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Uma Viagem

por Portugal ...

SENTIR-SE PORTUGUES @
P&o folhado com flor de sal,
azeite exclusivo Le Monument Vale de Vasco

DESPERTAR DOS SENTIDOS @
Cogumelos

Bacalhau

Porco Bisaro

CLOROFILA €
Espargos verdes de Guimardes, ortiga, anchova

0 CLASSICO @
Sapateira, mostarda Savora, yuzu

AGUA VIVA
Truta, pera, topinambur

DO FUMEIRO
Enguia fumada Hardy, foie gras, toranja

PEDIDO ESPECIAL ©
Peixe galo, cebola, azeda

ARROZ COM ORIGEM ©
Arroz carolino, algas

ACORES
Goraz, parmentier, caviar

AUTOCTONE
Vazia de bovino maturada, tutano, molho bordelaise

CARNE FESTIVA €
Cabrito perfumado com feno, ervilha, salva

MADEIRA ©
Agua de maracuja, banana da Madeira

DA JOANA... ©
Limdo, eucalipto

Ananés, baunilha

Chocolate do Brasil

ULTIMA PARAGEM ©
Infusdo Le Monument

Petits fours

14 paragens por Portugal - 140€
Harmonizag@o 7 passos (com ou sem dlcool): 70€
Harmonizagéio premium: 12.5€
©10 paragens por Portugal - 120€

Harmonizagdo 5 passos (com ou sem dicool): 55€
Harmonizagéo premium: 90€




Traveling

around Portugal ... —]

FEELING LIKE A PORTUGUESE @
Puff bread with salt flower,
Le Monument's exclusive olive oil Vale do Vasco

AWAKENING OF THE SENSES N4
Mushrooms

Cod fish

Bisaro pork

CHLOROPHYLL ¥
Green asparagus from Guimardaes,
nettle, anchovy

THE CLASSIC €
Edible crab, Savora mustard, yuzu

RUNNING WATER
Trout, pear, Jerusalem artichoke

FROM THE SMOKEHOUSE
Hardy smoked eel, foie gras, grapefruit

SPECIAL REQUEST ©
John Dory, onion, sorrel

RICE WITH ORIGIN ©
Carolino rice, seaweeds

AZORES
Blackspot seabream, parmentier, caviar

AUTOCHTHONOUS
Aged sirloin, marrow, bordelaise sauce

FESTIVE MEAT €
Baby goat scented with hay, peas, sage

MADEIRA ©
Passion fruit water, banana Madeira

FROM JOANA... €
Lemon, eucalyptus

Pineapple, vanilla

Chocolate from Brazil

LAST STOP €
Le Monument infusion

Petits fours

14 stops around Portugal - 14.0€
Wine pairing 7 steps (with or without alcohol): 70€
Premium wine pairing: 125€,
© 10 stops around Portugal - 120€

Wine pairing 5 steps (with or without alcohol): 55€.
Premium wine pairing: 90€




Un Voyage

a travers le Portugal ... —

INTEMPOREL ©
Pain feuilleté a la fleur de sel,
huile d'olive Vale de Vasco
produite exclusivement pour Le Monument

EVEIL DES SENS €
Champignons

Cabillaud

Cochon Bisaro

CHLOROPHYLLE €
Asperge verte de Guimaraes, ortie, anchois

UN CLASSIQUE ©
Tourteau, moutarde Savora, yuzu

EAU VIVE
Truite, poire, topinambour

DU FUMOIR
Anguille fumée Hardy, foie gras, pamplemousse

DEMANDE SPECIALE €
Saint-Pierre, oignon, oseille

RIZ D'ORIGINE ©
Riz carolino, algues

ACORES
Pageot rose, parmentier, caviar

AUTOCHTONE
Entrecdte maturée, moelle, sauce bordelaise

VIANDE FESTIVE ©
Cabrit parfumé au foin, petit pois, sauge

MADERE ¥
Eau de fruit de la passion, banane de Madére

DE JOANA... ©
Citron, eucalyptus

Ananas, vanille

Chocolat du Brézil

LA DERNIERE ETAPE ©
Infusion Le Monument

Petits fours

14 étapes a travers le Portugal - 140€

Accords mets vins 7 vins (avec ou sans alcool) : 70€
Accords mets vins Premium : 125€

© 10 étapes a travers le Portugal - 120€

Accords mets vins 5 vins (avec ou sans alcool) : 55€
Accords mets vins Premium : 90€




Un Viaje

por Portugal ...

SENTIRSE PORTUGUES 9
Pan hojaldrado con flor de sal,
aceite de oliva Vale de Vasco exclusivo Le Monument

EL DESPERTAR DE LOS SENTIDOS @
Setas

Bacalao

Cerdo Bisaro

CLOROFILA ©
Espérrago verde de Guimaraes, ortiga, anchoa

EL CLASICO ©
Buey de mar, mostaza Savora, yuzu

AGUA VIVA
Trucha, pera, topinambur

DEL AHUMADERO
Anguila ahumada Hardy, foie gras, toronja

PEDIDO ESPECIAL @
San Pedro, cebolla, acedera

ARROZ CON ORIGEN €
Arroz carolino, algas

AZORES
Besugo, parmentier, caviar

AUTOCTONO
Vacio de ternera madurado, tuétano, salsa bordelaise

CARNE FESTIVA ©
Cabrito perfumado con heno, guisantes, salvia

MADEIRA ©
Agua de maracuya, platano de Madeira

DE JOANA... ©
Limon, eucalipto

Pifia, vainilla

Chocolate de Brasil

ULTIMA PARADA ©
Infusiéon Le Monument

Petits fours

14 paradas por Portugal - 14.0€

Armonizacién 7 vinos (con o sin alcohol): 70€
Premium vinos armonizacion: 12.5€

© 10 paradas por Portugal - 120€

Armonizacion (con o sin alcohol): 55€
Premium vinos armonizacién: 90€
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