


Na mesa | Atthe table

Saudacao do Chef

Pao de massa mae e Manteiga caseira
Greetings from the Chef

Sourdough bread and homemade butter

Entrada | Starter

Tarfaro de Afum e ameixa, Ostra flamejada,
Caldo de algas e Ito Tougarashi

Tuna and plum tartare, flamed oyster, seaweed
broth and Ito Tougarashi

Peixe | Fish
Peixe Galo fumado em texturas de fapioca,
milhos fritos e crustaceos

Smoked John Dory in tapioca textures, fried maize
cream and crusfaceans

Corta-sabores | Palate cleanser
Lima e jambu
Lime and jambu

Carne | Meat

Lombo de novilho com foie gras braseado em
uva caramelizada em vinho do porto, batata
pont neuf e reducao de marchand du vin

Beef tenderloin with braised foie gras, caramelized
grapes in port wine, pont neuf potatoes and march-
and duvinreduction

Sobremesa | Dessert

Chocolate em texturas com crocantfe de sesamo
e sabayon de vinho do porfo e gengibre

Textured chocolate with sesame crunch and port
wine and ginger sabayon




