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FOI COM O PAI QUE DEU OS PRIMEIROS PASSOS NA COZINHA E COLOCOU EM
PRATICA A SUA CRIATIVIDADE CULINARIA, E HOJE E APLAUDIDO NOS QUATRO
CANTOS DO MUNDO PELA SUA PROPRIA IDENTIDADE E PERSONALIDADE FORTE.
OLIVIER DA COSTA E UM DOS MAIS PRESTIGIADOS CHEFPRENEURS PORTUGUESES

COM UMA CARREIRA IRREPREENSIVEL QUE SE TRADUZ, ATUALMENTE, EM MAIS DE
30 RESTAURANTES EM SETE PAISES E TRES CONTINENTES.

A SUA SABEDORIA E EXPERIENCIA ESPELHAM-SE EM OITO CONCEITOS GASTRO-

NOMICOS TOTALMENTE ORIGINAIS, PRESENTES EM SOLO NACIONAL E INTERNA-

CIONAL, EM PAISES COMO ESPANHA / FRANCA / ITALIA / REINO UNIDO / BRASIL

E TAILANDIA — E A AMBIGCAO SERA ADICIONAR AINDA MAIS CONCEITOS A ESTA
ESTRATEGIA.

POR PORTUGAL, SEEN, ACOSTA, YAKUZA, XXL, CLASSICO, KOB, GUILTY E SAVAGE

BY DC BROTHERS, ESTAO ESPALHADOS DE NORTE A SUL, COM PRESENCA NO

PORTO, LISBOA, CASCAIS, SAO JOAO DA CAPARICA, E ALGARVE, PROPORCIONAN-

DO UMA EXPERIENCIA UNICA, DIVERSIFICADA, COM A QUALIDADE IMPAR QUE
CARACTERIZA O GRUPO.

T WAS WITH HIS FATHER THAT HE TOOK HIS FIRST STEPS IN THE KITCHEN AND PUT HIS CULINARY CREATIVITY INTO

PRACTICE, AND TODAY HE IS RECOGNIZED ALL OVER THE WORLD FOR HIS OWN IDENTITY AND STRONG PERSO-

NALITY. OLIVIER DA COSTA IS ONE OF PORTUGALS MOST PRESTIGIOUS CHEFPRENEURS WITH AN OUTSTANDING

CAREER THAT CURRENTLY INCLUDES MORE THAN 30 RESTAURANTS IN SEVEN COUNTRIES AND THREE CONTI-
NENTS.

HIS WISDOM AND EXPERIENCE ARE REFLECTED IN EIGHT TOTALLY ORIGINAL GASTRONOMIC CONCEPTS, NATIO-
NAL AND INTERNATIONAL, IN COUNTRIES SUCH AS SPAIN / FRANCE / ITALY / UNITED KINGDOM /' BRAZIL AND
THAILAND - AND THE AMBITION WILL BE TO ADD EVEN MORE CONCEPTS TO THIS STRATEGY.

IN PORTUGAL, XXL, YAKUZA, SEEN, GUILTY, ACOSTA, KOB, SAVAGE BY DC BROTHERS AND CLASSICO ARE SPREAD
FROM NORTH TO SOUTH, IN PORTO, LISBON, CASCAIS, SAO JOAO DA CAPARICA AND ALGARVE, PROVIDING A
UNIQUE, DIVERSIFIED EXPERIENCE, WITH AN UNPARALLELED QUALITY.

RESTAURANTE DE REFERENCIA PARA AMANTES DE CARNE, O KOB E CONCEITO
QUE APOSTA EM CORTES EXCLUSIVOS, A PARTIR DE MATERIA-PRIMA PREMIUM
VINDA DE EXIMIOS FORNECEDORES DE TODO O MUNDO.

COM UM ESTILO INTIMISTA E MODERNO, E UM RESTAURANTE ONDE SE PRIVILEGIA
A QUALIDADE A MESA, A ELEGANCIA NO AMBIENTE E NO SERVICO E SEMPRE UMA
LEVE NOTA DE OUSADIA, O INCONFUNDIVEL SELO OLIVIER.

