MENU
“Maresia”

INSPIRED BY THE CHEF'S ROOTS AND CLASSICS

dates and Douro moscatel
summer truffle and barbecue
fermented garlic and lemon
hollandaise sauce and wasabi root
Red prawn - Almond - Coconut
Yuzu - Cucumber and apple - Jalapeno
Seaweed - Ginger - Kaffir lime
Gazpacho - Pine nuts - Smoked eel
Butter from the Azores and organic extra virgin olive il
Lobster - Fennel - Champagne
Azores Squid - Tupinambor - “Caldeirada” Sauce
“Bulhdo Pato” - Smoked paprika - Coriander
Fundao cherries - White chocolate - Bageiras vinegar

Ethiopian coffee - Peruvian chocolate - Mandarin





