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Valentine's Day Menu
Menu S8o Valentim
14.02

AMUSE—BOUCHE
Romantic toast with goat cheese, honey and almonds
Tostinha romantica de queijo chévre, mel e améndoa

STARTERS / ENTRADAS
Crispy octopus bites
Roasted bell peppers, tomato and parsley with truffle aioli
Sonhos de polvo
Pimentos assados, tomate e salsa com aioli trufado

FISH / PEIXE
Red scorpionfish, tiger prawns
Sweet potato purée, asparagus and glazed carrots
Rascasso, camarédo tigre
Puré de batata-doce, espargos e cenouras glaciadas

APPETIZER / TIRA-GOSTO
Granised, champagne and strawberry
Granizado, champanhe e morango

MEAT / CARNE
Veal, spiced crust and caramelised onion
Risotto nero, mascarpone and orange, réti jus
Vitela, crosta de especiarias e cebola caramelizada
Risotto nero, mascarpone e laranja, jus réti

DESSERTS / SOBREMESAS
Strawberry pannacotta
Brownie, milk chocolate and vanilla cream
Pannacotta de morango
Brownie, creme de chocolate de leite e baunilha

Coffee, tea and petit fours
Café, chd e petit fours

74€
per person | por pessoa
Saccharum white and red wine selection, juices and waters
Selecdo de vinhos Saccharum branco e tinto, sumos e aguas



