LAST

CONTEMPORARY FINE DINING

A fantastic celebration of Portuguese wine in the company of Rui Santil. Originally from
coastal Portugal, Rui is a WSET Diploma holder, International Wine Challenge judge, and
Portuguese Estates Brand Ambassador at Liberty Wines.

Friday June 19%, 2026, 7pm canapes for 7:30 start - £110 per person
Canape Reception
Forminhas & Pica Pau — Tomato & Basil Tartlet & Pork Croquette

Espumante Bruto, Quinta da Romeyra, Bucelas

Fish
Bacalhau; Salt Cod, Pickled Fennel, Radish, Chervil, Crispbread

Vinho Verde Loureiro, Quinta de Azevedo & "Sossego’ Vinho Regional Alentejano Rosé

Meat

Pan Roasted Gressingham Duck Breast, Crispy Duck Leg, Jersey Royal, Broad Bean &
Courgette, Sour Cherry Jus, Parsley

Dédo Tinto, Quinta dos Carvalhais & "Quinta da Leda” Douro Tinto, Casa Ferreirinha

Pre-Dessert

Yoghurt Sorbet, Strawberries

Dessert
Tibias; Dark Chocolate & Vanilla Eclair, Hazelnut Caramel, Tonka Ice Cream

‘Dona Antonia” 10-Year-Old White Port, Ferreira, Douro

(Vegetarian alternatives available — please pre-order)



