO
*

OSNOSSOSMENUSPODEMSOFRERAUERACOES
PARA MAIS INFORMACO A




THE CONTORCIONIST

INTRODUCTIO
| AET

Giant Shrimp & Squid

citric caviar, seaweed and miso

SlelliElE
22¢€
ITACT
Lobster & Barbecue Chicken
popcorn, truffle, foie gras sauce

21¢

INACT
*) Brill & Fennel (%(é

lemon puree, veal sauce and caviar
25%
IVACT
Duck Magret & Plantain
onion jus, mustard pickles
and black garlic
23¢€
V ACT
Mushroom & Noori
mushroom flan, spiced cake and

noori ice cream

129

Coffee, Infusions & Petit Fours

80¢ *

140¢ “WINE PAIRING ¥
VAT INCLUDED

*

OUR MENUS MAY GO THROUGH ALTERATIONS FOR MORE




