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Amuse Bouche (Espumante Quinta do Cabriz) 

Duck Liver Praline 

Salmon Cannelloni 

Tuna Grissini 

Marinated Sardine 

„Wrong“ Mozzarella 

Cauliflower Mousse with Caviar 

Lobster Croustillant 

 

Cold Dishes (Contraste 2008 ,Douro Branco) 

Tuna Spaghetti with Ginger Soup 

Goose Liver Crème Brûlé with Grape Jelly 

Royal Oyster of Sylt in Texture 

 

Warm Dishes (Quinta de Saes, Dão Tinto) 

Braised Cheek of Black Pork 

with Chorizo Pearl Barley Risotto 

Truffle Carpaccio with Sot l’y Laisse 

Grilled Ray with Caper Potato Brandade 

 

Dessert 

Slice of Cake 

Lychee Soup with Raspberry Sorbet 

Variation of Pralines 

 

Café 
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