
 
 

MENU 

 

 

 

Octopus with chopped roasted peppers and black olive 

and coriander pesto 

ESPORAO, ESPORãO PRIVATE SELECTION, 2024 

 

Sea bass marinated in elderflower vinegar 

QUINTA DO CASAL MONTEIRO, FORMA DE ARTE, ALVARINHO, 

2025 

 

Salted cod, confited in olive oil infused with wild mint, 

served with pumpkin and turnip purée. 

CASA PASSARELLA, VILLA OLIVEIRA TOURIGA NACIONAL , 2019 

 

Pork tenderloin stuffed with migas, clams, peas and 

chouriço. 

CASA SANTOS LIMA, COLOSSAL RESERVA, Tinto, 2022 

 

Beef maminha (tri-tip), served with spinach xerém and a 

sauce made with wine and wild grapes 

SOGRAPE, CASA FERREIRINHA QUINTA DA LEDA , TINTO, 2022 

 

Double chocolate tart with milk ice cream 

JOSÉ MARIA DA FONSECA VINHOS, ALAMBRE 20 ANOS 

 

 


