Artistas

Restaurante

Lobster Bisque
served with orange jelly and basil extract

*

Croaker Fish / Passionfruit / Sriracha

Ceviche of croaker fish perfumed with passionfruit,
sriracha mayonnaise, parsnip chip ‘s and wakame

*

Lemon Thyme Sorbet © Vg
with cane molasses and prosecco

*

Yellowfin Tuna / Sesame / Mango BBQ

Seared Yellowfin tuna served with sesame purée,
grilled pak choi, muxama, cassava fries and mango BBQ

*

Portuguese Egg Pudding "Abade de Priscos"

with orange foam, honey ice cream
and sea fennel essence

5 Courses o 58,80€

Menu only available if all guest on your table join you
with the set menus (Chef’s, Supréme, Atlantic Ocean or Garden)

White Wine recommendation: Carm Reserva 0,75L e 34,50€
Red Wine recommendation: Kompassus Vinhas Velhas 0,75L e 36,50€

W vegetarian @ Vegan



