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“Costa a Costa” Degustation Journey
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Red prawn, bread stew, sea lettuce

Carabineiro, acorda, alface do mar
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Atlantic fish and shellfish soup, seaweed, “caldeirada” broth
Peixe do Atlantico e marisco, algas e caldo de caldeirada
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Hake, razor clams, grilled mushroom, fricassee sauce

Pescada, lingueirao, cogumelo grelhado, molho fricassé
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Monkfish and lobster rice, tomato, coriander

Tamboril e arroz de lavagante, tomate e coentros
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Sea fennel, honey dew melon, dashi

Funcho do mar, melao, dashi
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Sea {lavors and citrus, yuzu sorbel, crystallized algae

Mar e citrinos, sorbet de yuzu, algas crislalizadas
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MOP 1388+ per person (MOP 488+ with wine pairing)
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