Couverl 1.8€ (Por pessoalPer person)
2 P3es Massa Mae (Sementes e Trigo), Manteiga de Alho e Ervas Finas, Azeite e Tapenade
Slow sourdough wheat and malt bread, garlic and herbs butter and olive oil

>© Crudos Raws @4

Caviar Oscielra Oslras Lirio curado Carpaccio de vieiras
10C 30gr) 18€ (6un) 36€ (12un) 19€ (GF) (LF) 19€ (GF)
Servido com blinis, Com Caviar Oscietra 38€C (6un) Pickles de couve rabano, Com Caviar 39C

creme fraiche e aneto Plateau de Ostras com molho mostarda e leite de tigre Pickles de mostarda,
Served with blinis, mignonette e limo Cured Amberjack, azeite verde, chicéria,
‘créme fraiche” and dill Oyster Plateau with mignonette pickled kohirabi, p6 de azeitonas e lima
sauce and lemon mustard and citrus sauce Scallop carpaccio with mustard
pickles, green olive oil,

chicory, olive powder and lime
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Camaroes Salada Salada quente Burrata
Al Ajillo de abobora assada de Camembert com Presunto
19€ (GF) 18€(v) 19C ) 23€
Camardes ao alho Canonigos, pesto Tomate cherry, mac3, Salada de Rucula,
e malagueta de cenoura, abdbora assada, framboesa, améndoas torradas,  Burrata e Presunto Ibérico
Prawns with garlic sementes tostadas vinagrete e queijo camembert com molho de manjericdo
and chili e queijo pecorino panado e frito Rocket, Burrata
Lamb’s lettuce, carrot pesto, Cherry tomatoes, apple, raspberry, and lberian Ham salad
roasted pumpkin, toasted seeds toasted almonds, vinaigrette with basil dressing
and pecorino cheese and breaded deep fried
camembert cheese

Bougain Tartars Vegelariano| \Vegelarian

Belerradalumada / Raviolide Abobora \

18C (VG GFLF)

Tartaro de beterraba fumada 216
com abacate e aipo crocante Massa fresca recheada

Smoked beetroot tartare with avocado and crispy celery de abdbora assada, améndoa torrada,

queijo cremoso e raspade lima

Atum Picante Fresh pasta filled with roasted pumpkin,
220 toasted almonds, cream cheese and lime zest

Tartaro de atum com mostarda antiga, .
cebolete e malagueta Eryngl Grelhado

Spiced Tuna tartare with mustard, chives and chili 26€

Com Trufa Preta 41C

Steak Tartare Trufado Cogumelo Eryngi grelhado com puré
21C de cogumelos e molho de Champanhe
Cortado afaca, preparado Grilled Eryngi Mushrooms

com trufa negra with Mushroom Puree and Champagne Sauce
Hand-cut beef tartare with black truffle QL

(V) Vegetariano (VG) Vegan (GF) Gluten free (LF) Lactose free
IVA incluido a taxa legal em vigor | VAT included
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RELAIS &
CHATEAUX
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Arroz de Carabineiros e cilrinos
75€ep)
Red prawn rice and citrus
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Lombo de Bacalhau Lombo de Garoupa Polvo al.agareiro
28C (LR 37€ GF) 29C (LF)
Assado a baixa temperatura, batatas Puré de alho francés Batatas e legumes grelhados
amurro, grelos salteados e broa de milho e molho Vierge Grilled octopus
Low-temperature baked cod fillet, potatoes, With leek purée served with potatoes
sautéed turnip greens and corn bread and Vierge sauce and grilled vegetables
Camarao Tigre Alum grelhado Robalo
grelhado a “Bulhao Palo” au Papillote
38C 35€ 35C
Escalado com molho de manteiga Puré de batata doce de Aljezur Juliana de legumes
e arroz caldoso de coentros e legumes grelhados e molho “jus de peixe”
Tiger prawns with butter sauce Grilled tuna steak, clams sauce, sweet Oven-baked sea bass over vegetables
\ and coriander rice /-/ \pomto purée and grilled vegetables/-/ \ julienne in papillote /-/

Carne Veal
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Ribeye Cosleletas
Wellinglon Malturado de borrego Tartare
71€.2P) (25230 min) 35€ @504 aProvencal 326
Lombo de novilho, Bife grelhado 31¢ Com Trufa Preta 17C
envolvido em cogumelos, com espargos Com crostade pioeervas, | |Cortadoafaca, batatas fritas
presunto e massa folhada e puré de batata trufado legumes assados caseiras e salada verde
Tenderloin wrapped Grilled Ribeye steak Grilled lamb chops with herbs Hand-cut beef tartare
in mushrooms, with asparagus and truffled crust and roasted vegetables | | with homemade French fries
ham and puff pastry mashed potatoes and green salad
Sleak auPoivre Pato Confilado Presas dePorcoPrelo
30C 29¢ Ibérico
Lombo grelhado, molho de pimenta preta, Coxa de pato confitada 200
batatas fritas e salada de alface servida com arroz de frutos secos Servidas com molho “saltimboca” e Aligot
Grilled sirloin steak with black pepper sauce, Confit duck leg served Grilled black pork served
French fries and lettuce salad /_/ \ with walnut rice /_/ \ with “saltimboca” sauce and Aligot
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Acompanhamentos Side dishes
Alcachofra Gratinada 12€ @2un)(v) Alface cogolho, 8C(v) Purédebatata trufado 10€ (GF)
Artichoke au gratin molho caesar Truffled mashed potatoes
Arroz de Coentros 8€C(vcr) ¢lascasde parmesao Puré de Batata 8€v)
Coriander rice Cogol:o Iectituce, caesar sauce Mashed Potatoes

and shaved parmesan

Legumes Assados 8€C (VG GF) P Batatas Fritas 7€ (VGGF)
Roasted vegetables French Fries
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