Dessert

This menu is available since
1st June 2023

Port Wine

Mango & Mascarpone 6 \elhotes Ruby 8
venila cream Velhotes White / Branco 8
Abade de Priscos 6 , .
Traditional Portuguese pudding Taylor's Chip Dry 8
Rum Baba g Taylor's 10 yr Old Tawny Port 8
Créme Brillée g Graham’s 10 yr 8
Chocolate Mousse g Fonseca Organic Port 10
Napoleon Mille Fedilles g Niepoort Dry White 12
Multi-layered puff pastry with vanilla cream Taylor's 20 yr Old Tawny Port 12
Ice Cream (1 Scoop) 2 Fonseca 20 yr Tawny Port 12
Coffee Croft Quinta da Roéda 20 yr 14
Croft Vintage 2004 16
Espresso / Double 15/3  pgva Colheita ”
American Coffee 3 .
Cappuccino / Pingo / Latte 4 Deg ustation
Hot Chocolate 4 Degustation 16
Irish Coffee 9 Port Wine - 3 glasses
Tea : English Breakfast, 4 Degustation Premium 20

Darjeeling, Green, Camomile.

Port Wine - 3 glasses

Prices are listed in Euros € and are inclusive of VAT. There is an optional 7% service charge.

Food Allergy: Should you have concerns about the following ingredients, related with food allergy. please
ask a member of our team who will assist you. Cereals containing gluten, Crustaceans, Eggs. Fish,
Peanuts, Soybeans, Milk (including lactose), Nuts, Celery. Mustard Sesame seeds, Sulphur dioxide.
Lupin, Mollusc. Our menu dishes are prepared in environments that are not totally free from allergen
ingredients. There is a potential risk of cross-contamination.



