'Cozinha Nova Portuguesa'

DESSERT TRIOS

CHOCOLATE FETISH
CHOCOLATE MOUSSE WITH ALMOND TUILE, CHOCOLATE SOUFFLE WITH RUBY PORT GELEE AND BITTER CHOCOLATE SORBET
WITH CARAMELIZED BANANA 9

TRADITIONAL BUT ADVENTUROUS
ARROZ DOCE WITH MADEIRA BRAISED FIGS, MALASSADINHAS WITH “OVOS MOLES”, AND ALMOND ICE CREAM SANDWICH WITH
FIGCAKE 9

CARAMEL DESIRE
CINNAMON-VANILLA BEAN CREME BRULE, COBBLESTONE ROAD ICE CREAM WITH COFFEE-CARAMEL GLAZE, AND “CARAMELED
APPLE” IN A PECAN “BARQUINHO” 9

FRIGID BUT “HOT”’!
HOUSE-MADE ICE CREAMS AND SORBETS INCLUDING APPLE-VINHO VERDE SORBET, KIWI SORBET, VINTAGE PORT ICE CREAM
AND STRAWBERRY ICE CREAM 8

“BERRYING” IT ALL
STRAWBERRY-YUZU SOUP WITH MINT CROUTONS, MANGO SORBET WITH KIWI COMPOTE, AND “PUDIM MOLOTOV” WITH FRESH
BERRIES AND VANILLA-BEAN ESPUMA 9

FROMAGE A TROIS
QUEIJO DO TOPO, SERRA DA GARDUNHA, AND SERRA DA ESTRELA WITH ACCOUTREMENTS 16



