
amuse bouche
‘STEAK SANDIWCH’
gruyere cheese, mustard,
cilantro parsley sald, pickled mustard seeds

muga ‘conde de haro’
brut rosé cava
rioja, spain 2019

i. first
‘POLVO À LAGAREIRO’
broiled octopus, baked yukon potato,
olive oil, crispy garlic, parsley oil	

vinos atlantico ‘vera’
vinho verde
minho, portugal 2022

ii. second
‘CANNED MACKEREL’ 
grilled mackerel, olive oil, red onion,
chili oil, crusty garlic rubbed bread

vinos atlantico ‘nortico’
alvarinho
minho, portugal 2021

iii. third
‘PORCO À ALENTEJANA’
braised pork with clams, potato,
sweet paprika, cilantro, parsley

pratz & symington ‘prazo di roriz’
douro, portugal 2021

iv. dessert duo
by pastry chef cainan sabey
‘COFFEE & DOUGHNUTS’
charcoal malasada, smoked banana custard,
portuguese coffee ice cream, dark chocolate

graham’s late bottle vintage port
duriense, portugal 2017

dinner - 75
wine pairing - 45

portuguese
wine ovation dinner

tuesday, march 26, 2024

by chef ron deguzman
wines presented by sky cameron


