
Wagyu, Socarrate de Cogumelos, Trufa e Foie Gras 
Wagyu, Mushroom Socarrat, Truffle and Foie Gras

MEAT COURSE
PRATO DE CARNE

STARTERS
ENTRADAS

Ceviche de Gamba da Costa, Ajo Blanco
Ceviche of Local Prawn with Ajo Blanco

 Gyoza, Carabineiro e Laksa 
 Gyoza, Scarlet Shirmp with Laksa

SEAFOOD COURSE
PRATO DE MARISCO

Feijoada de Lavagante 
Lobster “Feijoada”

PALATE CLEANSER
LIMPA PALATO

Sabugueiro, Menta e Lima 
Elderflower, Mint, and Lime

New Ye�s Di��Jantar Réveillon

COUVERT

Manteiga dos Açores com Flor de Sal e DIP de King Crab 
Azores Butter with Fleur de Sel and King Crab Dip

Naan/Caco
Naan/Caco Bread

SNACKS

Bao, Ouriço do Mar e Lima Caviar 

Toro Tartare Cone with Wasabi and Yuzu

Nigiri de Wagyu, Gema Curada e Caviar Oscietra 

Cone, Tártaro de Toro, Wasabi e Yuzu 

Bao, Sea Urchin, Lime Caviar

Wagyu Nigiri with Cured Egg Yolk and Oscietra Caviar

Champagne Gummy

PETIT FOUR 

Goma de Champagne

DESSERT
SOBREMESA

Chocolate, Avelã e Trufa de Alba
Chocolate, Hazelnut, and Alba Truffle