A BENCHMARK RESTAURANT FOR MEAT LOVERS, KOB'S CONCEPT FOCUSES ON EXCLUSIVECUTS FROM PREMIUM

RAW MATERIALS BY EXCELLENT SUPPLIERS AROUND THE WORLD. WITH AN INTIMATE AND MODERN STYLE, HERE

THE EMPHASIS IS ON THE SUPREME QUALITY BROUGHT TO THE DINNER TABLE, AS WELL AS ON THE ELEGANCE
OF THE AMBIENCE AND SERVICE — AND THE UNMISTAKABLE BOLDNESS OF OLIVIERS STAMR
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BIFE A PORTUGUESA

BIFE DA VAZIA COM MOLHO A PORTUGUESA, OVO ESTRELADO E BATATA FRITA
SIRLOIN STEAK WITH PORTUGUESE SAUCE, FRIED EGG AND FRENCH FRIES

21 50€
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CESTO DE PAO E TOSTAS, MANTEIGA ACORES
E FLOR DE SAL, PASTA DE TOMATE SECO E PATE DE ATUM — 4,50€ pp/PAx
BASKET OF BAGUETTE, OLIVE BREAD, AND TOAST, AZORES BUTTER
AND FLOR DE SEL, DRIED TOMATO PASTE AND TUNA PATE

CURED MEATS

TABUA DE ENCHIDOS IBERICOS "BLAZQUEZ" PEQ. — 15,00€
IBERIAN CURED MEATS BOARD ‘BLAZQUEZ" (SMALL)
PRESUNTO 100% BOLOTA "BLAZQUEZ" — 2500¢

) 100% ACORN-FED IBERIAN HAM ‘BLAZQUEZ'
TABUA DE ENCHIDOS IBERICOS "BLAZQUEZ" GRD. — 2200€
IBERIAN CURED MEATS BOARD ‘BLAZQUEZ" (LARGE)

CECINA WAGYU JAPONES A5 MIYAZAKI — 2500€
JAPANESE A5 MIYAZAKI WAGYU CECINA

E “fradar

STARTERS

CROQUETE KOB — 5,00¢
KOB CROQUETTE
EMPANADA DE WAGYU COM CHIMICHURRI DE MANGA (1 UNI) — 6,00€
WAGYU EMPANADA WITH MANGO CHIMICHURRI (1 UNIT)
PIMENTOS PADRON — 800¢
PADRON PEPPERS
FOLHADO DE QUEINO CABRA COM NOZES CARAMELIZADAS — 800€
GOAT CHEESE PUFF PASTRY WITH CARAMELISED WALNUTS
CHOURICO DE PORCO PRETO DE CAMPO ASSADO — 12 ooe
ROASTED BLACK PORK CHORIZO
QUEIO ALENTEJANO AMANTEIGADO, GRATINADO COM OREGAOS — 1100€
CREAMY ALENTEJO CHEESE, GRATINATED WITH OREGANO
OVO KOB — 1500€

(OVOS ROTOS C/ PRESUNTO DE PATA NEGRA, PANCETA E TRUFA PRETA)
KOB EGG
(BROKEN EGGS WITH ACORN-FED IBERIAN HAM, PANCETTA AND BLACK TRUFFLE)
CARPACCIO DE CARNE (O EMBLEMATICO) — 16,00€
BEEF CARPACCIO (OUR SIGNATURE)
CAMARAO A “LA GUILHO" — 19,00¢
GARLIC PRAWNS (A GUILHO?)

BIFE TARTARO — 19,00€
STEAK TARTAR

IVA INCLUIDO | VAT INCLUDED
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MEAT

PORTUGAL

ACEM REDONDO ANGUS 300GR — 30,00e
ANGUS TOPSIDE 300GR

LOMBO 200GR — 34,00€
BEEF TENDERLOIN 200GR

BIFE OLIVIER COM MOLHO OLIVIER E OVO ESTRELADO — 36,00¢
OLIVIER STEAK (BEEF TENDERLOIN) WITH OLIVIER SAUCE AND FRIED EGG

ACEM BOI MINHOTO/BARROSA (QUINTA DO SOUTO) 400GR — 65,00€
MINHOTO,BARROSA BEEF TOPSIDE (QUINTA DO SOUTO) 400 GR

URUGUAI | URUGUAY

FRALDINHA GRAIN FED (FINCA SAN ALBERTO) Z50GR — 36,00€
GRAIN-FED FLANK STEAK (FINCA SAN ALBERTO) 250GR

IRLANDA | IRELAND

ACEM REDONDO GRASS FED BLACK ANGUS (RED TRACTOR FARM) 300GR — 45,00€
GRASS-FED BLACK ANGUS TOPSIDE (RED TRACTOR FARM) 300GR

ESPANHA | SPAIN

ENTRECOTE BOI GALEGO (FINCA DEL JOSE) 400GR — 65,00€
GALICIAN BEEF ENTRECOTE (FINCA DEL JOSE) 400GR

ARGENTINA
RIBEYE ANGUS GRAIN FINISHED (WORLD BEST STEAK CHALLENGE) 350GR — 60,00€

U e

CHILE

ENTRANHA WAGYU FULL BLOOD (FINCA DEL MOLLENGO) 250GR — 50,00€
FULL-BLOOD WAGYU SKIRT STEAK (FINCA DEL MOLLENGO) 250GR
AUSTRALIA | AUSTRALIA
PICANHA WAGYU STONEAXE FARM BMS 8/9 250GR — 75,00€
WAGYU PICANHA BMS 8/9 (STONEAXE FARM) 250GR

