IN THE MOOD

/%5026

MENU DE JANTAR

MENU DINNER
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Tartaro de Atum com Gema de Ovo e Tostas de Alho e Ervas
Tuna Tartare with Egg Yolk and Garlic & Herb Toasts

Tranche de Salmao com Orzo de Limé&o e Oleo de Ervas Finas
Salmon Fillet with Lemon Orzo and Fine Herb Oil

Vazia Black Angus com Espargos Verdes,
Puré de Couve Flor Assada e Molho Soubise
Black Angus Striploin with Green Asparagus,
Roasted Cauliflower Purée and Soubise Sauce

Pudim Abade de Priscos com Crocante de Avelas,
Laranja Caramelizada e Sorbet de Tangerina
Abade de Priscos Pudding with Hazelnut Crunch,
Caramelized Orange and Tangerine Sorbet

Vinhos da Selecao da nossa Garrafeira, para brindar ao Amor
Selected Wines from our Cellar, to toast to Love

85,00€

POR CASAL DE APAIXONADOS
PER LOVING COUPLE

MUSICA AO VIVO

¢/ Filipe Fonseca
EEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEENEEEN Live Music

Reservas e pagamentos até 10/02/2026 | Reservations and payments until 10/02/2026
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