VIS T/A

restaurante

&3

VISTA MENU

Cavala, Cenoura a Algarvia & Salsa

Mackerel, Carrots “a Algarvia” & Parsley

Gamba Rosa, Mexilhdao & Plancton

Knife Shrimp, Mussels & Plankton

Tomates Preservados, Camomila & Manjericao

Preserved Tomatoes, Chamomile & Basil

Lula de Toneira, Batata & Alho

“Toneira” Squid, Potato & Garlic

Lagostim de Sagres, Couve-Flor & Crato Branco

Langoustine, Cauliflower & Crato Branco

Pao de Algas, Anchovas & Azeite D.P.C.
Seaweed Bread, Anchovies & D.P.C. Olive Oil

Salmonete, Aipo & Cebola
Red Mullet, Celery & Onion

Pregado, Lingueirdao & Espinafre

Turbot, Razor Clams & Spinach

Cato, Aloe Vera & Cidreira

Cactus, Aloe Vera & Lemon Balm

Mel, Melosa & Agua Mel
Honey, Honey Liqueur & Hydromel

VISTA Menu 225€ - Queijos | Cheese 20€

Harmonizacao Vinica | Wine Paring 140€ - Harmonizag&o Vinica Premium | Premium Wine Paring 225€
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