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Pao somun, focacci
our Oh breadisiocaccres

-
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'\IO PICANCO / STARTERS
Tartaro de toro de atum, shokupan, ovo de codorniz m
e huacatay
Bluefin tuna belly tartare, shc’kupan, soft-boiled quail egg, huacata

Cogumelos selvagens, gema curada -
e trufa fresca da época
Wild mushrooms, cured egg yolk and fresh seasonal truffle

E

PRINCIP.S / Alll COURSES
Tamboril maturad@o, jus de diosping
e arroz caldoso de betemrabs .
Dry-aged monkfish, persimmon jus, beetrg ¥ rice
_—
Cachaco de porco preto, pureée astanhaEERIE entada
e | gde arando
pork neck estnut puree, Ented dpfe .

and cr: ’

- S

le ruibarbo, goma framboesa e
y de avela e framboesa

CooKIE FIEO™Ce cream, raspberry gel,

hazelnut and raspberry crumble

FIN A
Cookie,

85%€

€ cafe/Wine paifihg, water & coffee include)
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info@1o00maneiras.com
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