Minimo de 4 pessoas Minimum 4 people
maximo de 6 pessoas and maximum 6
48h de antecedencia 48 hours in advance

PETISCOS A LISBOETA
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PARA PARTILHAR POLVO GRELHADO

FEE-SEARE
Espargos Brancos, Batata-
doce Salteada e Guacamole

CEVICHE DE ROBALO DO MAR Grilled Octopus, White

Pica Pau de Sea Bass Ceviche Asparagus, Sautéed Sweet
Camaréo de - Potatoes and Avocado
Mogambique com PASTELAO DE BACALHAU

Alho e Piri Piri com Molho de logurte CROCANTE DE ALHEIRA
Mozambican Shrimp Big Cod Fish Fritter com Maionese Picante
“Pic? Pau” Wi.th = ; with Yogurt Sauce Typical Smoked Chicken
Garlic and “Piri Piri* Saussage Croquette, Spicy

Mayonnaise

Pica Pau do Lombo
com Pickles
Tenderloin Bites
“Pica Pau” with

Mustard Sauce m CAFE GOURMAND

T) COEFEE 8 SVW.EET[S
T CREME BRULEE ANANAS CARAMELIZADO
de Fava Tonka com Cremoso de Coco
Tonka Bean Creme Brllée e Lima, Gelado de Avela
Caramelized Pineapple,
MOUSSE Coconut & Lime Parfait,

de Chocolate Amargo Hazelnut Ice-cream

Bitter Chocolate Mousse

Jantar: € 68,00 menu + € 20,00 Wine Pairing
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Dinner: € 68,00 menu + € 20,00 Wine Pairing option

Precos em Euros com IVA incluido | Prices in euros with VAT include
Estacionamento incluido | Parking included




