Take I Sea urchin

Take II Corn / Seafood

Take III Cuttlefish / Nori

Take IV Charru mussel / Tapioca

Take V Spice trade

Take VI The Bread

Take VII Amberjack / Crab from our coast / Jalapefio

Take VIII Oyster / Tuna

Take IX Sea bass in its habitat

Take X Snow egg

Take X1 Scarlet shrimp / Chawanmushi / Lemon

Take XII Crawfish / Korean soup

Take XIII Sea-bream / Broccoli / Kaffir lime

Take XIV Squid “Chanel”

Take XV John Dory / Endives

Take XVI Late harvest

Take XVII From Algarve with love

Take XVIII Chocolate / Corn / Sweet potato

VI Takes 195,00€ / XII Takes 245,00€ / XVIII Takes 295,00€
Wine pairing by Sommelier Carlos Monteiro

VI - 135,00€ / XII - 175,00€ / XX - 195,00€



Take I Seaweed

Take II Escabeche / Vegetables

Take III Guacamole and corn taco
Take IV Nori seaweed

Take V Spice trade

Take VI The Bread

Take VII Vegetables

Take VIII Sweet cucumber / Asian vinaigrette
Take IX Cabbage tart / Dill

Take X Pumpkin / Dry fruits

Take XI Celeriac / Hazelnut

Take XII Eggplant / Romesco

Take XIII Tofu / Leek

Take XIV Egg / Mushrooms

Take XV Seitan / Jerusalem artichoke
Take XVI Carrot / Orange / Pumpkin
Take XVII Carob / Tropical fruits

Take XVIII Sesame / Caramel / Miso

VI Takes 140,00€ / XII Takes 170,00€ / XIX Takes 210,00€
Wine pairing by Sommelier Carlos Monteiro

VI - 135,00€ / XII - 175,00€ / XX - 195,00€



A LA CARTE

STARTERS

Opyster / Tuna - 45,00€
Scarlet shrimp / Chawanmushi / Lemon - 65,00€

Crawfish / Korean soup - 45,00€

MAIN COURSES

Sea bass in its habitat - 70,00€

Sea-bream / Broccoli / Kaffir lime - 70,00€

John Dory / Endives - 70,00€

DESSERTS

Late harvest - 30,00€

From Algarve with love - 30,00€

Chocolate / Corn / Sweet potato - 30,00€



Vegetables - 40,00€
Pumpkin / Dry fruits - 40,00€

Eggplant / Romesco - 40,00€

Egg / Mushrooms - 45,00€
Tofu / Leek - 45,00€

Seitan / Jerusalem artichoke - 50,00€

Carrot / Orange / Pumpkin - 30,00€
Carob / Tropical fruits - 30,00€

Sesame / Caramel / Miso - 30,00€

A LA CARTE

STARTERS

MAIN COURSES

DESSERTS



