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DIA DO PAI

FATHER’S DAY
19.03

COUVERT
2 variedades de p&o artesanal, azeite extra virgem e azeitonas marinadas

ENTRADA
Carpaccio de rosbife, molho tonnato, batata e queijo pecorino

PEIXE
Robalo da costa grelhado, puré de batata-doce e lima, molho virgem

CARNE
Magret de pato, mousse de aipo fumado, redugéo de vinho do Porto e laranja

SOBREMESA
Creme brilée de chocolate, sorbet de tangerina e compota de citrinos
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COUVERT
Two varieties of artisan bread, extra virgin olive oil and marinated olives

STARTER
Roast beef carpaccio, tonnato sauce, potato and pecorino cheese

FISH
Grilled sea bass, sweet potato and lime purée, sauce vierge

MEAT
Duck magret, smoked celery mousse, Port and orange reduction

DESSERT
Chocolate creme brilée, tangerine sorbet and citrus compote



