oliveira kitchen
TASTING MENU

nduja vegana, cupuacu mousse, marjoram espuma
PROSECCO GIOL SUR LIE, ITALY

sea buckthorn caviar and ceviche of acai hearts
CHATEAU OLLIEUX ROMANIS, FRANCE

forest floor ‘calamari’ curry
BOHEM BY LATUE, SPAIN

norfolk quail egg, smoked potato mousse, truffle
EMILIANA’S ADOBE RESERVA, VALLEY CENTRAL, CHILE

polonaise opus 53
PRIMITIVO CANTINA OSAGNA, ABRUZZO , ITALY

bistecca di sedano
VIRGIN MALBEC, VALLE TUPUNGATO, ARGENTINA

trumpet royale au poivre
MERLQOT LES PETITES PERDRIX, FRANCE

amazonian fruit sorbets

cheesecake of cupuacu
CHATEAU DUDON, SAUTERNES, FRANCE

single origin Peruvian chocolate ganache and pitanga ice cream
HEAVEN ON EARTH, MUSCAT, SOUTH AFRICA

A 12,5% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL
SERVICE CHARGE IS SHARED AMONG THE STAFF AS A BONUS ON TOP OF THEIR SALARY.
We cannot guarantee total absence of allergens. Please inform a member of our team of any allergies



