
Cured yellowtail, romaine oshitashi, watermelon rind, lime yogurt, cinnamon-jalapeno vinaigrette 
Alvarinho, Aveleda 2007 
Vinho Verde

Garlic crab soup, apricot grilled cheese, honey, almond, tarragon 
Encruzado, Fontes Da Cunia 2006 
Dao

Fried black bean-cod brandade, arugula, coriander marinated tomatoes, raw beet, olives, clam vinaigrette 
Tinta Roriz, Syrah, and Merlot, Os Do Corvos da Vinha Costa, Campolargo 2005 
Beira

Melted young goat, bacon-carrot confit, pumpkin seed charred rice, red wine, dill, cocoa gremolata 
Touriga Nacional, Tinta Roriz, Jaen, and Alfrocheiro, Quinta do Mondego, Fontes da Cunia 2005 
Dao

Milk roast beef short rib , chorizo-egg stuffing, red onion, pickled white beans, mustard, lemon 
Touriga Nacional, Tinta Roriz, Touriga Franca, Amarela and Barroca, Meandro, Quinta do Vale de Meao 2006 
Douro

Almond pasteis de nata, lemon stewed apple, caramel-chocolate ganache, bitter coffee cream 
Moscatel Galego, Favaíto Moscatel Do Douro 
Douro

 
 
96. per person 
67. just food 
[adjustments for dietary restrictions and dislikes always available]
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