





MENU DE REVEILLON
NEW YEAR’'S EVE MENU

AMUSE-BOUCHE

Ostra, gel de pepino e Yuzo
Qyster, cucumber gel and Yuzo

ENTRADA] STARTER

Lagosta em caldo de baunilha, caviar, linguini de beterraba e cogumelos Enoki
Poached lobster in a vanilla and citrus fruit broth, beet linguini and Enoki mushrooms

PEIXE| FISH

Robalo, viera, esferas de coentros e aneto
Sea Bass, scallops, coriander sphere and dill

LIMPA PALATO | PALATE CLEANSER
Manga e Maracujdango e Passion Fruit

CARNE| MEAT

Black Angus, reducgéo de vinho do Porto e tomilho, foie gras caramelizado em geleia de beterraba
Black Angus, Port wine reduction with thyme, caramelized foie gras in beet gel

PRE-SOBREMESAPRE DESSERT
Esfera exotica Exotic sphere

SOBREMESA DESSERT
Morangos, chocolate e champanlIStrawberries, chocolate and champagne

&(,$ 2 a | SUPPER (1 AM)
Caldo verde com chourico assadzaldo verde soup with chorizo

Mini sanduiches de leitamlihi suckling pig sandwiches
Preguinhos em bolo do cac8téak sandwich sliders
Sanduiches de vegetais assadRmasted vegetable sandwich

Hamburguer de salmasalmon burger

BUFFET
Camarao cozido com or de sabteamed prawns with ower of salt

Queijos nacionais e enchid@&election of Portuguese cheese and chacuterie
Variedade de paes e tostdréad display

DOCARIA TRADICIONAL | TRADITIONAL DESSERTS
Arroz-doce Traditional rice pudding

Siricaia Traditional Siricaia
Bolo de AlfarrobaCarob cake
Mousses e verrinefssortment of mousse and verrines
Cones de ChocolateChocolate cones
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