25TH | DEC | 1PM

FESTIVE MENU | LIVE MUSIC | KIDS PARK | FACEPAINTING

135€ PP* ADULTS | 67,60€ CHILD
BEVERAGE NOT INCLUDED | BEBIDAS NAO INCLUIDAS
** UNTIL 12 YEARS OLD | ATE 12 ANOS




STARTERS | ENTRADAS

ROASTED GAMMON, SERVED WITH A GOATS CHEESE MOUSSE, STRAWBERRY TARTARE,

SPINACH LEAVES & FIG JELLY
PERNIL ASSADO, SERVIDO COM MOUSSE DE QUEIJO DE CABRA, TARTAR DE MORANGO, FOLHAS DE ESPINAFRE
& GELEIA DE FIGO

CAMEMBERT CHEESE AU GRATIN, SERVED ON A BED OF ROCKET, WITH CRANBERRY & PORT JAM,

WALNUTS & HONEY (V)
QUEIIO CAMEMBERT GRATINADO, SERVIDO EM CAMA DE RUCULA, GELEIA DE ARANDO E VINHO DO PORTO, NOZES & MEL

TUNA CARPACCIO, SERVED WITH A CITRUS FENNEL SALAD, AVOCADO GEL & YUKA CRISP
CARPACIO DE ATUM, SERVIDO COM SALADA DE FUNCHO CITRICA, GEL DE ABACATE & CROCANTE DE MANDIOCA

BEETROOT & CHEESE TERRINE, WITH LOLLA ROSSA SALAD, ORANGE SEGMENTS, CARAMELISED ALMONDS

& BEETROOT GEL (VG)
TERRINE DE BETERRABA & QUEIJO, SALADA DE LOLA ROSSA, LARANIA, AMENDOA CARAMELIZADA & GEL DE BETERRABA (VG)

MAIN COURSE | PRATO PRINCIPAL

SMOKED TURKEY BREAST WITH CRANBERRY STUFFING & PIGS IN BLANKETS, SERVED WITH A

CRANBERRY & RED WINE GRAVY
PEITO DE PERU FUMADO & RECHEADO COM SALSICHA FRESCA, SERVIDO COM SALADA DE ANANAS, MOLHO DE VINHO
TINTO & ARANDO

LAMB SHANK, SERVED WITH SWEET POTATO TEXTURES & MINT GRAVY
PERNIL DE BORREGO, SERVIDO COM TEXTURAS DE BATATA DOCE & MOLHO DE MENTA

FILLET STEAK & GRILLED TIGER PRAWNS, SERVED WITH SAUTEED POTATOES & DEMI GLACE SAUCE
BIFE DE LOMBO & CAMARAO TIGRE GRELHADO, SERVIDO COM BATATA SALTEADA NA MANTEIGA E MOLHO DEMI GLACE

PORTOBELLO MUSHROOM RAGOUT, SERVED WITH SWEET POTATO GNOCHI SAUTEED WITH SAGE (V)
RAGU DE COGUMELOS PORTOBELLO, SERVIDO COM GNOCHI DE BATATA DOCE SALTEADO COM SALVIA (V)

SIDES | ACOMPANHAMENTOS

GLAZED CARROT & PARSNIP, BRUSSEL SPROUTS DRIZZLED WITH BALSAMIC, BROCCOLI WITH GARLIC

& ALMONDS, ROAST POTATOES WITH CHORIZO & CAULIFLOWER GRATIN WITH TRUFFLE
CENOURA & PASTINACA GLACEADA, COUVE BRUXELAS COM MOLHO BALSAMICO, BROCULOS COM ALHO & AMENDOA,
BATATA ASSADA E CHOURICO & COUVE FLOR COM TRUFA GRATINADA

DESSERT | SOBREMESA

TEXTURES OF CHOCOLATE, PRALINE & RUM, SERVED WITH VANILLA ICE CREAM
TEXTURAS DE CHOCOLATE, PRALINE & RUM, SERVIDO COM GELADO DE BAUNILHA

CHRISTMAS PUDDING, SERVED WITH VANILLA TEXTURES
CHRISTMAS PUDDING, SERVIDO COM TEXTURAS DE BAUNILHA

APPLE MOUSSE DOME, FILLED WITH SPICED APPLE COMPOTE, SERVED WITH APPLE & SPICE TEXTURES

& GREEN APPLE SORBET (VG)
MOUSSE DE ESPECIARIAS, RECHEADO COM COMPOTA DE MACA, SERVIDO COM TEXTURAS DE MACA & ESPECIARIAS
& SORBET DE MACA VERDE (VG)

BELIEVE IN THE MAGIC OF CHRISTMAS.



