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Exclusive Boutique Hotel




Jacaranda Club
14.02

AMUSE-BOUCHE

“Florbela Espanca”
'Black éclair, veal tartare, Hollandaise sauce
Eclair negro, tartaro de vitela, molho holandés

STARTER | ENTRADA
“Almeida Garrett”
Shrimp ceviche with chorizo foam
Ceviche de camarao com espuma de chourico

FISH | PEIXE
“Camilo Castelo Branco”
Turbot, seafood and saffron emulsion, celery and vanilla praline
Pregado, emulsio de frutos do mar e agafrao, praliné de aipo e baunilha

MEAT | CARNE
“Julio Dinis”
Confit duck leg, chestnut and fennel purée, duck jus
Perna de pato confitada, puré de castanha e funcho, jus de pato

DESSERT | SOBREMESA
“Ramalho Ortigao”
Chocolate, strawberries, mascarpone
Chocolate, morangos, mascarpone

Sommelier André Ferraz’s wine selection
Selecdo de vinhos do nosso Sommelier André Ferraz

Coffee, tea, and petits fours
Café, cha e petits fours

120
por pessoa

Menu inspired by the greatest Portuguese novelists
Menu inspirado nos maiores romancistas portugueses



