IWhere
CHRISTMAS
Sasles  Like

HOME

COCKTAIL
Picado De Salmdo | Queijo De Sdo Jorge Com Chutney De Ananas | Rosa De Presunto Com

Figos | Bolo Lévedo Com Rosbife

ENTRADAS FESTIVAS
Tabua De Queijos E Enchidos Regionais | Mexilhdes Em Vinagrete De Pimentos | Alheira
Crocante | Salmdo Da Nossa Cura Com Queijo Filadélfia | Sapateira Recheada | Camardo
Cozido Picado Em Flor De Sal Com Molho Aioli

SALADAS NATALINAS
Camardes Grelhados Com Rucula | Camarado Dourado Com Salada Roxa E Sésamo | Legumes

Grelhados Com Lascas De Queijo De Sdo Miguel E Queijo Da Ilha | Salada De Quinoa Com
Pato E Frutos Secos | Salada Mediterranea | Salada De Beterraba, Laranja E Frutos Secos |
Salada De Lentilhas Com Queijo Feta E Ervas Finas | Salada De Couve Com Maca E Nozes |

Polvo Ao Vinagrete Com Frutos Do Mar

SOPAS
Creme De Dubarry | Créeme Fragateiro Com Peixes

PRATOS PRINCIPAIS
Peito De Peru Recheado Com Castanha | Bife Da Vazia Com Molho De Cogumelos | Bife De

Atum Com Cebola Roxa E Alcaparra Crocante | Bacalhau Com Todos | Tagliatelle Com Molho

De Queijo

ACOMPANHAMENTOS
Batatinhas Assadas Com Alecrim | Batata-Doce Assada Regada Com Mel De Cana | Legumes

Salteados Com Manteiga E Ervas | Farofa Acoriana | O Nosso Arroz De Abacaxi

DOCINHOS DE NATAL
Arroz Doce | Rabanadas Com Calda De Vinho Do Porto E Especiarias | Pudim De Ovos | Tarte
De Maga E Canela | Pudim De Maracuja | Tronco De Natal | Torta De Laranja E Canela |
Floresta Negra | Bolo Rainha

PESTANA

HOTELS & RESORTS



IWhere
CHRISTMAS
Sasles  Like

HOME

COCKTAIL
Diced Salmon | Sdo Jorge Cheese with Pineapple Chutney | Prosciutto Rose with Figs | Bolo

Lévedo with Roast Beef

FESTIVE STARTERS
Selection of Regional Cheeses and Cured Meats | Mussels with Pepper Vinaigrette | Crispy Alheira
Sausage | Our House-Cured Salmon with Philadelphia Cream Cheese | Stuffed Crab | Chopped

Boiled Prawns with Fleur de Sel and Aioli Sauce

CHRISTMAS SALADS
Grilled Prawns with Rocket | Golden Prawns with Red Cabbage Salad and Sesame | Grilled
Vegetables with Shavings of Sdo Miguel Cheese and Island Cheese | Quinoa Salad with Duck, Dried
Fruits and Nuts | Mediterranean Salad | Beetroot, Orange and Nut Salad | Lentil Salad with Feta
Cheese and Fresh Herbs | Cabbage Salad with Apple and Walnuts | Octopus in Vinaigrette with

Seafood

SOUPS

Creme Dubarry (Cream of Cauliflower Soup) | Fragateiro Cream Soup with Fish

MAIN COURSES
Turkey Breast Stuffed with Chestnuts | Sirloin Steak with Mushroom Sauce | Tuna Steak with Red
Onion and Crispy Capers | Bacalhau com Todos (Salt Cod with Traditional Accompaniments) |

Tagliatelle with Cheese Sauce

SIDE DISHES
Roasted Baby Potatoes with Rosemary | Roasted Sweet Potatoes Drizzled with Sugar Cane Honey

| Vegetables Sautéed with Butter and Herbs | Azorean Farofa | Our Pineapple Rice

CHRISTMAS SWEET TREATS
Rice Pudding | French Toast with Port Wine and Spice Syrup | Egg Custard Pudding | Apple and
Cinnamon Tart | Passion Fruit Pudding | Yule Log | Orange and Cinnamon Roll Cake | Black Forest

Cake | Bolo Rainha (Portuguese Queen Cake)
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