VAZIA WAGYU STONEAXE FARM BMS 8/9 300GR — 99,00€
WAGYU SIRLOIN BMS 8,9 (STONEAXE FARM) 300GR

JAPAO | JAPAN

VAZIA WAGYU A5 BMS10 KAGOSHIMA 150GR — 132,00€
A5 WAGYU SIRLOIN BMS 10 KAGOSHIMA 150GR

VAZIA WAGYU A5 BMS10 KAGOSHIMA 250GR — 225,00€
A5 WAGYU SIRLOIN BMS 10 KAGOSHIMA 250GR

IVA INCLUIDO | VAT INCLUDED
CARNES MATURADAS MEDIANTE DISPONIBILIDADE
CONFIRM AVAILABILITY OF BEEF
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QUIM DO TALHO EXCLUSIVES

TOMAHAWK 1000GR —120,00€
T-BONE 1000GR — 98,00€
CHULETON 7000GR — 110,00€

CORTES DO DIA — soB CONSULTA
CUT OF THE DAY

Dhecr

FISH

TENTACULOS DE POLVO GRELHADOS, GRELOS E BATATAS A MURRO — 2800€
GRILLED OCTOPUS TENTACLES WITH TURNIP GREENS AND CRUSHED POTATOES

BACALHAU A BRAS — 30,00e
CODFISH BRAS-STYLE

Aeorpantormendss

SIDE DISHES

ARROZ BRANCO — 500e
WHITE RICE
BATATA FRITA PALITO — 5,00¢
FRENCH FRIES
BATATA A MURRO — 6,00¢
CRUSHED POTATOES
ESPARREGADO — 7,00€
CREAMED SPINACH
SALADA VERDE COM MOLHO DE MOSTARDA DIJON — 7.00e
GREEN SALAD WITH DION MUSTARD SAUCE
SALADA DE TOMATE COM QUEINO FRESCO DE CABRA E HORTELA — 7,00¢
TOMATO SALAD WITH GOAT COTTAGE CHEESE AND MINT
PURE DE BATATA COM TRUFA PRETA — 900e
MASHED POTATOES WITH BLACK TRUFFLE
ARROZ DE FEIJAO COM PIMENTOS E CHOURICO PICANTE — 900¢
BEAN RICE WITH PEPPERS AND SPICY CHORIZO
ESPARGOS VERDES GRELHADOS — 900¢€
GRILLED GREEN ASPARGUS
LEGUMES GRELHADQOS — 10,00€
GRILLED VEGETABLES
QUEIIO PROVOLONE GRELHADO — 10,00€
GRILLED PROVOLONE CHEESE
BROCOLETI SALTEADOS — 10,00€
SAUTEED BROCCOLIN/
ARROZ RICO — 1200€
RICH RICE
ARROZ COM CHOURICO E COGUMELOS — 12,00€
RICE WITH CHOURIZO AND MUSHROOMS

LINGUINI COM MOLHO DE TRUFA — 22 00€
LINGUINI WITH TRUFFLE SAUCE

IVA INCLUIDO | VAT INCLUDED
CARNES MATURADAS MEDIANTE DISPONIBILIDADE
CONFIRM AVAILABILITY OF BEEF
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SAUCES

CHUTNEY DE MANGA — 2,50<
MANGO CHUTNEY

MOLHO BERNAISE — 2,50¢
BEARNAISE SAUCE
MOLHO OLIVIER — 250€
OLIVIER SAUCE
MOLHO OLIVIER COM COGUMELOS — 300€
OLIVIER SAUCE WITH MUSHROOMS

(lebrermsos

DESSERTS

FRUTA UNI — 6,00€
FRESH FRUIT (UNI)

GELADQS UNI — 6,00€
{CE CREAM (UNJ)
PETIT GATEAU DE CHOCOLATE COM GELADO DE BAUNILHA — 800¢

CHOCOLATE LAVA CAKE WITH VANILLA ICE CREAM

APPLE PIE — 900¢€

TARTE DE /\/\ACA ASSADA NO FORNO C/ GELADO DE BAUNILHA OU CHANTILLY
BAKED APPLE TART WITH VANILLA ICE CREAM OR WHIPPED CREAM
CHEESECAKE BASCO — 900¢
BASQUE CHEESECAKE
SOUFLEE DE DOCE DE LEITE C/ GELADO DE GOIABA — 1200e

DULCE DE LECHE SOUFFLE WITH GUAVA ICE CREAM



