
3 1  J A N U A R Y  7 : 3 0  P M
WINE DINNER

C H E F

W I N E S



M E NU
I Moment
'ROJO' TUNA 
Nori seaweed, shitake mushrooms, cauliflower and pak choi cabbage

Quinta do Serrado Encruzado

II Moment
PARTRIDGE AND GUINEA FOWL
Black garlic, blackberries and beetroot

Duvalley Reserva Branco

III Moment
OCTOPUS FROM ALGARVE
Carnaroli rice, red prawns, celery, and basil

Quinta do Serrado Touriga Nacional

IV Moment
OUR "FEIJOADA DE CAÇA"
Bean, wild game meats

Duvalley Grande Reserva Tinto

V Moment
THE CLEMENTINE
Parsnip, pecan, cardamom, and chamomile

Espumante Picos do Couto Bruto “Blanc de Noir” Touriga Nacional

9 0€  P E R  P E R S O N


