
#AVISTARESTAURANT#AVISTARESTAURANT

#JNCQUOIAVENIDA#JNCQUOIAVENIDA

     chef joão luz & . ..
 chef antónio bóia

ESTRADA MONUMENTAL, 145 . 9004-532 FUNCHALESTRADA MONUMENTAL, 145 . 9004-532 FUNCHAL

RESERVAS : +351 291 707 770 . AVISTA@PORTOBAY.PTRESERVAS : +351 291 707 770 . AVISTA@PORTOBAY.PT

DUETOS EXPERIÊNCIA GASTRONÓMICA DUETOS EXPERIÊNCIA GASTRONÓMICA 
29 JUNHO29 JUNHO



PALETILHA COM ARROZ DE FORNO E GRELOSPALETILHA COM ARROZ DE FORNO E GRELOS

shoulder tender shoulder tender 
with oven-baked rice and greenswith oven-baked rice and greens  

> BY CHEF ANTÓNIO BÓIA> BY CHEF ANTÓNIO BÓIA

BABA DE DINOSSAUROBABA DE DINOSSAURO
VARIAÇÕES DE CHOCOLATE E CARAMELOVARIAÇÕES DE CHOCOLATE E CARAMELO

dinosaur’s drool dinosaur’s drool 
chocolate and caramel variationschocolate and caramel variations

> BY CHEF ANTÓNIO BÓIA > BY CHEF ANTÓNIO BÓIA 

PASTÉIS MEY HOFFMANPASTÉIS MEY HOFFMAN

mey hoffman pastriesmey hoffman pastries

> BY CHEF ANTÓNIO BÓIA > BY CHEF ANTÓNIO BÓIA 

> 5 PRATOS E HARMONIZAÇÃO DE VINHOS> 5 PRATOS E HARMONIZAÇÃO DE VINHOS

5-courses and wine pairing 5-courses and wine pairing 

// 150 € P/PAX// 150 € P/PAX

COUVERT COUVERT 

> BY CHEF JOÃO LUZ> BY CHEF JOÃO LUZ

CAVALA, ABACATE, GENGIBRE E PEPINOCAVALA, ABACATE, GENGIBRE E PEPINO

mackerel, avocado, ginger and cucumbermackerel, avocado, ginger and cucumber

> BY CHEF JOÃO LUZ > BY CHEF JOÃO LUZ 

FOIE GRAS, VINHO MADEIRA,FOIE GRAS, VINHO MADEIRA,
AVELÃ, PERA, ARROZ TUFADOAVELÃ, PERA, ARROZ TUFADO

foie gras, madeira wine,foie gras, madeira wine,
hazelnut, pear and puffed ricehazelnut, pear and puffed rice

> BY CHEF JOÃO LUZ> BY CHEF JOÃO LUZ

ARROZ LAVAGANTE E GAROUPA DA MADEIRAARROZ LAVAGANTE E GAROUPA DA MADEIRA

lobster and madeiran grouper ricelobster and madeiran grouper rice

> BY CHEF ANTÓNIO BÓIA > BY CHEF ANTÓNIO BÓIA 

#AVISTARESTAURANT#AVISTARESTAURANT

#JNCQUOIAVENIDA#JNCQUOIAVENIDA


