
WELCOME COCKTAIL CHAMPAGNE

DINNER WINE PARING

DJ & LIVE MUSIC

OPEN BAR

LATE SUPPER



NYE WELCOME COCKTAIL

Champagne H. Blin Brut

Signature cocktail

Oysters with apple vinaigrette

Caramelized scallops with brut nature
sparkling wine foam

Mushroom and truffle profiterole

Oxtail vol-au-vent with foie gras



COUVERT

Traditional water bread, smoked ham caceina focaccia, mussel dip, artisanal

truffle butter, olive oil Casa de Santo Amaro premium PDO

STARTERS

Wagyu tataki, oscietra caviar, truffle, sesame

Lobster, celery, seaweed, salicornia

Herdade Grous White – Alentejo

Alvarinho and sencha sphere

MAIN COURSE

Lamb belly, cauliflower puree, chickpeas, crispy sea lettuce

Ribeye Wagyu Japanese A5, carabinero Shrimp, leek xerém, surf & truffle jus, 

asparagus

Esporão Reserve Red - Alentejo

PRE-DESSERT

Pineapple from the Azores, dark rum, mint

DESSERT

Pistachio parfait, raspberries, white chocolate, orange blossom crumble, gold

flakes

Rozès Port White Reserve

€340,00 per person

VAT included at the current legal tax.

If you have any food restrictions, please let us know. 



VEGGIE MENU

COUVERT

Traditional water bread, rosemary focaccia, piquillo dip, artisanal truffle

butter, olive oil Casa de Santo Amaro premium PDO

STARTERS

Seitan tataki, pak choi and sesame sauce

Egg mille-feuille with vegetables ratatouille

Paulo Laureano Dolium White – Alentejo 

Esfera de alvarinho e sencha

MAIN COURSE

Grilled tofu, cauliflower puree, chickpeas, crispy sea lettuce

Shimeji and truffle risotto

Esporão Reserve Red – Alentejo

PRE-DESSERT

Pineapple from the Azores, dark rum, mint

DESSERT

Pistachio parfait, raspberries, White chocolate, Orange blossom crumble, 

gold flakes

Rozès Port White Reserve

€340,00 per person

VAT included at the current legal tax.

If you have any food restrictions, please let us know. 



KIDS MENU

COUVERT

Traditional water bread, smoked ham cecina focaccia, mussel dip, artisanal

truffle butter, olive oil Casa de Santo Amaro premium PDO

STARTERS

Meat croquettes with smoked red onion sauce

Pumpkin cream with crispy sea lettuce

FISH

Corvina in panko, mashed potatoes, baby leaves

MEAT

Loin, cauliflower puree, sautéed vegetables

DESSERT

Chocolate cake, vanilla ice cream and chocolate crunch

€170,00 per person

0 to 4 years – Free

4 to 12 years – 50% of the total amount.

VAT included at the current legal tax.

If you have any food restrictions, please let us know. 


