
 9 , 00 €

9 , 00 €

10 , 00 €

Local catch in a rich fish broth.
27 , 00 €marseille bouillabaisse

25 , 00 €
Baby zucchini, chorizo cream.
pan-seared Monkfish

Sarladaise potatoes and red berries.
2 1 , 00 €duck confit

24 , 50 €
Black pudding texture, apricot, rosemary
jus and fava bean purée.

iberian pork pluma

F I S H

M E A T

Creamy burrata, watercress pesto and figs.
16 , 00 €tomato tatin

marshmallow & elderflower

peach melba

Meringue on vanilla ice cream and flambéed
with Grand Marnier. 

baked alaska

V E G E T A R I A N O

7 , 00 €

Peach tart, vanilla cream, raspberry coulis,
almond brittle.

8 , 00 €

7 , 50 €

2 , 50 €

Espelette pepper butter
Arrábida blue cheese cream
Artisanal bread and quinoa crisp.

french tielle sétoise
Octopus and un-dried tomatotart with
fresh herbs.

bonito, watermelon, ponzu
Cherry pickles and and shiso oil.

white asparagus
Smoked butter sabayon and Comté
cheese shortbread.

 10 , 00 €oysters
Lemon caviar, pepper and spring
onion crisps.

28 , 00 €
Mashed sweet potatoes, ratatouille
jus and vegetable crisps.

confit cod

Per person

Asparagus and shimeji mushrooms, dry
Madeira wine reduction.

27 , 00 €entrecôte

french cheeses 9 , 00 €
Selection of 3 cheeses.

Chocolate marshmallow, elderflower
emulsion.

add 5€ to the menu

French savoir-faire
with the portuguese spirit

starter • main course • dessert
summer menu : 38,00 €

COUVERT

STARTERS

MAIN COURSES

DESSERTS

MAIN COURSES

add 5€ to the menu

add 5€ to the menu


