


JANTAR DE NATAL
SALADAS FESTIVAS

Caprese

Burrata com pêssegos grelhados e pérolas balsâmicas

Carne marinada com hortelã, melancia e cebolinha

Bacalhau com azeitonas, pickles e ovos de codorniz

Quinoa com ervilhas, pimentos assados e bacon fumado

Ceviche de camarão cítrico

Abóbora assada, queijo feta e canela

ENTRADAS

Pâté de pato com compota de figo

Salmão gravlax marinado em beterraba e endro

Carpaccio de pêssego grelhado com presunto fumado

Folhado de queijo de cabra com amêndoas e mel

Ceviche de corvina com ervas frescas

Quiche de brócolos e Camembert

SOPA

Sopa de alho-francês e batata com flocos de salmão fumado

Canja de galinha

ESTAÇÃO AO VIVO

Perú assado com recheio de castanhas e glaceado de arando

Salmão escalfado com citrinos e endro, maionese de alcaparras e caviar de salmão

Lombo de vaca assado, rábano e mostarda



PRATOS PRINCIPAIS

Bacalhau da consoada

Filete de garoupa com molho de limão e coentros

Peixe-espada preto com banana e maracujá

Filete de salmão com cobertura de citrinos e soja

Polvo a Lagareiro 

Marisco com molho de açafrão

Leitão assado com cobertura de laranja

Arroz de pato com chouriço fumado

Frango assado com especiarias natalícias

GUARNIÇÕES

Couve-de-bruxelas com castanhas e bacon crocante

Puré de abóbora com sementes de girassol

Batatas assadas com paprica

Esparguete com cogumelos e óleo de trufa

Legumes da época assados no forno com alecrim

Risoto de cogumelos, óleo de trufa, natas e alho

Batatas dauphinoise

Ratatouille provençal

Couve verde salteada com alho

Esparregado

Gnocchi com salva e manteiga

SOBREMESAS

Rabanadas

Filhós

Sonhos

Bolo Rei

Aletria

Torta de Laranja Algarvia

Migas-doces Algarvias

Fruta laminada

Seleção de gelados





CHRISTMAS DINNER
FESTIVE SALADS

Caprese

Burrata with grilled peaches and balsamic pearls

Marinated beef with mint, watermelon and chives

Salt cod with olives, pickles and quail eggs

Quinoa with peas, roasted peppers and smoked bacon

Citrus shrimp ceviche

Roasted pumpkin, feta cheese and cinnamon

STARTERS

Duck pâté with fig compote

Salmon gravlax marinated in beetroot and dill

Grilled peach carpaccio with smoked cured ham

Goat cheese puff pastry with almonds and honey

Meagre ceviche with fresh herbs

Broccoli and Camembert quiche

SOUP

Leek and potato soup with smoked salmon flakes

Chicken broth

LIVE STATION

Roast turkey with chestnut stuffing and cranberry glaze

Poached salmon with citrus and dill, caper mayonnaise and salmon roe

Roast beef sirloin with horseradish and mustard



MAIN COURSES

Christmas Eve salt cod

Grouper fillet with lemon and coriander sauce

Black scabbardfish with banana and passion fruit

Salmon fillet with citrus and soy glaze

Octopus "à Lagareiro"

Seafood with saffron sauce

Roast suckling pig with orange glaze

Duck rice with smoked chouriço

Roast chicken with Christmas spices

SIDE DISHES

Brussels sprouts with chestnuts and crispy bacon

Pumpkin purée with sunflower seeds

Roasted potatoes with paprika

Spaghetti with mushrooms and truffle oil

Oven-roasted seasonal vegetables with rosemary

Mushroom risotto with truffle oil, cream and garlic

Potatoes dauphinoise

Provençal ratatouille

Sautéed green cabbage with garlic

Esparregado (creamed greens)

Gnocchi with sage and butter

DESSERTS

Rabanadas (Portuguese French toast)

Filhós (fried dough pastries)

Sonhos (fried custard fritters)

Bolo-Rei (King Cake)

Aletria (sweet vermicelli pudding)

Algarve orange roll

Algarve sweet migas

Sliced fresh fruit

Selection of ice creams
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