


New Year's Eve Sharing Feast Menu

TO START
BREAD SERVICE
Homemade butter selection, codfish mousse, extra virgin olive oil

CASTANHA, AIPO & CAVIAR (V)
Celery and chestnut cappuccino, caviar toast

LiRIO, BETERRABA & WASABI
Cured yellowtail, wasabi escabeche, pickled beetroot

COGUMELOS, FEIJAO BRANCO & TRUFA NEGRA (V)
Grilled wild mushrooms, white bean purée and winter truffles

THE MAIN EVENT
ARROZ DE LAVAGANTE
Canadian lobster, oven-baked rice, chilli mayonnaise

NOVILHO, BATATA & TUTANO
Dry-Aged beef fillet, potato mille-feuille, bone marrow jus*
*upgrade for A5 Japanese Entrec6te for 30p.p per person (upon reservation)

A SWEET FINISH
MACA, BAUNILHA DE MADAGASCAR & TRUFA BRANCA
Apple tart tatin, Madagascar vanilla and white truffle ice cream

Vegetarian menu available €150pp.

Please advise your server if you have any allergies, intolerances, or dietary requirements.



