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

Helena Loureiro©?

i Restaurants Helena & PortusCalle, Montreal

June 20th
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10 DAYS - 10 CHEFS

Chef Helena Loureiro®
20 de junho

A CHEGADA...
Azeitonas temperadas com manteiga e chourico
Sexy Rosé Brut

ENTRADA FRIA
Escabeche de cavala
Mousse de alface-do-mar com meloa de Santa Maria, presunto e pérola de xarope de platano
Sexy Rosé Brut

MAR
Galha-a-ré
Caldo de ervilhas com linguica e hortela, molho vilao, améijoas e pimenta da terra
Arinto dos Agores by Antinio Magcanita 2013 - DO Pico

ENTRADA QUENTE
Lagostim com goraz e molho bisque
Puré de inhame com salada de coentros e poejo
Palpite Reserva Branco 2011 - 1Vinho Regional Alentejano

TERRA
Novilho estufado a baixa temperatura

Creme de morcela com espuma de batata com ervas aromaticas e anands fumado
Preta Tinto 2008 - VVinho Regional Alentejano

QUEIJOS
Queijo da ilha curado, doce de amoras com frutos secos

SOBREMESA
Suspiros de frutos vermelhos e chocolate
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10 DAYS 10 CHEFS

Chef Helena Loureiro (¥
June 20th

THE ARRIVAL...
Seasoned olives with butter and chorizo
Sexy Rosé Brut

COLD STARTER
Mackerel “escabeche”
Sea lettuce mousse with Santa Maria melon, prosciutto and maple syrup pearl
Sexy Rosé Brut

SEA
Yellowfin tuna
Pea broth with chorizo and mint, “molho vilao”, clams and local red pepper
Aprinto dos Agores by Antinio Maganita 2013 - DO Pico

HOT STARTER
Crayfish with blackspot seabream and bisque sauce

Yam purée with coriander and pennyroyal salad
Palpite Reserva White 2011 - 1Vinbo Regional Alentejano

LAND
Stewed calf at low temperature
Black pudding sausage cream, potato foam with aromatic herbs and smoked pineapple
Preta Red 2008 - V'inho Regional Alentejano

CHEESE
Cured “queijo da ilha”, blackberry compote with dried fruits

DESSERT
Red fruits and chocolate “suspiros”

Hefth_anfiteatro  #Htasteazores R ncnnes www.efth.com.pt ﬁ EFTH.Anfiteatro
0 #10festazores  #Hvisitazores www.visitazores.com



