
STARTERS

ALGARVE PRAWN CEVICHE 
served on a lime slice {S}

TEMPURA COD CAKE 
 garlic & lemon emulsion, olives, lyo raspberry & trout roe

SUSTAINABLE BLUEFIN TUNA TARTARE CONE
 spicy sauce, kimchi mayo & nori flakes {R}

GARLIC PRAWNS
fragrant chilli oil & coriander {S}

MAINS

“LAGAREIRO” ROASTED OCTOPUS
spinach, potatoes & garlic olive oil

“PIRI-PIRI” CHICKEN
smoked avocado cream, spicy mayo & tomato salad

DESSERTS

“PASTEL DE NATA”
traditional custard pie with coffee ice cream

HAZELNUT
 hazelnut ice-cream, hazelnut foam

freshly-grated hazelnut, fleur de sel & gold {N} 

Discover other restaurants by José Avillez at joseavillez.pt

{     }  Sustainably Sourced   {    }  Chef Recommendation   {    }  Healthy   {     }  Locally Produced

{A}  Alcohol   {N}  Nuts   {S}  Shellfish   {V}  Vegetarian   {VG}   Vegan

We shall be delighted to assist you with detailed allergen information regarding all dishes & drinks on our menus.
Kindly note that our dishes are not produced in an entirely allergen free environment.

All prices are in UAE Dirhams & are inclusive of Municipality fees, Service charge & Value Added Tax.

TASTE OF TASCA
AED 550 for 2 guests
AED 750 for 2 guests 

(Includes a bottle of Portuguese red or white wine)


