SUGESTOES

EPOCA

ENTRADAS

FOURME D’AMBERT E NOZES
// 10,70 €

// 10,50 €
ABACATE, RABANETES E TAHIMI
// 10,00 €

FAVAS, ERVILHA TORTA, BATATA E O0VO EM ESCABECHE
// 11,50 €

COUSCOUS MARROQUINO, RATATOUILLE COM RAZ EL HANOUT
// 19,50 €

. \ )
racn a grenoblosse,
ALCAPARRAS, SALSA, LIMAO E CROUTONS
// 16,50 €

CARNE

carié de borrege de lede,

’

PICKLES DE BERINGELA, BATATA SALTEADA COM ALHO E TOMILHO
// 21,50 €

peilo de prange de milke,
SUCO DE PAELLA E CEVADINHA
// 14,50 €

SOBREMESAS

Juslove

DE BANANA DA MADEIRA E MARACUJA COM SORVETE DE LICHIA
// 5,50 €

” e citvings,

CHOCOLATE BRANCO E SORVETE DE YUZO

// 6,50 €
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SUGGESTIONS

JFTRE-SEASON

STARTERS

baked ageilie cheese (dog),

FOURME D’AMBERT AND WALNUTS

// 10,70 €
butheds coviche
// 10,50 €
// 10,00 €

amaoked mackerel,

FAVA BEANS, PEAS, POTATOES AND MARINATED EGG
// 11,50 €

FISH

acorlel sfmp,
MOROCCAN COUSCOUS, RATATOUILLE WITH RAS EL HANOUT
// 19,50 €

ray prenoble siyle,

CAPERS, PARSLEY, LEMON AND CROUTONS
// 16,50 €

MEAT

rack of lamb,
PICKLED AUBERGINE, SAUTEED POTATO WITH GARLIC AND THYME
// 21,50 €

corn-fed chicken breadl,
BARLEY AND PAELLA JUICE
// 14,50 €

DESSERTS

Julove

OF BANANA FROM MADEIRA AND PASSION FRUIT
WITH LYCHEE SORBET
// 5,50 €
o/ Z 74 z. ’
WHITE CHOCOLATE AND YUZU SORBET
// 6,50 €
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