Sweets

Dessert

Port Wine

Ilce Cream (1 Scoop)

Peach & Mascarpone
Vanilla cream

Abade de Priscos
Traditional Portuguese pudding
sugar, lime and cinnamon

Rum Baba
Sponge cake with whipped cream,
soaked in vanilla Captain Morgan rum

Créeme Brilée
Vanilla cream and caramelized sugar

Profiterole

Traditional French dessert: choux pastry,

vanilla cream served with hot chocolate

Chocolate Mousse
70% cacao chocolate cream

Napoleon “Mille-Feuilles”
Traditional French dessert: crunchy

multi-layered puff pastry with vanilla pastry

Cream

Coffee and Teas

Espresso / Double
Americano
Cappuccino / Latte
Hot Chocolate

Teas

Earl Grey, English Breakfast,
Jasmine, Vanilla Bourbon, Darjeeling,
Sencha, Moroccan Mint, Chamomile

usive of VAT.

15/3

R S

Ramos Pinto Tawny 6
Ramos Pinto Ruby 6
Ramos Pinto White 6
Croft Pink 7
Taylor’s Chip Dry 7
Taylor’'s 10 12
Taylor’s 20 20
Fonseca Organic 8
Fonseca 20 14
Dalva Colheita 10
Graham’s 10 12
Graham’s 20 14
Degustations

Degustation Port Wine 16
3 glasses

(Ramos Pinto Ruby, Ramos Pinto Tawny,
Ramos Pinto White)

Degustation Premium Port Wine 30

3 glasses
(Graham'’s 10, Fonseca Organic,
Dalva Colheita)

Sulphur dioxide. Lupin, Mollusc
otally free from
ontamination



