MENU DO CHEF
PARA PARTILHAR

CHEF'S MENU
TO SHARE

Pao de trigo de barbela de fermentacao lenta e producao caseira, manteiga de
Esposende, Azeite Virgem Extra do Douro e flor de sal
Slow fermentation barbela wheat bread, Esposende butter, Douro Extra Virgin Olive Oil and fleur de sel

Empada de beringela, ras el hanout e molho de iogurte
Aubergine pie, ras el hanout and yoghurt sauce

Tarte de cebola assada na brasa
Coal-grilled onion pie

“Arroz de grelos”
Carolino rice, broccoli and coriander

Presa de porco Bisaro
Pork Bisaro from Tras-os-Montes

“Chocolate”, noz peca, toffee
“Chocolate”, pecan, toffee

69€

N&ao inclui bebidas
Drinks not included

Disponivel até as 21h
Available until 9:00 PM
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Batata frita
French fries

Legumes salteados
Sautéed vegetables

Tarte de laranja merengada
Orange meringue tart

“Chocolate”, noz peca, toffee
“Chocolate”, pecan, toffee

85€

N&o inclui bebidas
Drinks not included

Disponivel até as 21h
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