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The E/even Menu brmgs toget/wer some of our most emblematic

dlSl‘)eS WI‘MCI) have a/ways been present at E/even leese are Clwe)[

- ' - - - - -
Joaqu:m Koerpers iconic creations that represents his purest s:gnature.

Amuse BOUCI’\G

STARTERS Crayl:ish, Green Pea, Wasabi and Almond
Our Egg with Cod and “Oscietra Royale” Caviar
Fish of the Day Selected by Chet

MAIN DISH  Wagyu- “Alentejano’ AS with Green Asparagus, Oyster Tempura and Hollandaise Miso Sauce

OR

Challan Duck, Rhubard, Radicchio, Ginger and Raz Al Hanout

OR

21 days Matured Rack of Lamb, Ratatouille, Goat Cheese and Basil

DESSERT The Cheese Map of Dortuga|
Dessert Appetizer
“Vanilla Bean with Caramelized White Chocolate Cream”

Petit Fours

Menu 175€ per person

With Wagyu A5 198€ per person
Wine supplement 85€ per person
Vegetarian option 159€ per person

Wine supp|ement 79€ per person

VAT included at the current legal rate

per )

Joachim Koerj

Intolerances and food allergies: Before ordering food and drinks please report us it you want clarih-

cation about our ingredients.

Includes the new book by
Chet Joachim Koerper
(1 copy for every 2 peop|e)




