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Amuse-Bouche
Ria Formosa oyster with pearl 
of yuzu and sorrel sprouts

Starter
Prawn and green apple tartare, brined courgette cannelloni and
seafood bisque

Fish
Poached Turbot in white tea, lobster, crustacean sauce and
caramelized parsnip

Meat
White veal medallion, potato terrine and saffron emulsion,
asparagus duo and Madeira wine jus

Pre-Dessert
“Laranjinha de Santiago” (Orange and orange blossom sphere)

Dessert
Three textures of chocolate with lemoncello and ginger ganache

Menu



213 860 889

Travessa das Amoreiras,
Nº1, 1250-231, Lisboa 

We advise you to make your reservation as soon 
as possible.

Reservations are only accepted upon payment of 50% 
of the total amount per person.

Please make a bank transfer to the following IBAN:

PT50 0018 000337190964020 85 

To secure your reservation, proof of payment must be sent 
by email to:

reservas@casadacomida.pt

Reservations will not be accepted from December 25th.

In case of intolerances or dietary restrictions, please let us
know.


