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Boas Vindas
Selecao de cones recheados A Escola by Artist

Camarao envolto em Kadaif e molho de alho branco

Na mesa
Bolo levedo, kimchi e Manteiga de alga caseira

Entrada
Tataki de novilho, dashi e wasabi

Peixe
Polvo, manteiga fumada e alcachofra frita

Corta palato
Maca verde, gengibre e hortela

Carne
Wellington de pato, frufa e cenoura roxa confif

Sobremesa
Black forest, laranja e gelado de vinho do Porfo

Café e Petit Fours
O0HOO
Champanhe e Passas
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Welcome
Selection of stuffed cones A Escola by Artist
Shrimp wrapped in kadaif and white garlic sauce

Atthetable
Yeast cake, kimchi, and homemade seaweed butter

Starter
Veal tataki, dashi, and wasabi

Fish
Octopus, smoked buffer, and fried arfichoke

Palate cleanser
Green apple, ginger, and mint

Meat
Duck Wellington, fruffle, and purple carrot confif

Dessert
Black forest, orange, and port wine ice cream

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




