
130€ Pax

AMUSE - 1st- The Proving Grounds

ENTRADAS - 2nd -Through Strange Tides

Kombu-Jime de Lírio, Sunomo, Yogurte & Yuzu 

Salada de Caranguejo, Alcachofra de Jerusalém & Óleo Fumado

SOBREMESAS - 4th - Judgment Day

Morangos, Opta, Shiso & Sorbet Manjericão 

“Windmill” de Chocolate, Ameixa Caramelizada & Praline Pistachio

Petit Fours

Trufa de Chocolate Branco & Yuzu 

Yogurte & Caramelo de Miso

PRATOS PRINCIPAIS - 3rd – Sekigahara’s Sun

Peixe - Salmonete, Côco, Molho de Carabineiro & Erva Príncipe 

Carne - Bochechas de Veado, Redução de Balsâmico & Brioche 

Pré Sobremesa - Granite Chá Preto, Framboesa & Citrinos

Tartelete De Milho, Polenta Cremosa & Gel de Limão 

Ostra em Dashi Beurre Blanc & Pele de Frango Crocante 

Alga Nori Crocante, Ligueirão à Bulhão, Malaguetas & Gel de Coentros 

Filhós, Couli de Manga, Camarão com Amêndoas & Emulsão de Caril Vermelho

UMA VIAGEM DE SABORES
A Experiência dos Quatro Cavaleiros



A JOURNEY OF THE SENSES
The Four Horsemen Trials

APPETIZER - 2nd -Through Strange Tides

Yellowtail Kombu-Jime, Sunomo, Yogurt & Yuzu

Crab Salad, Jerusalem Artichoke & Smoked Oil

DESSERTS - 4th - Judgment Day

Strawberries, Opta, Shiso & Basil Sorbet

Dutch Chocolate Windmill, Caramelized Plum & Pistachio Praline

Petit Fours

White Chocolate Truffle & Yuzu

Yogurt & Miso Caramel

MAIN -3rd – Sekigahara’s Sun
Fish - Mullet, Coconut, Prawn Sauce & Lemongrass

Meat - Veal Cheeks, Balsamic Glaze, Artichoke & Brioche 

Pre Dessert - Earl Grey Granite, Raspberry & Citrus

AMUSE - 1st- The Proving Grounds
Corn Tatelette, Creamy Polenta & Lemon Gel

Poached Oyster, Dashi Beurre Blanc & Crispy Chicken Skin

Crispy Nori Seaweed, Razorclam "à bulhão", Chilli Peppers & Coriander Gel 

“Filhós”, Mango Couli, Almond Shrimp & Red Curry Emulsion

€130 Pax


