
DESSERTS

VG - Vegan
If you have a food allergy please ask our staff about the ingredients in each dish.

All prices in euros (€). VAT included at legal rates. No dish, food or drink including 
the couvert, can be charged if not requested by the customer or if not consumed. 

We have a complaints book.

SALTED CARAMEL
CHOCOLATE FONDANT  
70% cocoa chocolate fondant, 
vanilla pod ice cream
(There is a 15 minute wait for this dessert)

9.50
-
Recommended wine:
Porto Vieira de Sousa 30 Years Tawny 
19.00

CHEESE SELECTION
Selection of  national and international cheese,
 homemade pumpkin jam
14.00
-
Recommended wine: 
Porto Quinta da Prelada 20 Anos
12.00

HOMEMADE ICE CREAM 
Homemade ice cream, by the scoop. 
Served with spice crumble
4.50 (scoop)
-
Recommended wine:
Chateau Les Justices Sauternes 
8.50

HOMEMADE SORBET (VG) 
Homemade lemon and basil sorbet 
with summer berries
8.50 (scoop)

CDL SIGNATURE DESSERT
Warm almond pastry, egg strands,
medronho cream and vanilla pod ice cream 
(There is a 15 minute wait for this dessert)

12.50
-
Recommended wine: Quinta da Prelada 
Late Harvest 
9.00

APPLE PUFF PASTRY  
Granny smith apple, cider ice cream
(There is a 15 minute wait for this dessert)

10.50
-
Recommended wine: Porto Romaneira 10 Years 
10.50

CITRUS PANACOTTA 
Crème fraîche, lemon curd and lemon caviar
9.50

-
Recommended wine: Colheita Tardia Opta 
9.00

SEMIFREDDO
Grand marnier, almond praline, orange 
and dark chocolate sauce
10.00
-
Recommended wine:
Porto Qta. Romaneira 10 Years Tawny 
10.50


