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Menu Narcissus

Inspired by Alentejo’s traditions and flavours

Sautéed scallops
Aniseed carrot purée, cocoa coulis, almond, chervil and bacon
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“Farinheira”
Gratin, celery bulb purée, warm salad of celery and green apple, walnut, toffee
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Grouper
Saffron nage, potato confit in ham butter, confit tomato, iberian pork sausage, roasted bell pepper coulis, black olive
powder
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Iberian Pork Tenderloin
Pea and pennyroyal purée, confit egg yolk, organic premature vegetables from “Quinta do Poia
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, chorizo powder
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Chocolate
Chocolate brownie, chestnut mousse, raspberries, custard, vanilla ice cream

70,00€

Wine Flight by the glass: 30,00 € per person

Our dishes are subject to change in the event of having to replace any fresh products.



