
 
 

 

Easter Sunday 
April 5 

 

To Start: 

Slow-fermented bread and sun-dried tomato & olive focaccia, 

served with roasted garlic butter – 6 

 

Cod tempura, coriander mayonnaise – 12 

“À Brás” style shrimp, seaweed escabeche – 13 

Oxtail croquettes, pickled grapes – 12 

Beef tartare, Iberian pork brioche – 16 

 

For Comfort: 

Octopus ragù (2 pax) – 60 

Lamb rice (2 pax) – 65 

Seafood cataplana (2 pax) – 70 

Beef loin, mashed potatoes and Périgueux sauce – 32 

Sea bass, clam xerém and Iberian chorizo crumble – 32 

 

To Finish: 

Folar, orange ice cream (2 pax) – 14 

Floating meringues, lemon cream and dark beer reduction – 7 

70% chocolate, caramelized hazelnut and orange – 8 

 

Prices in euros. Some items may contain allergens. Please ask our staff for more information – 

we’ll be happy to adapt our offer to your dietary needs. 


