Enjoy an unforgettable visit to Graham’s lodge with a Port wine tasting

followed by a truly special meal at Vinum Restaurant

The historic Graham’s Lodge was built in 1890 on a hilltop in
Vila Nova de Gaia, overlooking the Douro River and the city of
Porto. Situated 3.5 kms from the Atlantic and some 300 meters
from the Douro River, the Lodge benefits from a location that is

ideally suited for the long ageing of Port in cask.

Surrounded by the casks that contain Graham’s most
valuable Ports and with magnificent views over the
Douro River and the cities of Porto and Gaia, Vinum
delivers a unique experience, combining the finest and
freshest food from Northern Portugal with the best that

its adjoining cold Atlantic waters offer. A tribute to great

wines and to the best of the region’s gastronomy.




MENU | (LUNCH)

Advanced reservations required (4.8h); every day.
+ Guided tour begins at Graham’s Lodge reception desk
+ Graham’s Tasting of three Ports in the Vintage Room
(LBV, Vintage 2007 and 30 Years old)

+ Lunch at Vinum Restaurant

Menu
Port & Tonic
(*) Amuse Bouche, Our artisanal bread,
Quinta do Ataide Olive Oil; Codfish croquettes;
Premium Salted Cod with “caldo verde”

(traditional Portuguese soup); “Vaca Velha” Entrecote Steak,

cauliflower purée, potato, and vegetables chutney;

Thin-crust Apple tart with cream ice cream.

Water, Coffee.

Wine pairing: Premium Symington wines (Vinum selection)

115€/ person

(*) Vegetarian and vegan guests may choose from our Vinum Garden

Reservations: +351 220 930 417

reservas@vinumatgrahams.com

MENU Il (DINNER)

Three-day advanced reservation required (72h);
every day.
+ Guided tour of Graham'’s Cellars

. Symington tasting of 6 Port Wines
in the Vintage Room

(Graham’s 2007 Vintage, Dow’s 1994 Vintage,
Warre’s 1980 Vintage, Graham’s 20 Year Old Tawny,
Graham’s 30 Year Old Tawny,

Graham’s 40 Year Old Tawny)

+ Dinner at Vinum Restaurant

Menu
Starting from our gastronomic concept of traditional
Northern Portuguese products and the best of the
Symington family wines, we will create a bespoke
four-moment menu based on your personal food and

wine preferences.

270€/ person



