


P E T I S C O S  &  TA PA S
S E A B A S S  C E V I C H E
Green chilli, tomatillo sauce

V E A L  C A R P A C C I O
Black truffle sauce, shimeji, Sao Jorge cheese, Panipuri

G R I L L E D  L E E K S  ( V G )
Romesco sauce, rocket, toasted almonds

B E E F  P I C A  P A U
Pickles, garlic, mushrooms

S C O T T I S H  H A N D  D I V E D  S C A L L O P
Sweet potato puree, caldeirada dressing

M A I N S
C H A R G R I L L E D  C E L E R I A C  S T E A K  ( V / V G )
Wild mushroom sauté, celeriac puree, black truffle

N A T I V E  L O B S T E R  T A I L
White wine sauce, lobster emulsion, courgette canelon

F I L L E T  O F  B E E F
Bacon chutney, grilled leeks, bone marrow jus

S ID E S
PATATA S  B R AVA S  ( V )
Aioli, brava sauce 

G R E E N  S A L A D  ( V G )
Apple, Muscatel dressing

D E S S E R T
C H O C O L A T E  M O U S S E
Orange ice cream, olive oil caviar

P Ã O  D E  L Ó
Olive oil, sea salt, Osceitra caviar

W H I T E  P O R T  &  L I M E  S O R B E T  ( V G )

( V )  =  V E G E T A R I A N ,  ( V G )  =  V E G A N      P L E A S E  A D V I S E  Y O U R  S E R V E R  I F  Y O U  H AV E  A N Y  A L L E R G E N S  O R  D I E T A R Y  
R E Q U I R E M E N T S .  M A N Y  O F  O U R  V E G E T A R I A N  D I S H E S  C A N  B E  M A D E  V E G A N  A T  Y O U R  R E Q U E S T.  A  15 % S E R V I C E 
C H A R G E  W I L L  B E  A D D E D  T O  Y O U R  B I L L .  VA T  Q U O T E D  A T  T H E  C U R R E N T  R A T E .
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