
Blue Lobster Menu 

Amuse bouche

Lobster with potatoes, pork confit and bergamot

Lobster with egg, asparagus, watercress and “Oscietra 
Royale” caviar

 Lobster with spaghetti and “morilles”

Lobster with carrot and tandoori textures

The map of Portugal in cheeses

Dessert amuse bouche

Strawberry, rhubarb and raspberry

Petit fours
 

Includes a copy of Chef Joachim Koerper’s cookbook
(1 book for each 2 menus)

Menu: 235€ per person
Wine Supplement: 95€ per person

VAT included at the current legal rate 

Intolerances and food allergies: Before ordering food and drinks please report us if you want clarification about our 
ingredients
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