
CHRISTMAS 
EVE MENU

24 DECEMBER 2026 
DINNER

COUVERT
Cured ham, creamy cheese, flavoured olive oil, compound butter,  

bread basket and homemade toast

STARTER
Flaked salt cod in its own broth, homemade toast, poached egg and clams

FISH
Grilled octopus tentacle, razor clams, smashed potatoes and spinach purée

MEAT
Lamb braised in red wine, potato purée, sautéed chestnuts and asparagus

DESSERT
Traditional rabanada, crème anglaise, red berry compote and vanilla ice cream

At the end of the meal, with our compliments: a slice of Bolo Rainha and a glass of Port wine

40€ per person
Children up to 12 years old: 50%

Drinks not included.


