Special Guests - June 19th to 28th

10Fest Baker Chef 10Fest Barman

w Chef Mitch Stamm (US) Jodo Couto (PT)

N - Johnson & Wales University, EFTH/ Restaurante Anfiteatro Lounge,
Providence Ponta Delgada

Organization Support
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10 DAYS - 10 CHEFS

Adam Gray 0

Restaurant Skylon, London

June 26th
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10 DAYS - 10 CHEFS i
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Chef Adam Gray (K
26 de junho

Para comecar...

Alambre Ginger

Sopa de tomate branco, azeitonas pretas dos Acgores e empada de manjericao
Espumante Luis Pato Bruto Baga 2010 - Bairrada

Tartaro de galha-a-ré, creme de abacate e salada de micro greens
Vinbas do Lasso Colheita Selecionada Branco 2010 - Vinho Regional 1isboa

Salada de morcela, pimenta da terra assada e tosta Melba
Terras do Grifo Tinto 2011 - Donro DOC

Lagosta dos Agores assado com risotto de ervilha e molho de bisque de lagosta
Apegadas Rosé 2012 - Douro DOC

Lombo de novilho dos Acores assado, batata-doce e fava com molho de novilho e salsa
Quinta do Grifo Grande Reserva Tinto 2008 - Douro DOC

Mousse gelada de mel dos Agores,
crocante de favo de mel, pimenta preta e salada de ananas
Conde de Monsul Porto White
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Chef Adam Gray (%)
June 26th

To begin...

Alambre Ginger

White tomato soup, Azorean black olive and basil pastry
Espumante Luis Pato Brut Baga 2010 - Bairrada

Azorean yellow fin tuna tartare, avocado cream and micro herb salad
Vinbas do Lasso Selected Harvest White 2010 - 1/inbo Regional Lisboa

Azorean black pudding salad, roasted red peppers and Melba toast
Terras do Grifo Red 2011 - Douro DOC

Roasted Azorean lobster with pea risotto and lobster bisque sauce
Apegadas Rosé 2012 - Douro DOC

Roasted Azorean veal loin, sweet potatoes and broad beans with parsley veal gravy
Quinta do Grifo Grande Reserva Red 2008 - Douro DOC

Iced Azorean honey mousse,
crisp honeycomb, black pepper and pineapple salad
Conde de Monsul Porto White

ﬁ EFTH.Anfiteatro

www.efth.com.pt




