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Prosciutto di parma, smoked burrata, figs, toasted 
almonds and rocket 
Wine pairing: Filipa Pato Post Quercus Baga 2022 - Red berries, 
mushroom, earthiness. The aim is to pair the freshness, acidity and 
elegance typical of Bairrada’s Bagagrape with the gastronomic depth of 
confit duck leg, lending the dish lightness while harmonising the intense 
confit aromas with the wine’s vibrant, richlytextured structure.

Rosemary focaccia and sea salt
Wine pairing: Albino Armani Prosecco NV - Brioche, biscuit and pear 
with fine bubbles. Its brioche and yeasty flavours complement the 
smoked nuances, while its elegance and freshness elevate the intensity 
of the aromas, enhancing both the toasted notes and the fig character. 
The acidity will balance the burrata’s creaminess, refreshing the palate 
with every bite.

1-25TH DECEMBER 
40€ PP 

WINE PAIRING  (3 WINES) + €25

Confit duck, Portuguese rice, pistachio and coriander  
Wine pairing: Porto Vallado 10-Year Tawny - Stewed fruit, caramel 
andspices. The idea is to complement the dessert through a refined 
sweetness, whilelifting the spiced notes - particularly cinnamon - and 
balancing the intensity of the ginger.

Farófias, poached meringue, cinnamon
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