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MENU

AMUSE-BOUCGCIIE
Crispy tapioca, crab and avocado

STARTER
Lobster bisque, rouille and cuttlefish crunch
Piper-Heidsieck Brut

FISIHT COURSE
Seafood rice stew
Quinta dos Carvalhais, Encruzado (Déo)

CHAMPAGNE SORBET
MEAT COURSE
Steak tartar, homemade french fries and salad
Quinta do Mouro, Aragonez & Alicante Bouschet (Alentejo)
DESSERT
Strawberry soup with vanilla ice cream
Graham’s Tawny 10 years (Porto)

Water, coffee and petits-fours

130€ per person

Menu available for dinner
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