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Chiado Degustation Journey

BRI/

Amuse Bouche

fEHTh H 0, BRI, WG, SR
Hamachi, green gazpacho, cucumber, apple

Hamachi, gaspacho verde, pepino, maga
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Lobster, corn, leek, almond emulsion

Lagosta, milho, alho franceés, emulsiao de améndoa

BRI, R B NE. Mraliit. a1
Atlantic sea bass, courgelle purée, yuzu and olive oil veloulé, caviar
Robalo do Atlantico, puré de courgette, velouté de yuzu e azeite, caviar

IEFPLIA, FEHTE. MEHITEZL SRR
Suckling pig confit, turnip top purée, pickled onions, pepper jus

Leitao contitado, puré de grelos, picles de cebola, molho de pimenta

Supplementary -
FARPEPS, PEFAR, BELEIRTINE, ZLPTH
Wagyu striploin, celeriac, mushroom chutney, red wine jus
Vazia Wagyu, aipo bolbo, chutney de cogumelos, molho vinho tinto

ST 298 additional MOP 298

AR, HAy. B
Pear, fennel, olives

Péra, funcho, azeitona

PRI ARALIA, TERESE, Fricfan

Rice custard, cauliflower, lemon caramel

Arroz doce, couve-[lor, caramelo de limao

BRI TC 898+ (AR IIT 588+ HEHELHIAH)
MOP 898~ per person (additional MOP 588+ with wine pairing)
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Al prices are in MOP and subject to 10% service charge. Please inform your server of any food allergies prior to ordering





