
NEW YEARS EVE
MENU

AMUSE-BOUCHE

Whispers of joy

MEAT COURSE

2025-2026

STARTER

Seared scal lops,  black caviar,  pea cream,

chorizo oi l  and sweet potato chips

FISH COURSE
Meagre fil let ,  t iger prawn

Caul iflower purée with a hint  of  saff ron

Sautéed asparagus and sparkl ing wine sauce

PALATE CLEANSER
Lime sorbet,  sparkl ing wine and basi l

Grat in mussel ,  l ime and cor iander mayonnaise,

trout roe

Beef tournedos,  asparagus involt ini  with cured ham, 

potato grat in with truffle paste and port  wine reduct ion

NEW YEAR’S EVE SUPPER
Caldo verde • Chorizo bread • Assorted pizzas

Cheese and charcuter ie board • Fresh fruit  platter

Bolo Rainha   Bolo rainha

DESSERT
Chocolate textures

(petit  gâteau,  chocolate & walnut mousse,
chocolate crumble,  white chocolate ice cream)


