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24th December at the Library Bar at 7.30pm

Fried green beans
Codfish cakes
Traditional olive oil ball

~ Octopus salad
Oxtail croquettes -

Cream of cauliflower and toasted nuts

Traditional cod loin, chickpeas, potato cream,

crunchy olives and poached egg

Turkéy stuffed with mushrooms, chestnuts,
spinach, foi gras and dried fruit rice

Traditional Christmas chocolate caké*
Traditional “Bolo Rei”
Portuguese fried pumpkin dreams

100€ per person

It includes wine pairing, water, soft
_drinks, and coffee.
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New Years Eve

December 31 at the Library Bar at 7.30 pm

welcome cocktail
Natural oysters
Mini tuna tartar cones
Oxtail croquettes
Baba ganoush blinis

1 0.6 6 ¢

Foie gras, green apple brioche and ginga liqueur

Santola bisque, fresh seaweed and kaffir lime

Braised coastal grouper, onion purée, confit
potato, beurre blanc and caviar

Entrecéte, truffle, celery, boletus and muscatel jus
White chocolate, gold chips, pistachio and lychee

1 0.6 6 ¢

after midnight

Selection of Alentejo cheeses
and sausages

Basket of Alentejo bread
Mini steak steaks
Traditional sweets

170€ per person

Wine pairing, waters, soft drinks, coffees and
champagne at midnight included

Open bar (from midnight to 2am) with a
selection of Almal.usa drinks

60€ per person

after midnight and open bar



New YearsEve

December 31 at the Library Bar at 7.30 pm

Votvian Ao

welcome cocktail
Natural oysters
Mini tuna tartar cones
Oxtail croquettes
Baba ganoush blinis

2.0 8 0 ¢

Vegetables, hummus, and romesco
Cauliflower cream ‘ajo blanco’
Steamed vegetables and white bean stew
Creamy mushroom and truffle rice

0 0.6 6 ¢

Our vegan chocolate Snickers

170€ per person

Wine pairing, waters, soft drinks, coffees and
champagne at midnight included

Open bar (from midnight to 2am) with a
selection of Almal.usa drinks

60€ per person

after midnight and open bar




