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Chef Roeland Klein & Team 

JUNE 19th 

 

MENU 

2 TYPES OF HOMEMADE BUTTER, FLÔR DE SAL AND OLIVE OIL FROM THE ALENTEJO 
 

AMUSE BOUCHE 

 
STARTER 

TUNA, CHICKEN, WALNUT, CAVIAR, SOYA 

 
2ND 

MACKEREL, CELERIAC, FIG, JALAPEÑO, POTATO 

  
3RD  

SCALLOP, CECINA, MUSHROOM, FENNEL, GINGER, RED CABBAGE 

 

4TH 

MONKFISH, SMOKED EEL, CHICORY, UNAGI, YUZU 

 
MAIN 

LAMB, LARDO, EGGPLANT, TOMATO, ANCHOVY 

 

DESSERT 

CHERRY, WHITE CHOCOLATE, FRANGIPANE, PISTACHIO 

 

 
 

TASTING MENU & ACCOMPANIED WINES 135 EUROS PER PERSON  

(INCL 10% SERVICE CHARGE) 

 
RESERVATION: +351 282780092 | EMAIL: avenida@sonelhotels.com  | www.avenidarestaurante.pt 

mailto:avenida@sonelhotels.com

