
new yearmenu



FINGER FOOD & CAVIAR

Cardinal prawn

Turbot

Spider crab

MAIN

King crab, sea urchin and pine nuts

Blue lobster, champagne and saffron

Crayfish, foie gras and white truffle

Wagyu A5 Kagoshima and wild mushrooms

PRE-DESSERT

Pine, eucalyptus and citrus

DESSERT

Chocolate, tonka bean and hazelnut

PETIT FOURS

BREAD AND BUTTERS SERVICE

WELCOME



BOOKING CONDITIONS

The menu costs €445 per person.
It includes water and coffee or tea;

When confirming your reservation, we request a deposit of 50% of the total
amount, as a guarantee for both parties;

Payment can be made via bank transfer or credit card, via link sent by
email;

The reservation is only confirmed after receipt of the duly identified proof
of payment;

Proof of payment must be sent to reservas@vgraca.pt;

In the event of cancellation of the reservation, regardless of the reason, the
deposit amount will not be refunded or rescheduled to another date;

Tables are distributed in order of reservation;

The value shown includes VAT at the current rate.


