3 - 2024

A LA CARTE

Pdo de fermentacédo lenta <azeite * chourico 5

/ Sourdough bread - olive oil - chorizo
Ostra especial do sado * aguachile * topinambour * tortilla 45

/ Special oyster from Sado - aguachile - topinambour - tortilla
Lingua de novilho * chile morita * manteiga fumada 6

/ Beef tongue - chile morita - smoked butter

Espargos Verdes XL * cherovia * tomatillo * pistachio 16
/ XL green aspargus - parsnip - tomatillo - pistachio
Barriga de porco * mole almendrado * coragéo de alface * pepino doce 14
/ Pork belly - mole almendrado- little gem lettuce - sweet cucumber
Alho francés * romesco * macadamias * bacon de porco malhado 1
/ Leek - romesco * macadamia nuts - piebald pig bacon
Enguia fumada * BBQ Coreano * couve coragdo * magé 18
/ Smoked eel - Korean BBQ- pointed cabbage - apple
Polvo ¢ arroz ronaldo * nabigas * aioli 25
/ Octopus - ronaldo rice * green turnip - aioli
Novilha D'Aire * cenouras * amendoim * demi-glace 27
/ D’Aire beef * carrots - peanuts* demi-glace
Chocolate ruby * cardamomo * cacau tostado * fava tonka 12
/ Ruby chocolate * cardamom - toasted cocoa * Tonka bean
Sorvete de abacate * tahini * labneh 10

/ Avocado sorbet - tahini - labneh

*DEGUSTACAO - TASTING**
70€

“Escolha um menu para a totalidade de pessoas na mesa

“*Choose one menu for all the people in the table

Precos em € com IVA & taxa legal em vigor
Prices in € including VAT at legal rate.



