NEW YEAR'’S EVE MENU 2025/2026

COVER
Bread, Toasts and Cornbread

Grain Hummus
Fava Bean Hummus
Olive Paste

Vinho Verde: Terras de Basto

STARTER
Prawn Mayonnaise

White Wine: DR Douro

FIRST COURSE
Grouper Slices with White Sauce and Wild Rice

Red Wine: DR Douro

SECOND COURSE
Roast Pork Loin with Chestnuts and Fresh Herbs

DESSERTS
Lemon Tart
Chocolate Mousse

Sparkling Wine and Raisins

VEGAN MENU (upon request)
Starter: Avocado Mayonnaise
First course: Vegetable Curry
Second Course: Vegetables Gratin with Coconut Cheese

Dessert: Surprise ©

LIVE FADO - ARTIST TO BE ANNOUNCED
Price: €100 per person

Information or reservations: +351 934 450 130

NOTE - To confirm the reservation, a 50% deposit is required to the following IBAN:
e |BAN: PT50 0007 0000 0045 4958 5192 3 (NOVO BANCO). Alternatively, please email us to
request payment by card.



