
Menu

Bread Service

Naturally leavened bread, organic Douro olive oil,

roasted tomato butter — €6 / person

Starters

Scallops, cauliflower and toasted hazelnuts — €17

Beef tenderloin tartare, Cabernet Sauvignon reduction, cured egg yolk — €17

Slow-cooked egg, Valpaços sausage, straw potatoes, pork crackling — €14

Main Courses

Sea bass, clam and prawn rice, trout roe — €29

Corvina, kizaca greens and crispy cabbage — €27

Tuna, carrot, endive and ponzu sauce — €27

Duck, carrot and caramelised miso — €25

Veal, rustic potato and foie gras — €35

Wild mushroom risotto, island cheese crisp — €22

Desserts

Three textures of fresh raspberry — €14

Sweet corn with warm spices — €17

Guinness cake, honeycomb, salted caramel ice cream — €12

Special selection of artisanal cheeses — €24


