Cajou
— Tapas —

Cured salmon with coriander

Cuttlefish with garlic and basil

Fried cod with confit onion

Duck fritter with Roquefort sauce

Country paté with dried fruits

Iberian ham with homemade pickles

Baked Azeitdo cheese with figs and oregano

Mushrooms in olive oil with tomatoes, spring onion and sesame
Seasoned craked olives

Tapas of the day
— Mains —

Duck breast with passion fruit sauce, purslane and spinach
Beef rump with peppers, garden sage and homemade fries
Fish of the day with sweet potato purée

Vegetable rice, 24-month Sao jorge cheese and cashews

— Desserts —

Créme brilée

Tart of the day

1€
12,50 €
10 €
9,50 €
8 €

9€
13,50 €

10 €

3€

19,50 €
16,50 €

15 €

3,50 €
6 €




	Slide 1

