SOUADRA
JANTAR DE S. VALENTIM
VALENTINE'S DINNER

NAVAVANRV

OS PRELIMINARES

THE APPETIZERS

Tartaro de Novilho a Albese com dueto
de Alcachofra e Perfume de Trufa Branca

A SEDUCAO

Beef Tartare Albese Style with
Artichoke Duet and White Truffle Perfume

THE SEDUCTION

“Ravioli” de Cogumelos Silvestres ao Pistacho,
Creme de Burrata e Camarao Escalado Picante

Wild Mushroom Ravioli with Pistachio,
Burrata Cream, and Spicy Sautéed Shrimp

O PECADO

Atum dos Acores, “Caponata”
e Chips de Beringela

A PAIXAO

THE SIN

Azorean Tuna, Caponata
and Eggplant Chips

THE PASSION

Panna Cotta de Pimenta Rosa,
Maracuja e Crumble de Chocolate Preto

VIAVAVIY

Pink Peppercorn Panna Cotta,
Passion Fruit, and Dark Chocolate Crumble

NAVAVANAV,

45€ POR PESSOA A
(welcome drink + menu degustagao,
inclui dguas, café ou cha)

45€ PER PERSON
(welcome drink + tasting menu,
includes water, coffee, or tea)



