





OYSTERS

FRESH OYSTERS AND CITRUS SAUCE
WITH SALMON ROE (2 UN)

SEAFOOD CEVICHE

FUSION WITH SHRIMP, OCTOPUS AND HAKE
WHITE, AND FRESH VEGETABLES WITH
PASSION FRUIT CITRUS SAUCE

SALMON ROBATA
GRILLED SALMON BELLY WITH VELVETY
MUSHROOM CREAM

BALFEGO TUNA TATAKI

THE BEST SELECTED TUNA
WITH AVOCADO CREAM AND HERBS (5 UN)

SUSHI AND SASHIMI

SPECIAL SELECTION OF SUSHI AND SASHIMI (12 UN)

DESSERT
SPOON OF COCOA FROM ECUADOR
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BOOKING CONDITIONS

e In the booking confirmation we request a down payment of
50% of the total amount, as a guarantee for both parties;

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

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

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

e In case of booking cancellation, regardless of the reason, the
down payment will not be refunded or rescheduled to another
date;

e Tables are distributed in order of reservation;

e Food intolerances and restrictions must be communicated to
the restaurant up to 48 hours before dinner;

e The menu price (€290 per person) includes water, coffee or
tea;

e The value shown has VAT included at the current rate.
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