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PORTUQUESE WINE TASTING EVENING

Ja/@cflnn o/ /O(megzww wines accom/oanie(,/ ég/ f/w j/aacia/ menu to mafc/L,

Warinafw/ /I/L/oin éeand (ﬁﬁ) go/o 6/0 C)aco gar/ic 5)9') sweel /oofafo éreac/

Vinho Verde, Minho 2024

C"O%M@t&lé 6[8 gaca/&w —éa%‘ec[ COJ CI"O%I/LQtté / Warinated OCtO/OM,é

Luis Seabra, Xisto Ilimitado Branco, Douro 2023 &
Prunus Branco, Dao 2023

&/oelfacla Waa/eirenée gm'//ec[ on %eé/& /cu/we/éé‘ewer
/cméaJ éir/oin or Wec/ilfewanean (/egefaé/ed, dem/ec[ WL'L% rice &)%’ied/

Prunus Tinto, Dao 2022
& Castello d’Alba Tinto Reserva 2023

[?0/0 Je KO/CLI’LCACL / C)/Leeée

Ferreira, Dona Antonia 10 year old Tawny Port

a discretional 12% gratuity will be added to your bill

Please inform us of any allergies or special dietary requirements

All our dishes are cooked in our kitchen, where nuts, gluten & other allergens are present, therefore we cannot guarantee that the food is completely

free from their traces.



