CARM Wine Pairing Dinner

CARM

Filipe Albuquerque Reboredo Madeira

Saturday, 11 November 2017 at FADO
7:30pm  Dinner

MOPG680




Hotel Royal Fado & Vino Veritas Proudly Present

With the presence of Filipe Albuquerque Reboredo Madeira

Azeite CARM Grande Escolha com a nossa selecido de paes
CARM “Grande Escolha” extra virgin olive oil with our selection of fresh baked breads
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Bacalhau com todos
Cold salad of cod with chickpeas cream, olive oil, onions in pickle, quail egg, olives and baby leaves
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Arroz de tamboril
Portuguese traditional monkfish wet rice
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Carret de Porco Alentejano. Favas com chourico. Sopa de castanhas. Compota de cebola
Black boar “carret” from Alentejo. Broad beans with chorizo, chestnut soup. Onions Jam
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Cabrito assado no forno
Roasted baby lamb with young potatoes and sautéed turnip greens
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Queijo da Serra DOP Madre D’Agua. Queijo S. Jorge DOP 24 meses de cura
Cheese Serra DOP Madre D’Agua. Cheese S. Jorge DOP cured 24 month
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Leite creme queimado. Frutos secos. Gelado de passas
Portuguese classic “créme brulée”. Dried fruits. Raisins ice-cream
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