


P E T I S C O S  &  TA PA S
I B E R I C O  H A M
100% Bellota

S E A B A S S  C E V I C H E
Green chilli, tomatillo sauce, mango, lime

B E E F  F I L L E T  C A R P A C C I O 
Black truffle sauce, Sao Jorge cream, egg yolk 

L O B S T E R  T A I L
Pica pau fish velouté, bay leaf emulsion, brown butter foam

R O A S T E D  A U B E R G I N E  ( V G )
Romesco, miso glaze

M A I N S
C O G U M E L O S  R I C E  ( V / V G )
Wild mushrooms, Azores Island cheese, black truffle 

W I L D  A T L A N T I C  S E A B A S S
Saffron sauce, mussels

T X U L E T O N
Salamancan black Angus sirloin, aged 30 days

S ID E S
PATATA S  B R AVA S  ( V )
Alioli, salsa brava

G R E E N  S A L A D  ( V G )
Apple, Muscatel dressing

D E S S E R T
T O R R I J A
Caramelised brioche, almonds, rapsberries, Madeira ice cream

C H O C O L A T E  O R A N G E  M O U S S E
Olive oil 

W H I T E  P O R T  &  L I M E  S O R B E T

( V )  =  V E G E T A R I A N ,  ( V G )  =  V E G A N      P L E A S E  A D V I S E  Y O U R  S E R V E R  I F  Y O U  H AV E  A N Y  A L L E R G E N S  O R  D I E T A R Y  
R E Q U I R E M E N T S .  M A N Y  O F  O U R  V E G E T A R I A N  D I S H E S  C A N  B E  M A D E  V E G A N  A T  Y O U R  R E Q U E S T.  A  15 % S E R V I C E 
C H A R G E  W I L L  B E  A D D E D  T O  Y O U R  B I L L .  VA T  Q U O T E D  A T  T H E  C U R R E N T  R A T E .

N E W  Y E A R ’S  E V E  


