
Petiscos 
White Port Spritzers

 

Octopus Terrine
Cress salad - orange - pickled red onion - squid ink vinaigrette

Meandro Branco, Quinta Vale do Meao, 2018
 

Bacalhau com natas
‘‘Mille-feuilles’’of salted cod confit - olive oil - cream - onions

Casal de Ventozela Alvarinho 2018
 

Queijo fresco
Grilled figs - crisp prosciutto - toasted almonds - quince marmalade - olive dust

Meandro, Quinta do Vale Meao, 2017
 

Bife à portuguesa
Petit beef filet - chouriço sauce with egg confit in olive oil - braised kale - fondant potato

Quinta do Crasto Old Vines
 

Pastéis de nata 
Alambre Moscatel, Setubal 2016

 

Vintage Port Tasting
Cranberry crème brûlée - almond brittle - St Jorge cheese - dark chocolate

Smith Woodhouse LBV Porto 2003

AN ADVENTURE IN PORTUGUESE-CANADIAN CUISINE 
WITH CHEFS KENTON LEIER AND HELENA LOUREIRO


