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LUNCH SET MENU 

ANTIPASTI - STARTERS

VEGETARIAN 

Burrata con pomodoro e pesto di basilico, 
insalata caterina de' medici

Fresh burrata cheese with tomatoes, pesto, olive oil, herb dressing

NON-VEGETARIAN
 

Pate di fegato di pollo & prosciutto di parma con finocchio al balsamico
Nonna's chicken liver pate,  24 months aged prosciutto ham

cranberry tomato jelly, toscana parmesan grissini

LE PIZZE - PIZZA

La signorina ananas
Pineapple carpaccio, fontina cheese sauce, buffalo mozzarella

CHOICE OF MAINS

VEGETARIAN

Penne al pesto con panna 
Creamed pesto sauce, penne pasta, parmesan shavings, pine nuts 

or
Tomino al forno con spinaci

Baked tomini cheese, spinach in flaky pastry, vegetable ciambotta 

NON-VEGETARIAN

Penne all' aragosta piccante
Rock lobster, light coconut curry, chili, baked tomatoes

 or
Illeto di salmone al forno con salsa verde

Baked salmon fillet with herbed dressing, borlotti bean ragout
or

Suprema di pollo al vino blanco 
Oven braised chicken supreme, Marsala white wine

DOLCE - DESSERTS

Campionatore di dessert sampler
Vanilla panna cotta with marinated strawberries, 

Tiramisu 
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THE IMPERIALTHE IMPERIAL

Montelouro Branco, Duoro
Tram 28 Tinto, Lisboa 

Pão de Centeio & Butter Pao

Wild Mushroom Tartar & Micro Greens
Quinta da Raza Alvarinho, Vinho Verde 2021

Terrine de Ricotta & Zucchini
Pomegranate Red Wine Reduction, Fennel Salad, Hazelnut Crumb (V)  

or
Free Range Chicken Galantine

Cauliflower Cream, Seared Napoli
Adega da Vermelha Branco, Grande Reserva, Obidos 2019

Braised Lamb & Charred Chilli Sausage
Truffled Potato Mash, Pumpkin Coulis

or
Pork Vindaloo

Cinnamon Apple Confit, Pearl Potato, Chili Glove Glaze
or

Vegan Vegetable Chop
Caramelized Onion, Avocado Mash, Coconut Caldeen (V)

Tapada da Villar Tinto, Alentejo 2021 
Conde Vimioso Tinto, Reserva, Tejo 2018

Serradura
Biscuit Dust, Macau Pudding, Fresh Cream, Honey Comb

Palmira Port, Late Bottle Vintage 2013

Portuguese Wine Dinner
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