OLL-

WINE&DINE

LAGOS



COCKTAILS

SIGNATURE COCKTAILS

Berry Passionate — 10
Rum with passion fruit, pineapple, lime, vanilla and raspberry

Lemon Spark— 10
Gin and Limontejo with lemon and aquafaba

Apple and Oak — 11
Bourbon with apple, lemon and mint

Flirt Alert — 11
Tequila and St-Germain with lychee, passion fruit, apple and lemon

Cherry Me Up — 10
Amaretto and cherry liqueur with lemon, grenadine and aquafaba

Elder Botanic — 11
Gin, St-Germain and Martini Bianco with orange bitters

Dark Temptation — 12
Bourbon with passion fruit, cacao and sherry

CLASSICS

Mojito — 10
Original or passion fruit

Espresso Martini — 10
Vodka, espresso and Kahlua

Margarita— 10
Tequila, Cointreau and fresh lime

Negroni— 10
Gin, Campari and sweet vermouth

Aperol Spritz —9
Aperol, prosecco and soda

Additional classics available on request

GIN & TONIC

Gin Mare & Tonic - Cherrytomato and basil— 12
Black Pig & Tonic - Rosemary, lemon peel and juniper berries — 12
Adamus & Tonic - Orange peeland thyme — 15



WINES BY THE GLASS

ESPUMANTE - 125ml

Espumante Belissimo Brut, Algarve — 7
Citrus / brioche / white flowers (Negra Mole)

Espumante Belissimo Rosé, Algarve — 8
Roses / wild berries / yeast (Negra Mole)

BRANCO - 175ml

Quinta do Cardo Bio, Beira Interior — 5
Fresh / mineral / citrus (Siria)

Muros Antigos Escolha, Vinho Verde — 5
Lime / apple / fresh (Alvarinho, Loureiro, Avesso)

Pirr Colheita, Alentejo — 6
Citrus / peach / mineral (Verdelho, Arinto, Alvarinho, Sauvignon Blanc)

ROSE - 175ml

Quinta do Cardo, Beira Interior — 5
Fresh berries / fruity finish / floral (Rufete, Tinta Roriz)

Pirr Rosé, Alentejo — 6
Red fruits / tropical fruit / complex (Touriga Nacional, Aragonez, Pinot Gris, Gewurztraminer)

TINTO - 175ml

Monte da Ravasqueira Syrah, Alentejo — 5
Ripe red fruit / spice / soft tannins (Syrah)

Pirr Tinto, Alentejo — 6
Red fruits / expressive / smooth tannins (Alicante Bouschet, Touriga Franca, Touriga Nacional,
Aragonez, Trincadeira)

Casa Santos Lima Malbec, Lisboa—6
Dark fruit / spice / complex (Malbec)



SOMMELIER SELECTION

Exceptional wines available by the glass through Coravin
BRANCO - 125ml

Gutta Supera, Tejo, 2021 —9
Savory/ oxidative / textured (Fernao Pires)

Calcario 03, Bairrada, 2023 —12
Floral / fresh / minerality (Chardonnay)

Niepoort Redoma, Douro, 2024 —9
Orange peel / apricot / mountain herbs (Rabigato, Cédega de Larinho, Viosinho, Arinto)

AWC Arinto dos Acores, Acores, 2024 — 12
Volcanic / saline / citrus-driven (Arinto dos Agores)

TINTO - 125ml

Morgado do Quintao Clarete, Algarve, 2024 — 8
Light red fruit / pepper / freshness (Negra Mole)

Quinta da Boa Esperanca Castelao, Lisboa, 2020 —9
Cherry/ dried herbs / minerality (Castelao)

Niepoort Merlot, Bairrada, 2012 — 12
Evolved red fruit / leather / spice (Merlot)

Quinta da Costa, Douro, 2019 — 12
Ripe red fruit / cedar / structure (Touriga Franca, Touriga Nacional, Tinta Roriz, Tinta Barroca)



SEM ALCOOL

Refreshing alcohol-free options

MOCKTAILS

Lagos No.5—7
Cranberry and pineapple with lemon and passion fruit, grenadine and soda

