
NOTES
of  NOVA

JULY 7TH



Let us know if you have any allergies, intolerances or food
preferences. Price per person. Wine pairing included.

By reservation. VAT included.

 
A UNIQUE MENU CREATED TO GO WITH

BOSSA NOVA AND PAIRED WITH QUINTA DO
CUME WINES.

SNACK
Crab cone

Paired with Quinta do Cume Colheita Branco 
2024

STARTER
Caramelised onion pie with goat’s cheese ice 

cream

Paired with Quinta do Cume Reserva Branco 
2023

MAIN COURSE
Semi-cured cod with artichokes and seaweed 

beurre blanc

Paired with Quinta do Cume Rabigato 2023

&
Matured beef tenderloin with aligot and 

seasonal vegetables

Paired with Quinta do Cume Reserva Tinto 
2020

DESSERT
Chocolate with co�ee, caramel and tonka 

bean

Paired with Quinta do Cume Porto Vintage 
2020

€47


