
If you have any allergies or dietary requirements, please inform your waiter. 

3 course menu I € 65

4 course menu I € 77**

5 course menu I € 89***

Oysters (4)
Prosecco | Salmon Caviar | Pomegranate 

Black Angus Carpaccio **
Scallops | Tapioca | Truffle Mayo | Walnut Olive Oil | Cuttlefish Ink

Lamb 
Carre | Corn & Herbs | Polenta | Foie Gras Sauce 

Tarte Tatin
Cinnamon | Lemongrass | Vanilla Ice Cream

Cheeses from Portugal ***
Refined Portuguese Cheeses

Chef’s Menu



Starters

Bread & Dips | € 10 
Esporão Olive Oil | Chorizo Butter | Garlic Butter

Smoky Tomato Soup | € 14
Mackerel | Quail Egg | Cassava

Oysters (4) | € 23 
Prosecco | Salmon Caviar | Pomegranate 

Black Angus Carpaccio | € 21
Scallops | Tapioca | Truffle Mayo | Walnut Olive Oil | Cuttlefish Ink

Goat cheese Trouxa | € 16
Filo Pastry | Asparagus | Nuts | Honey 

Cheese & Meat | € 1 9 
Refined Dutch Cheeses | Cured Meats | Nuts

Mains

Lagareiro Duo | € 35 
Portuguese Codfish | Octopus | Bok Choi | Potato

Seafood Risotto | € 35
Seafood | Rice | Bisque

Sirloin ‘à Portuguesa’ | € 38 
Prosciutto | Onsen Egg | Fries

Lamb | € 38 
Carre | Corn & Herbs | Polenta | Foie Gras Sauce 

Portobello | € 32 
Duxelles | Baby Vegetables

Desserts

Abade Priscos | € 12 
Pudding | Almonds | Sorbet Ice Cream 

Tarte Tatin | € 12 
Cinnamon | Lemongrass | Vanilla Ice Cream

Chocolate Cake | € 12 
Chocolate | Banana | Peanut Butter Ice Cream

Cheeses from Portugal | € 15
Refined Portuguese Cheeses


