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COCKTAIL

Douro Dourado
White port , amaretto, fresh squeezed orange & grapefruit juice,
sparkling wine, citrus twist

HORS D'OEUVRES

Croquetes de Chourico
A small ball of chourico, onion, and cheese. Fried in breadcrumbs & served with piri piri
aioll.
Pao de Queijo Sliders
Cheese bread with Portuguese Cacoila & pickled carrots.

Mexilhoes Crostinis
Mussels steamed in garlic cream with cablbage, pickled red onion, on toasted bread.

APPETIZER
Vinho Verde Poached Octopus

Served with green bean and potato salad, with dried figs, toasted almonds.

Vera | Vinho Verde | Portugal
SOUP
Caldo Verde

Kale, chourico, fresh chicken stock, potato purée & fried leeks.
ENTREE
Churrascaria Dried Aged Sirloin
Charred chourico sausage, chimichurri, & chickpea salad.
Altano | Douro Valley | Portugal

DESSERT
Fig and Almond Cake

Port wine ice cream, bola de Berlim, goat's milk caramel, candied almond streusel.
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General Manager Libby DiLauro
Executive Chef Bryce Bachman
Sous Chef Apolline Demiraj
Steward Manager Adrian Krause
Bar Manager Madison Peltz
Service Manager Cassy Berzal
Service Manager Jake Kantor
Service Manager Christine Kahant
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