
Experience authentic Portuguese flavours with a contemporary twist.

Crafted with creativity and passion.



SMALL BITES

CRAB “TORRICADO” 
shredded crab, crispy bread & Oscietra caviar {S} 

TEMPURA COD CAKE 
 garlic & lemon emulsion, olives, lyo raspberry & trout roe

STARTER

“CENOURA ALGARVIA”
carrot, explosive olive & cashew nut milk {N}{VG} 

SEABASS & “MARACUJÁ DA MADEIRA”

passion fruit chilli, coriander & crunchy corn

FISH

ATLANTIC RICE 
Atlantic blue lobster, Algarve carabineiro, prawns, clams 

in a brothy seafood rice {S}

MEAT

“BITOQUE” LX-DXB (MB 4/5) 
wagyu tenderloin steak, golden fried egg, truffle & potato mille feuille

DESSERTS

PASSION FRUIT GLOBE 
coconut sorbet & lime zest {VG}

{N}  Nuts   {S}  Shellfish   {V}  Vegetarian   {VG}   Vegan

We shall be delighted to assist you with detailed allergen information regarding all dishes & drinks on our menus.
Kindly note that our dishes are not produced in an entirely allergen free environment.

All prices are in UAE Dirhams & are inclusive of  Municipality fees, Service charge & Value Added Tax.

TASTE OF TASCA

PORTUGUESE BREAD, SMOKED BUTTER & MARINATED OLIVES


	Slide 1
	Slide 2

