DECK

DECK EXPERIENCE 65,00 €

Gastronomic experience with wine and cocktail pairing.

Cocktail | Wines | Coffee | Bites | Salad or Sandwich | Sweet

SNACKS 4,00 €

Crunchy Peanuts . Alimonds . Olives . Vegetable Chips

SANDWICHES 11206

Douro Trout & Truffle

Artisanal focaccia filled with rainbow trout, yogurt and truffle sauce, crunchy sweet corn, fresh mint, radicchio,
rocket, and Port wine vinaigrette. Finished with toasted almonds.

Shepherd’s Delight

Focaccia with Terrincho DOP sheep cheese, llha dos Mistérios cow’s milk cheese, and goat cheese, handmade
romesco sauce, heather honey, river mint, rocket, baby gem lettuce, and crunchy peanuts.

Maronesa & Oxheart

Focaccia with thinly sliced Maronesa veal beef, heirloom oxheart tomato, pickled courgette, rocket, river mint, and
truffle sauce.

Mini Maronesa 10,20 €

Artisanal focaccia, sliced Maronsesa veal beef, vegetable chips.
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SALADS 14,20 €

Summer Maronesa & Potato

New potatoes, Maronesa beef, fresh peach, almonds, grilled pumpkin, watermelon, river mint, tzatziki sauce, and
green herb oil.

Porto Quinoa

Quinoa with trout, roasted pumpkin, young salad leaves, peanuts, and Port wine vinaigrette.

BITE BOXES 14,20 €

Bisaro Cured Meats - Cured Bisaro pork ham, smoked sausage, toasted almonds, toasts, and capers.

Cheeses & Grilled Peach - Sheep cheese, goat cheese, peanuts, rustic toasts, and grilled peaches.

Serrano Combo - Cured Bisaro pork ham, smoked sausage, Terrincho DOP sheep cheese, almonds, and
capers.

CREATE YOUR OWN BOX

Bisaro Pork Loin 80g 850 €
Cured Bisaro Pork Ham 80g 10,00 €
Bisaro Salpicdo (Smoked Pork Sausage) 80g 9,00 €
Smoked Trout 100g 7,20 €
Terrincho DOP Sheep Cheese 80g 10.00 €
llha de Sao Jorge Cheese 80g 5,50 €
Strawberrys 60g 4,50 €
Pickled Courgette 60g 5,50 €
Heirloom “Coragao de Boi” Tomato 80g 350¢€
Capers 60g 3,50 €
Peach 3,50 €
Toasts 3,50 €
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SWEETS & ICE CREAMS

Almond & Salted Caramel Cake 7,50 €

Almond cake with creamy yogurt, salted caramel toffee, crunchy peanuts, fresh stawberrya, and fleur de sel.

Artisanal Ice Creams 1 Scoop 2 Scoops
Flavours - Lemon . Strawberry . Aimond . Pistachio 5,50 € 9,50 €
Chocolate Bar 9,00€

VAT included at the applicable rate. No dish, food or drink, including the couvert, may be charged if it has not been

vt s

requested by the customer or if it is unusable. This establishment has a complaints book.



DECK

VINHO | WINE COPO  GARRAFA
GLASS BOTTLE
BRANCO | WHITE
Venera DOC 6,00 € 20,00 €
Terra a Terra 6,00 € 22,00 €
Quinta das Carvalhas 15,00 € 60,00 €
ROSE
Quinta de Ventozelo 6,00 € 22,00 €
Quinta de La Rosa 6,00€ 18,00 €
Venera Reserva 12,00 € 40,00 €
ESPUMANTE | SPARKLING
Joia de Rapaz 6,00 € 22,00 €
Vértice Gouveio 14,00 € 55,00 €
TINTO | RED
Venera DOC 700€ 20,00 €
Venera Reserva 8,00 € 27,50 €
Venera TNVV Grande Reserva 20,00 € 65,00 €
Quinta dos Loivos 30,00 € 120,00 €

Nascente | Poente | Sul



COPO GARRAFA
GLASS BOTTLE

COCKTAILS

& Tonica | And Tonic 12,00 €

Porto Branco ou Rosé | Gin

Port White or Rose | Gin

Spritz's | Trendy cocktails--- 12.00 €

Aperol | Porto | Gin

Choose your favorite
Douro | London Mule 12,00 €
Porto | Gin
Choose your favorite

MOCKTAILS
D’Origens 6,00 €
Sumo Uva & 7up | Grape juice & 7up
Mule 6,00 €
Ginger beer & Lima | Lime

Is this a Coke? 6,00 €
Tamarindo | Tamarind & Gingerale

Limonada | Lemonade 5,00€

CERVEJA ARTESANAL |

CRAFT BEER

Bila IPA 75 cl 12.00€
Bila IPA 33 cl 5.00€



COPO GARRAFA
GLASS BOTTLE
OUTROS | OTHERS
Coca Cola | Seven Up 450 €
Sumo de Laranja 4,50 €
Orange Juice
Aguas/Gas 1L 5,00 €
Water 1 L
Agua c/ Gas 0,75 L 5,00 €
Sparkling Water 0,75 L
Café | Descafeinado 4,00 €
Coffee | Decaff
VINHO DO PORTO | PORT WINE
Tawny Dow’s 20 Anos 15,00 € 75,00 €
Tawny Taylor’s 30 Anos 35,00 € 150,00 €

IVA incluido & taxa em vigor. VAT included at the applicable rate.

Este estabelecimento dispée de livro de reclamagdes.

This establishment has a complaints book.



