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MENU
>  NEW YEAR’S BRUNCH  <

STARTERS
CHARCUTERIE – CHEESES, 

SMOKED FISH, 

CATCH OF THE DAY SASHIMI, 

OYSTERS AND MUSSELS, 

PRAWNS, PRAWN SALAD, 

TERRINES, 

CRUSTACEAN SALAD WITH POTATO AND SALMON ROE,

 GRILLED ASPARAGUS WITH GRANA PADANO, 

OCTOPUS IN SALAD WITH RICE AND RED ONION, 

MOZZARELLA WITH NUTS, 

BRIE AND WALNUTS, 

CHICORY, 

BRIE AND WALNUT SALAD, 

HARLEQUIN DUCK EGGS

SOUP
TRADITIONAL CHICKEN BROTH 

MAIN COURSES
MIXTURE OF ATLANTIC FISH 

WITH CREAM OF TARRAGON 

VEAL WITH MUSHROOMS AND TRUFFLES

 

RIGATONI WITH SAUSAGE, 

TOMATO AND GRANA PADANO AND BASIL CRUMBLE

DESSERTS
YULE LOG, 

SLICED FRUITS, 

RICE PUDDING, 

CHOCOLATE MOUSSE, 

OVAR SPONGE CAKE, 

BREAD PUDDING, 

FAROFIAS, 

TROUXAS DE OVO, 

AZEVIAS, 

GOLDEN SOUP, 

CONVENT-STYLE CRÊME BRÛLÉE, 

VIENNESE JERIMU COOKIES, 

PORTUGUESE CHRISTMAS CAKE 
(RING-SHAPED CAKE MADE OF EGGS AND DRIED FRUIT)

INCLUDES 
NATURAL FRUIT JUICES, WATER, COFFEE 

 1 GLASS OF “PORTOBAY LIBERDADE SELECTION” 
SPARKLING WINE UPON ARRIVAL



SHARE WITH US !!
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