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COUVERT 
Naan bread com caranguejo e yuzu

Naan bread with crab and yuzu
Portuguese Sparkling wine, 2018, Vertice Chardonnay, Douro, Portugal (1,5LT)

AMOUSE BOUCHE
Pani puri, vieira, ouriço do mar e ovas de salmão 

Pani puri, scallops, sea urchin and salmon roes 

ENTRADA
STARTER 

Tártaro de carabineiro e robalo com caviar
Scarlet shrimp and sea bass tartar with caviar 

White, 2021, Monte Branco, Alentejo, Portugal (0,75L)

PEIXE
FISH COURSE 
Lavagante Kung Pao 

Lobster Kung Pao
White, 2022,  Pequeno Dilema, Douro, Portugal (1,5LT)

CARNE
MEAT COURSE 

Wagyu grelhado, salada de cebolete e kimchi
Arroz de girolles e espargos

Grilled Wagyu, spring onion and kimchi salad
Stir fried rice with asparagus and girolles

Red, 2017 Viña Ardanza , Rioja, Spain (3L)

SOBREMESA
DESSERT 

Tarte de Chocolate com caviar
Chocolate tart with caviar

Madeira, 1993 HMBorges Verdelho 

Champagne, Perrier Jouet Brut, France
at midnight.

Moscow Mule 
Caipirinhas 

Negroni 
Bellini 

Vodka Absolut ELYX 
Gin Beefeater 24 

Bulldog 
Altos Blanco 

Altos Reposado 
Jack Daniel’s 

Jameson Black Barrel, Chivas Regal 12Y
Bulleit Bourbon

MENU CHAMPAGNE & 
OPEN BAR

20h00 - 02h00
8pm - 2am

Restaurante: 445€
Bar Ganda: 395€

Por pessoa Per person
IVA incluído VAT included

Pré-pagamento do valor total no ato da reserva.
Não reembolsável em caso de cancelamento ou ausência.

Prepayment of the full amount to con�rm your reservation.
Not refundable in case of cancellation or no show.

Por favor, indique todas as suas alergias
e intolerâncias alimentares com antecedência.

Please state all allergies and food intolerances in advance.

Disponibilidade limitada, aconselha-se reserva.
Limited availability, reservation advised.
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