Special Guests - June 19th to 28th
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10 DAYS - 10 CHEFS

Ricardo Costa®"

The Yeatman Hotel (83Michelin), Oporto

June 28th
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10 DAYS - 10 CHEFS

10 DAYS - 10 CHEFS i

Chef Ricardo Costa ®"
28 de junho

Cracas e sapateira com vichyssoise
Arinto dos Agores by Antonio Maganita 2013 - DO Pico

Lirio, tartaro marinado, mexilhao e salicérnia
Arinto dos Agores by Antdnio Maganita 2013 - DO Pico

Lagosta e seu carpaccio, lingueirdo, toranja e molho de champanhe
Nossa Caledrio Branco 2013 - DOC Bairrada

Tomate, Queijo da Ilha e manjericao
Casa de Santar Reserva Tinto 2009 - DOC Daio

Cherne sautée com samos de bacalhau e espinafres
Monte da Ravasqueira Tinto 2011 - 1inho Regional Alentejano

Boi da terra, vazia maturada, crosta de gengibre e vegetais com molho physalis
Panlo Lanreano Reserve Tinto 2008 - DOC Alentejo

Quente e frio...com chocolate
Porto Tawny 10 Anos, Quinta do Porto
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www.visitazores.com

Chef Ricardo Costa®"
June 28th

Barnacles and crabs with vichyssoise
Arinto dos Agores by Antonio Maganita 2013 - DO Pico

Greater amberjack, marinated tartar, mussel and salicornia
Arinto dos Agores by Antdnio Maganita 2013 - DO Pico

Lobster and its carpaccio, razor clams, grapefruit and champagne sauce
Nossa Caleario White 2013 - DOC Bairrada

Tomato, S. Jorge cheese and basil
Casa de Santar Reserve Red 2009 - DOC Dao

Wreckfish sautée with “samos de bacalhau” and spinaches
Monte da Ravasqueira Red 2011 - Vinho Regional Alentejano

Azorean ox, matured beef, ginger and vegetables crust with physalis sauce
Paulo Lanreano Reserve Red 2008 - DOC Alentejo

Hot and cold...with chocolate
Porto Tawny 10 Years, Quinta do Porto
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