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Distinguished with two Michelin stars and considered
one of the 50 best restaurants in the world by the
prestigious “The World’s 50 Best Restaurants”, Belcanto
by José Avillez offers revisited Portuguese cuisine.

In Chiado, Lisbon.

belcantopt « (© belcanto joseavillez

« ENCANTO -

Distinguished with one Michelin star,
Encanto is an enchanted place of haute cuisine
where vegetables are celebrated as stars.

In Chiado, Lisbon.

- MARE -

Is José Avillez’s newest restaurant in Cascais.
A unique restaurant, overlooking the sea
and with a cuisine based on the spectacular flavour
and freshness of Portuguese fish and seafood.
In Guincho, Cascais.

« CANTINHO DO AVILLEZ -

Contemporary Portuguese cuisine
influenced by travels abroad.
In Chiado, Parque das Nacodes, Cascais and Porto.

canlinhedeavillezpt + (O cantinhe. de avillez

Discover this and other restaurants by José Avillez at joeseavillez.pl

* BAIRRO DO AVILLEZ -

Um bairro atipicamente portugués onde encontra uma
Jaberna surpreendente para quem gosta de comer bem,
o Pdtee mais espectacular da cidade, onde o marisco
e o peixe sao reis, o Mini Bar, o restaurante
e bar gastronémico onde a musica tem lugar
de destaque, e a Pizzaria Lirboa.

No Chiado, Lisboa.

At the Gourmet Experience, chef José Avillez presents
three absolutely distinct concepts that offer
a differentiated menu and experience: Jasca ‘Chic is a
sophisticated and contemporary restaurant of

Portuguese flavours, Jacaré is a Vegetarian Carnivore,
and Bava ‘Cascabel is the result of a partnership with the
Mexican chef Roberto Ruiz and offers the best Mexican

flavours in and irreverent atmosphere.
Lisboa « El Corte Inglés, Gourmet Experience, Piso 7

saloncascabel.com -« lascachicpl < jacarépl

« TASCA - DUBAI -

Distinguished with one Michelin star,
is chef José Avillez’ first international
restaurant project. Tasca offers a menu
of Portuguese flavours with a contemporary twist.
In Mandarin Oriental Jumeira Hotel, Dubai,
United Arab Emirates.

mandanrineriental.com/tasea lascadubai




Couvert (per person) 75 €
Sourdough bread, smoked butter and truffled egg yolk

* SNACKS -
Exploding olives XL- LX (2 un.) ® 6,5 €
Green apple margarita (2 un.) ® 7,56 €
Satai peanuts (2 un.) ® @ 6,5 €
Coastal prawn ceviche (2 un.) @ 15,25 €
Roast chicken with avocado cream (2 un.) 7,5 €
Tuna temaki “cornetto” 17,5 €
Beef tartare “cornetto” 15,25 €
Tomato “cornetto” ®® 12,75 €
Oxtail “bomb” 9,5 €

« STARTERS -
Nikkei tuna ceviche 18,5 €

Truffled Aged beef tartare
with popcorn potatoes 23,5 €

Cod tempura, cabbage pickles
and kimchi sauce (2 un.) ® 15,5 €

Avocado tempura (2un.) ®® 9,6 €
Chicken katsu with tonkatsu sauce ®15 €

Caesar salad mille-feuille, crispy chicken skin
and anchovies ® 16,5 €

- HAMBURGUERS -
& SANDOS
Barrosa PDO Smashed Burger ® 29 €

Barrosa PDO Smashed
Cheese Burger ® 31 €

Alentejo pork katsu sando
with sweet potato chips ® 25,5 €

Aubergine katsu sando
with sweet potato chip ®® 22,5 €

* MAIN COURSES -
“Bitoque” with quail egg and truffle chips 31 €
Beef Rossini with truffle chips ® 45 €
Tiger prawn curry with Thai rice @ 35,5 €
Piri-Piri chicken with chips 28,5 €
Vegetable curry with Thai rice ® 27,5 €
Massaman duck with fragrant rice 32,5 €
Tagliolini with basil ® 27,5 €
Grilled sea bass with truffle tagliolini 35,5 €

Mushroom risotto with asparagus salad,
lemon, Parmesan and basil ® 29,5 €
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& Dinnerfortwe:230 € ~53

Includes, per person, one snack, one starter, one main
course, one dessert, one beverage suggested by the
restaurant, water and coffee or tea.

Sold only through the email vouchers@joseavillez.pt.

For further information, please contact
Tlini Bar +351 211 305 393"

*Call to a national landline

No dish, foodstuff or drink, including appetisers, can be charged for if not requested or touched by the customer. Article 135 (3) of Decree-Law no. 10/2015 of 16/01.
A suggested 7,5% gratuity will be added to the final bill. If you wish to include it in the payment, it will be given to our team.

« (¥ Vegetarian « Mini Bar does not guarantee that cross-contact with potential allergens did not occur.
Rua Nova da Trindade, n.° 18, 1.° Andar, 1200-303 Lisboa

+ NIF509 311865 =

Contains gluten = Contains nuts and peanuts * () Contains crustaceans and molluscs
« Grupo José Avillez, S. A.

Maximum capacity: 80 seats

All prices include VAT at the current rate - This restaurant has a Complaints Book






