
Foie gras, trufa de inverno,
diospiro fumado, shiso e avelã

Foie gras, winter tru�e, smoked persimmon,
shiso leaves, and hazelnut

26€

Pernas de caranguejo real com molho de limão,
manteiga e coentros

King crab legs with lemon-butter sauce, coriander
29€

Bacalhau confitado em noisette, molho pil-pil,
legumes de inverno, uva de mar, trufa negra

Noisette confit codfish, pil-pil sauce, winter veggies,
sea grape, black tru�e

44€

Cordeiro de leite, trufa de inverno, puré de abóbora fumada,
cacau, jus de tomilho e vinho Madeira

Milk lamb, winter tru�e, smoked pumpkin puré,
cocoa thyme, and Madeira wine jus

58€ 

Esfera de chocolate, com biscoito de pistácio e framboesa
Chocolate sphere, with pistachio biscuit, and raspberries

12€12€
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Frutos de casca rija
Nuts
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