Wonderful Wines of Portugal

Celebrating the delights of Protuguese food & wine

Four Course Dinner with wine pairing
£59.9pp

TO BEGIN

Citrus Cured Salmon

Buttermilk, dill oil, crispy caper, pickled red onion burnt orange

White Wine Pairing

Alvarinho Pouco Comum 24 Quinta da Lixa

SECOND COURSE

Arroz de Marisco

Our very own twist on Portuguese seafood rice, served crispy fried with lemon aioli

Red Wine Pairing
Artolas Red 23 Vidigal

MAIN COURSE
Dry Aged Fillet Steak (28 days)

With confit garlic butter, saffron roasted pepper and
chorizo cozido, paprika “chips”

Red Wine Pairing
Flor de Crasto Red 21

TO FINISH
Chocolate & Cherry Eton Mess

Raspberry caviar, popping candy

Port Pairing
Finest Reserve Port NV Quinta do Crasto 6/75

All of our menu is freshly prepared to order & some dishes contain nuts.
Because of this we are unable to confirm that any dish is completely nut free.
12.5% Gratuity is added to the bill. All gratuities go to our staff






