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Hotel Alegria

Menu de Sao Valentim

tsukemonos
ostra/ ponzu/ limao Kosho

salsify em tempura/ tobiko/ kewpie mayo
tataki de atum patudo/ abacate/ yokke trufado/ massago arare

carre de borrego BT/ crosta de ervas/ batatas novas/ cipolini

uvas geladas
avela em texturas

75€/Preco por Pessoa

(pairing de vinhos, dguas ou refrigerantes incluidos)
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b tsukemonos
\VJ Oyster/ ponzu/ limao Kosho
N
v
2. L
/ ) salsify tempura/ tobiko/ kewpie mayo
/ o ( yellowfin tuna tataki / avocado/ truffled yokke/ massago arare
?t’}v’q lamb rack sous vide/ herb crust/ young potatoes/ cipolini
/
W(
7
- Vi frozen grapes
?Q,) hazelnut in textures
y
\V
' g
? V) 75€/Price Per Person
Y Q (wine pairing, waters or soft drinks included)
/
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