
 
 
 
 

 
Spring 
Menu 

 
 

Caviar* 
(supplement 10g of “osetra”or “kaluga” +59) 

 
 

Lula 
squid tempura with dipping “tentsuyu” and our sauce 

 
 

Alcachofra 
artichoke cream with soft boiled egg yolk and linguiça 

(add black truffle +49) 
 
 

Peixe 
sword fish with a white wine dill sauce 

 
 

Borrego 
lamb “vindaloo” with chickpea purée and “paratha” 

 
or 

Wagyu 
(substitution +79;   supplement+99) 

A5 Japanese wagyu beef served with sweet potato, orange and collard 
greens 

 
 

Doces 
desserts 

 
	


