
NOTES
of  NOVA

AUGUST 4TH



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 COMBRO WINES.

STARTER
Red mullet with bivalves and seaweed

Paired with Combro 2022 White

MAIN COURSE
Tiger prawns with green apple and curry

Paired with Combro 2024 Rosé

&
Iberian pork presa with parsnip, wild 

mushrooms and black tru�e

Paired with Combro 2022 Red

DESSERT
Goat’s cheese with rocha pear, walnuts and 

honey

Paired with Quinta do Combro 2023 Red

€47