Golden Hour — 7
Apple and ginger with lemon and honey, soda

Garden Bitter — 7
Green tea with rosemary and lemon, tonic

Blushing Coconut — 8
0% gin with coconut, lime and vanilla, raspberry and almond

TEPACHE

Tepache —5
Lightly sparkling fermented pineapple drink - served chilled (20cl)

SOFT DRINKS
Water (still/ sparkling) - 75cl—3/3.5

Coca-Cola/Zero / Sprite - 35¢cl— 3

Lipton Iced Tea (Peach /Lemon) - 30cl—3
B! (Limonada / Passion Fruit) - 33cl— 3
Guarana - 33cl—3

Red Bull - 33cl— 3.5

Schweppes (Ginger Ale / Soda / Tonic) - 20cl— 2.5

Fever-Tree Tonic - 20cl— 3
Fever-Tree Ginger Beer - 20cl— 4

JUICES

Apple/ Orange/ Cranberry/ Pineapple - 25cl— 2.5
Fresh Orange Juice - 4.5



CERVEJA

PORTUGUESE CRAFT BEERS

Loira — German Pilsner (Ossela, Aveiro) — 6
Light, crisp and refreshing - 33cl - 5%

Thartaruga — American IPA (Ossela, Aveiro) — 7
Aromatic, citrusy with a light bitterness - 33cl - 6.3%

Marafada — Witbier (Silves, Algarve) — 6
Fresh with orange and spice notes - 33cl - 3.6%

Urraca Vendaval — Pale Ale (Lisbon) — 6
Balanced and smooth - 33cl - 6%

CIDER

Sidra de Ma¢a Vadia (Ossela, Aveiro) — 6
Balanced, fresh and lightly fruity - 33cl - 5%

GASTRONOMIC BOTTLES

Inedit (Spain) —6/12
Light wheat lager with subtle spice - 33cl/ 75cl - 4.8%

Dionysus — Barrel-aged Grape Ale (Lisbon) — 9
Complex, wine-like, with subtle fruit and oak - 37.5cl - 7%

CLASSICS

Estrella Damm (draft) —2.5/4
25cl/50cl- 4.6%

Free Damm (0.0%) — 2.5
25cl- 0.0%

Super Bock (Portugal) — 3
33cl- 5%

SANGRIA

White - Sparkling - Red - 1.51— 24
Wine, port, Licor Beirdo, Macieira, triple sec and lemonade



ESPIRITUOSAS

All spirits served as 50ml

Vodka

Smirnoff Original — 4

Tito's Handmade Vodka — 7
Grey Goose —9

Belvedere — 10

Rum & Cachacga
Havana Club 3 Years —4
Havana Club 7 Years — 7
Kraken Spiced Rum —5
Diplomatica Reserva — 8
Mount Gay XO — 10

Ypiéca Cachaca — 4

Capucana Cachaca — 8

Gin

Beefeater London Dry — 4
Bombay Sapphire Dry — 5
Hendrick's — 7

Aviation American Gin— 9
Monkey 47 — 11

Portuguese Gin

Alma Luz Distillery Dry — 7
Sharish Original — 8

Black Pig Alentejo Coast — 8
Adamus Organic Dry — 11

Tequila / Mezcal

El Jimador Blanco — 5

Del Maguey Vida Mezcal — 6
Don Julio Reposado —9

Patron Anejo —9

Whisky

Single Malt

Glenmorangie 10 Years — 9
Talisker 10 Years — 8
Macallan 12 Years — 16
Blended

Johnnie Walker Black — 6
Monkey Shoulder — 6
Chivas Regal 18 Years — 12
Irish

Jameson Black Barrel — 6
Redbreast 12 Years — 10
Bourbon & American
Jack Daniels No 7—5
Maker's Mark — 6

Bulleit '95' Rye — 7

Eagle Rare 10 Years — 10

Liqueurs

Amaretto Disaronno — 4
Baileys Cream Liqueur — 4
Grand Marnier — 6

Kahlua —4

Licor 43 Original— 4

Vermouths & Bitters
Campari Italian Bitter— 4
Martini Bianco Vermouth — 4
Martini Rosso Vermouth — 4
Ricard — 4

Additional premium spirits available on request



