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Carne

Bife de lombo, espargos, cogumelos salteados e batata 

gratin

Buffet de Sobremesas

Bolo-Rei 

Pão de ló 

Rabanadas 

Tábua de queijos

Contagem

Uvas passas e espumante

Bebidas Incluídas 

Água | Sumos | Refrigerantes 

Vinho da nossa cave | Café

95.00 eur. por pessoa

Jantar de final de Ano

Peixe

Filete de robalo com arroz cremoso de mexilhão e coentros

Entradas

Sauté de vieiras com puré de batata doce e crocante de 

presunto

Creme de couve flor, açafrão e amêndoa torrada



Fish 

Sea bass fillet with creamy mussel and 

coriander rice

Meat

Beef tenderloin, asparagus, sautéed mushrooms and gratin 

potatoes

Dessert Buffet

Christmas fruit cake

Sponge cake 

French toast

Cheese board

Countdown to the new year

Raisins and sparkling wine

Drinks Included

Water | Juices | Soft drinks | House wines | Coffee

95.00 eur. per person

New Year’s Eve Dinner

Starters

Sautéed scallops with sweet potato puree and crispy prosciutto

Cauliflower cream with saffron and roasted almonds
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