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24 DEZ

KICK-OFF
FLUTE DE ESPUMANTE ROSE

WARM UP

SELECAO DE PAES, AZEITES E AVINAGRADOS

SALADAS SIMPLES E MOLHOS CASEIROS

CAMARAO COZIDO COM FLOR DE SAL

TABUA DE QUEIJOS E ENCHIDOS NACIONAIS E INTERNACIONAIS
SELECAO DE SALGADINHOS DO CHEF

GRAVLAX DE SALMAO E NATA AZEDA DE CITRINOS

THE MAIN GAME

PEITO DE PERU ASSADO COM MEL E VINHO DO PORTO
BACALHAU CONFIT COM COUVE E BROA DE MILHO

GUARNICOES

ARROZ DE FRUTOS SECOS
BATATA A MURRO
LEGUMES GRELHADOS

SWEET WIN

SOBREMESAS NATALICIAS
TABUA DE QUEIJO E ENCHIDOS REGIONAIS
SELECAO DE FRUTA

EXTRA TIME

DOCARIA NATALICIA
COM VINHO DO PORTO TAWNY
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DEC 24

KICK-OFF
ROSE SPARKLING WINE FLUTE

WARM UP

SELECTION OF BREADS, OLIVE OILS AND VINEGARS

SIMPLE SALADS AND HOMEMADE DRESSINGS

BOILED PRAWNS WITH FLEUR DE SEL

NATIONAL AND INTERNATIONAL CHEESE AND CHARCUTERIE BOARD
CHEF’S SELECTION OF SAVOURY BITES

SALMON GRAVLAX WITH CITRUS SOUR CREAM

THE MAIN GAME

ROASTED TURKEY BREAST WITH HONEY AND PORT WINE
COD CONFIT WITH CABBAGE AND CORNBREAD

SIDE DISHES

DRIED FRUIT RICE
CRUSHED POTATOES
GRILLED VEGETABLES

SWEET WIN

CHRISTMAS DESSERTS
REGIONAL CHEESE AND CHARCUTERIE BOARD
FRUIT SELECTION

EXTRA TIME

CHRISTMAS SWEETS
WITH TAWNY PORT WINE
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