
 
 

 
Fine Wine Tasting – Menu – Five Wines – Five Flavours 

 
 

 
 

Tiborna 
Olive oil – Fleur de Sel   

Marinated fresh Goatcheese – Smoked Ham from the Mountains  
Portuguese Bread – Butter – Garlic Cream 

 
Marquês dos Vales Primeira Selecção white - 2010 

 
 

Gaspacho Gelado 
Gaspacho Al Gharb with Cucumber Topping and Blubb 

 
Marquês dos Vales Grace Vineyard white - 2010 

 
 

Estopeta de Atum 
Marinated Tuna fish with Garden Salad 

 
Marquês dos Vales Segunda Edição red - 2008 

 
 

Porco com Figos 
Roast Porc Sirloin – stuffed with figs  

Gratin of Sweet Potatoes – Variety of fresh Vegetables – Demi Glace Sauce  
 

Marquês dos Vales Grace Vineyard red - 2007 
 
 

Pera Bêbeda 
Drunken Pear – Vanilla Ice-cream – Almond Pralinées – perfumed with Mint 

 
Marquês dos Vales Primeira Selecção rosé - 2010 

 
 

Price p.P.  € 39,00 
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