
14.02.2024

STARTERS
Hokkaido pumpkin cream with hazelnut crumble and Iberian

chorizo

MAIN COURSE
Shrimp, coconut and jalapeno moqueca and fragrant thai rice 

Or

Loin steak, mashed sweet potato, garlic bimis, truffle sauce

and pickled turnip and beet

Or

Vegetarian chilli, jalapeno and toasted almonds

DESSERT
Passion fruit, white chocolate and ginger

40 € / pers.

Dinner

Valentine’sDay



14.02.2024

ENTRADA
Creme de abóbora Hokkaido com crumble 

de avelã e chouriço ibérico

PRATO PRINCIPAL
Moqueca de camarão, coco e jalapenho, e arroz thai perfumado 

ou

Naco da vazia, puré de batata doce, bimis ao alho, molho de trufa 

e pickles de nabo e beterraba

ou

Chilli vegetariano, jalapenho e amêndoas tostadas

SOBREMESA
Maracujá, chocolate branco e gengibre

40 € / pers.

Jantar

São Valentim
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