
CHRISTMAS 
EVENING

RESERVATION:
Pestana Porto A Brasileira
Rua Sá Da Bandeira nº 91 

4000-427 Porto

Email:fo.abrasileira@pestana.com
Phone: 229766470

R. de Sá da Bandeira 91, 4000-427 Porto
R. de Sá da Bandeira 91, 4000-427 Porto

R. de Sá da Bandeira 91, 4000-427 Porto



WELCOME DRINK

Glass of Sparkling Wine Murganheira Reserva Bruto

COUVERT

Mafra Bread, Cinnamon Corn Bread, Spices Butter, Chickpea and Garlic Humus, Dop Extra Virgin Olive 

Oil

STARTERS

Codfish Carpaccio, Brunesa Peppers, Coriander Olive Oil

Portuguese Meat Stew Ravioli, Beef Consommé, Egg Low Temperature

Quinta de Azevedo Alvarinho Escolha 

MAIN COURSE

Octopus in Josper, Potatoes in Borralho, Sautéed Sprouts

Herdade dos Grous White Wine

“Arouquesa” Veal, Portuguese Cabbage Migas, Pumpkin Puree, Port Wine Jus

Vale Dona Maria Superior Red Wine

DESSERT

Angel’s Chatter, Cinnamon Crunch, Spices Mousse, LBV Ice Cream

Porto Messias 10 Years

DESSERT BUFFET

Caramelized “Rabanada” With Port Wine Syrup, “Abade Priscos” Pudding, Creamy Sponge Cake, 

Dried And Cristallised Fruit Cake, Fried Beignets, Christmas Stirred Sweets, Sweet Vermicelli, Crème 

Brûlée, Chocolate Mousse, Queen Cake, Rala Bread

100,00€

Por pessoa

CHRISTMAS 
EVENING



WELCOME DRINK
Glass of Sparkling Wine Murganheira Reserva Bruto

COUVERT
Mafra Bread, Cinnamon Corn Bread, Spices Butter, Chickpea and Garlic Humus, Dop Extra Virgin 

Olive Oil

STARTERS
Gratinated Portobello Mushrooms, Coriander Olive Oil

Fish from the Garden with Garlic Mayonnaise

Quinta de Azevedo Alvarinho Escolha 

PRATO PRINCIPAL 
Potato Foam, Grilled Vegetables and Egg Bt

Herdade dos Grous White Wine

Asparagus, Hazelnut and Parmesan Risotto

Vale Dona Maria Superior Tinto

DESSERT
Angel’s Chatter, Cinnamon Crunch, Spices Mousse, LBV Ice Cream

Porto Messias 10 Years

DESSERT BUFFET
Caramelized “Rabanada” With Port Wine Syrup, “Abade Priscos” Pudding, Creamy Sponge
Cake, Dried And Cristallised Fruit Cake, Fried Beignets, Christmas Stirred Sweets, Sweet 

Vermicelli, Crème Brûlée, Chocolate Mousse, Queen Cake, Rala Bread

100,00€
Por pessoa

CHRISTMAS 
EVENING

Veggie Menu



COUVERT
Mafra Bread, Cinnamon Corn Bread, Spices Butter, Chickpea and Garlic Humus, Dop Extra 

Virgin Olive Oil

STARTERS

Pumpkin Cream

MAIN COURSE

Octopus , Spring Rice, Black Garlic Mayonnaise

Sirloin Steak, Potato Rosti And BBQ

DESSERT

Chocolate Cake, Vanilla Ice Cream

DESSERT BUFFET

Caramelized “Rabanada” With Port Wine Syrup, “Abade Priscos” Pudding, Creamy Sponge

Cake, Dried And Cristallised Fruit Cake, Fried Beignets, Christmas Stirred Sweets, Sweet 

Vermicelli, Crème Brûlée, Chocolate Mousse, Queen Cake, Rala Bread

50,00€

Por pessoa

CHRISTMAS 
EVENING

KIDS



NOITE DE NATAL
CHRISTMAS EVENING

CONDIÇÕES DE RESERVA| RESERVATION CONDITIONS :

 Cancelamentos para além dos limites definidos, serão debitados na 
totalidade. Cancellations beyond the specified limits will be charged in 

full.
 - Até 30 dias antes: sem penalização | Up to 30 days before: no 

penalty 
- Até 14 dias antes: 50% do valor da reserva | Up to 14 days before: 

50% of the reservation value. 
- Após esta data ou não comparência: debitado 100% do valor da 

reserva | After this date or no-show: charged 100% of the reservation 
value.

0 aos 4 anos – Grátis​ 4 aos 12 anos – 50% do valor
0 to 4 years – Free 4 to 12 years – 50% of the total amount

IVA incluído no imposto legal em vigor.
Se tiver alguma restrição alimentar, por favor informe-nos

VAT included at the current legal tax. If you have any food restrictions, 
please let us know
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