
Reveillon

PALATE CLEANSER

MEAT

MENU 
OUR COUVERT

 Focaccias Selection, Dried Tomato Mousse, Pesto Mousse, Tuna Mousse

Our Monkfish and Prawn Soup 

Scallops with Beurre Blanc Sauce and Tobiko

Carpaccio of Red Shrimp and Prawns over Rice with
Clams

SOUP

Sparkling Wine and Passion Fruit

Breaded Lamb, Pomegranate, Cherovia Purée and Vegetables

Créme Brulée Pie with Tangerine Ice Cream 

Price per person 165€

AMOUSE BOUCHE

FISH

DESSERT

Served with Casa de Mouraz Bio Encruzado, Dão, White Wine

Served with Meandro, Douro, Red Wine

Sparkling Wine Conde de Vilar

Served with Carcavelos Wine

Coffee and Minardises

Sparkling Wine Qta. das Bageiras Brut


