
 

                                    

For optimal enjoyment and service it is recommended that this Menu do Chef be served for the entire table 

!

 

Menu do Chef 
Seven Courses 

 

Morcela 
Blood sausage spring roll with an apple and celery dipping sauce 

2014 Post Scriptum Red 
2016 Chryseia Red 

 
Delícias do Mar 

Carabineiro shrimp, abalone and white sturgeon caviar 
2016 Quinta das Bageiras Sparkling Brut 
2010 Vertice Millessime Sparkling Brut 

 

Λlcachofra  
Cream of artichoke with a poached egg and São Jorge cheese chip 

2017 Quinta da Garrida Reserva White 
2016 Sidónio de Sousa Reserva White 

 

Caracóis 
Butter bean stew with escargot and oregano 

2016 Adega Mãe Pinot Noir 
1985 Frei João Bairrada Red 

 
Tamboril  

Monkfish seared and wrapped in bacon served over asparagus with a saffron sauce 
2015 Adega de Borba Reserva White 

2016 Esporão Reserva White 
 

Borrego 
Lamb tenderloin and shredded lamb shank in a curry potato gratin and a lemon mint demi 

2014 Quinta da Terrugem Red 
2015 Malhadinha Red 

 

Tropical 
Mango semi-freddo, coconut daquaise, passion fruit sauce and coconut sorbet 

20 Years Old Poças Tawny Porto 
1996 Justino’s Madeira 
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