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SOBREMESAS

DESSERTS



Solprenesas

PRATO PARA PARTILHAR A MARIAS 27,00€
uma mistura deliciosa de bolos caseiros, frutas cortadas e gelado
Nossa sugestao: Tokaji 5 Puttonyos ou Nova Tawny 10 anos

GELADO OU SORBET por bola 4,50€
chocolate, baunilha, morango, menta com chocolate sorbet -
manga, limao

Nossa sugestao: Tequila Rose (licor de morangos, natas e tequila)

PRATO DE FRUTAS TROPICAIS
uma selecgao de frutas maduras deliciosas da época
Nossa sugestdo: QM Vindima Tardia

25,00€

SELECCAO DE QUEIJOS
uma seleccao de queijos, bolachas e compota
Nossa sugestédo: Porto Vintage

2 pax 27,50€

CASEIROS

STICKY TOFFEE PUDDING
com gelado de baunilha
Nossa sugestao: Cossart Gordon Madeira Malmsey 5 anos

10,00€

CHEESECAKE DE QUEIJO CABRA
geleia de beterraba e oreo moido
Nossa sugestéo: Riesling Spatlese

10,00€

TARTE BANOFFEE
Nossa sugestao: Noval Tawny 10 anos

9,50€

TARTE DE AMENDOA
servido com gelado de baunilha
Nossa sugestao: Royal Tokaji 5 Puttonyos Aszu

9,50€

CREME BRULEE DE LARANJA
Nossa sugestéo: TLicoroso Arinto Quinta do Boicao

10,00€

ROCKY ROAD
Nossa sugestédo: Vallado Tawny 20 anos

9,50€

PAVLOVA
com frutas da época
Nossa sugestao: SA Prum Riesling Spatlese

10,00€

MOUSSE DE CHOCOLATE
(contém brandy)
Nossa sugestao: Taylor Vintage or Taylor LBV

9,50€

CHEESECAKE DE LIMAO 10,00€
Nossa sugestdo: Qm Vindima Tardia ou Noval Tawny 10 anos

BOLO DE CHOCOLATE
servido com gelado de baunilha e molho de chocolate
Nossa sugestao: Porto Tawny ou Madeira Malmsey

9,50€

Desserts

MARIA'S SHARING PLATTER 27,00€
a scrumptious mix of homemade cakes, sliced fruits and ice cream
Suggested pairing: Tokaji 5 Puttonyos or Noval Tawny 10 years

ICE CREAM OR SORBET per scoop 4,50€
chocolate, vanilla, strawberry, mint chocolate chip sorbet - mango,
lemon

Suggested pairing: Tequila Rose (strawberry cream liqueur)

TROPICAL FRUIT PLATTER
mouthwatering selection of colourful, ripe fruit slices
Suggested pairing: QM Vindima Tardia

25,00€

CHEESE PLATE for 2 ppl 27,50€
a selection of cheeses, served with biscuits and chutney
Suggested pairing: Vintage Port

ALL HOMEMADES DESSERTS

STICKY TOFFEE PUDDING
with vanilla ice cream
Suggested pairing: Cossart Gordon Madeira Malmsey 5 years

10,00€

CHEESECAKE WITH GOAT’S CHEESE
beetroot jam and crushed oreo
Suggested pairing: Riesling Spatlese

10,00€

BANOFFEE PIE
Suggested pairing: Noval Tawny 10 years

9,50€

ALMOND BAKEWELL TART
served with vanilla ice cream
Suggested pairing: Royal Tokaji 5 Puttonyos Aszu

9,50 €

ORANGE CREME BRULEE
Suggested pairing: Licoroso Arinto Quinta do Boicao

10,00€

ROCKY ROAD
Suggested pairing: Vallado Tawny 20 years

9,50€

INDIVIDUAL PAVLOVA
with fruits of the season
Suggested pairing: SA Prum Riesling Spatlese

10,00€

CHOCOLATE MOUSSE
(contains brandy)
Suggested pairing: Taylor Vintage or Taylor LBV

9,50€

LEMON CHEESECAKE 10,00€
Suggested pairing: @Qm Vindima Tardia or Noval Tawny 10 years

CHOCOLATE CAKE
served with vanilla ice cream and chocolate sauce
Suggested pairing: Tawny port or Madeira Malmsey

9,50€

Vinhos de Solorenesa e Portos | Dessert YWine & Port

ROYAL TOKAJI 5 PUTTONYOS ASZU 50cl - HUNGARY
SA PRUM RIESLING SPATLESE MOSEL 75cl

QM VINDIMA TARDIA 37,5cl

PORTO NOVAL TAWNY 10 Anos / Years Old 75cl
PORTO TAYLOR'S TAWNY 75cl

PORTO TAYLOR'S LBV (Late Bottled Vintage) 75cl
PORTO NOVAL EXTRA DRY (Aperitivo / Aperitif)75cl
PORTO TAYLOR'S VARGELLAS VINTAGE 2015 37,5cl
PORTO QUINTA NOVAL TAWNY 20 YEARS 75cl

COSSART GORDON MADEIRA MALMSEY 5 Anos / Years (Dace | Sweet)75cl

CROFT PINK
LICOROSO QUINTA DO BOICAO ARINTO 50cl
TEQUILA ROSE 70cl

COPO/GLASS GARRAFA /BOTTLE

24,00€ 115,00€
12,00€ 79,00€
20,00€ 120,00€
13,00€ 65,00€

8,00€ 39,00€
10,00€ 45,00€

8,00€ 39,00€
20,00€ 70,00€
20,00€ 120,00€
10,00€ 55,00€

9,00€ 40,00€
12,00€ 70,00€
10,00€ 49,00€

(Licor de morangos, natas e Tequila/ Strawberry cream liquour with a splash of Tequila)
(Measurement: Dessert Wine 75ml - Porto Wine 90ml)

Temos disponivel para consulta a listagem de ingredientes ou substancias que causam alergias ou intolerancias alimentares de acordo com o Regulamento (EU) n.° 1169/2011 de 25 de Outubro.
We have at your disposal a list of ingredients or substances that cause food allergies or intolerances in accordance with (EU) regulation n° 1169/2011 of 25/10

Nenhum prato, produto alimentar ou bebida, incluido o couvert, pode ser cobrado se néo for solicitado pelo cliente ou por este for inutilizado.
No dish, drink or couvert may be charged if not request or used by the customer

IVA incluido a taxa legal em vigor | Neste estabelecimento existe livro de reclamagdes | VAT included | In this establishment we have a complaints book



