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“*Memodrias” Degustation Journey

P -~ £LHF - BHHR
Scallop, prawn, citric

Vieiras, camarao, citrinos
e e

SN ESETORM ~ FREaIRI T~ ORISR - DY) IFEHUH
Clam and coriander xerém, bulhdo pato sauce, glazed lobster, Sichuan pepper oil
Xerém de améijoas e coentros, molho de bulhdo pato, lagosta glaceada,
6leo de pimenta de Sichuan
& Quinta da Romaneira Branco Reserva, Douro, 2023 &
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Cod, cabbage, black garlic

Bacalhau, couve, alho negro
&

JEFELANE RS - fORRsE ~ & MRt

Black pork, cauliflower, radish and bacon jus
Presa de porco preto, couve-flor, rabano, jus de toucinho
& Quinta das Marias "Out Of The Bottle", Ddo, 2021 &»
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HETORER S ~ PR - BEGEREETE - 200
"Minhota” striploin, celeriac, mushroom chutney, red wine jus
Vazia “Minhota”, aipo bolbo, chutney de cogumelos, molho vinho tinto
FEHEE 5T 298 additional MOP 298
& Dirk Niepoort, "Charme", Douro, 2011 &»
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N - HRGED ~ BT
Melon, cherry tomato, salsa brava
Meldo, tomate cereja, salsa brava
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Smoked vanilla and apple
Baunilha fumada e maga
& H.M.Borges Verdelho, 15 Yearsold &

BB TIT 1288+
MOP 1188+ per person

3/ 4 PRBEKIEEC S IRT1IT 398+ / 588+
3/ 4 glasses pairing additional MOP 398+ / 588+

FrE AR DURM TTHE, A5 N 10%7R 5 %

All prices in MOP and subject to 10% service charge



