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TASTING MENUS




COUVERT
Bread, Herb Butter, Green Olive

Tapenade and Beetroot Hummus

AMUSE BOUCHE

FRESH CHEESE SALAD
Mixed Lettuce, Beetroot,
Radishes and Red Berry

Vinaigrette

SEARED TUNA
Sweet Potato, Spinach and
Green Sauce
or
BEEF TENDERLOIN TOURNEDOS
Fondant Potato, Smoked
Eggplant, Confit Carrot and Red
Wine Sauce

DESSERT
Caramel Fondant with Vanilla
Ice Cream




COUVERT
Bread, Herb Butter, Green Olive

Tapenade and Beetroot Hummus

AMUSE BOUCHE

OCTOPUS SALAD
Garden Lettuce, Pico de Gallo
and Black Garlic Olive Oil

SHRIMP BISQUE

PARROTFISH
Potato Rosti, Julienne Vegetables
and Meuniere Sauce

BEEF CHEEK
Mashed Potato, Vichy Carrots,
and “Abafado” Wine Jus

DESSERT
Vanilla Panna Cotta, Pineapple
Textures




prices & conditions

MENU I MENU II
€31.00 per person €41.00 per person

DRINKS SUPPLEMENT INCLUDED

OTHER INFORMATION
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