felor Tadal



B CHRISTMASR

COUVERT
dry tomato homebaked surdough bread

& grissinis . butter ‘a la bulhao pato’

STARTERS
braised octopus . confit tomatoes .

beurre blanc with lemon & coriander

/

royal créme brulee . aromatic herbs

/

veloute . cauliflower & black truffle

MAINS
slow cooked goatling . sweet potato
& pennyroyal rosti . broccolini .

reduced demi-glace jus

/

wild catch of the day . cilantro risotto .

confit leek . lemon coulis

DESSERTS
Christmas buche . vanilla ice cream .

orange & pomegranate

Christmas petits fours

49 € | pax

*wegetarian option available upon request



