A CULINARY
ADVENTURE
TASTING THE CHEF’S MENU AT AMARA

Tucked away in the Fours Seasons Fairways in
Quinta do Lago, the Amara has a reputation
for some fo the finest food in the area,
and so it should. The four course set menu is
surprisingly affordable and definitely gourmet.
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FOOD / Amara

O

n arrival I was immediately
impressed by the service. Yes, it was
fancy of course, but it was also so
friendly that it made us feel quite at home.
Soothing tones of grey, contrasting with velvet
burgundy, the dining room somewhat feels
like that of a smart cruise ship. Perhaps it’s that
attentive service, or it might be the full mural
in varying tones of blue that made me feel like
we were floating along in the Caribbean?
Since it’s off-season, the menu is a set four
course menu chef’s choice which I for one,
really appreciate. No faffing, and a chance to
try something new.
First up the sweet-and-sour cocktail with
Portuguese gin, that just like Barbie can
change colour! A powerful mix of sweet
syrup, almond and cloves, and probably a
few more bits I missed, kicked off the dinner
to an adventurous start!

heavenly. We get the lowdown on the wine,
and start on the two types of chicken, both
the breast and leg extremely tender with a
side of cider sauce, shitake mushrooms and
carrot purée. Again, there’s that blissful meltin-your-mouth feeling….
The last stop on the culinary voyage is
Madeira, with a rich, sweet dessert wine
from Henriques and Henriques to
accompany the gorgeous caramel cake and
its sticky, sweet, caramelised apples.
Tasting menus often overdo it, meaning
you over-indulge a little, but in this case
the portion sizes were just right so we felt
happily content having discovered unusual
flavours, new wines and enjoyed every bite.
But it’s not over until it’s over, and little did
we know the coffee came with homemade
chocolate treats! Well, it would be rude not
to. What’s one more delicious tiny bite for
the road?

“A COLOURFUL, FUN TOUCH. INDEED, IT ISN’T JUST ABOUT
THE TASTE, IT’S ALSO ABOUT THE TEXTURE.”
The first course can only be described as a
piece of art. A mosaic of Gravadlax salmon
with its dill mustard and creamy mayonnaise
in perfect contrast to ‘crisps’ and frisée salad.
Not to mention the edible violets. A colourful,
fun touch. Indeed, it isn’t just about the taste,
it’s also about the texture.

Four course chef’s menu €45.
Full wine pairing €23.
Amararestaurant.pt @amarafairways

Each dish came accompanied by its own
matching wine. The Nieuwport Doa was
complex, the sommelier, Bruno Machado,
tells me. I found it simply delicious, really.
Fresh, and the perfect accompaniment to
the salmon.
Next came the Duas Quintas Reserva 2019,
another step up according to Bruno. With this
came the soft, velvet-like baked leeks and slow
cooked squid strips. I truly do like this melt-inyour-mouth dish. It’s just perfect with the
gentle fennel sidekick. A blend I would not
have expected to enjoy, but did, and even
more so thanks to that discreet hint of orange.
Again the contrast of savoury and sweet is
perfectly balanced.
Another dish, another glass of wine. A switch
this time to the dark red Cabernet
Sauvignon Piloto Collection 2018. Rich and
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