
COCKTAIL

Bar da Fisgas | 6:30 PM – 7:45 PM
(Served service)

Crab tartellette (C);
Crumbed Prawn with Sweet & Sour sauce (C, G, L)

Fruit Kebab
Mini apple, sausage and spinach puff (G, L)

Tuna fish vol au vent (P, G, O, L)
Tomato, Bufalo Mozarella and sweet basil kebab (G, L)

Crispy smoked sausage puff (O)
Toast with smoked salmon and fennel (P)

Salty cookie with brie and wild berries jam (G, L)
Date with Bacon

Chicken kebab with yogurt and mint sauce (G, L)

(Served service)
Aperol Spritz | Mimosa | Sparklig wine | Orange Juice

Green wine | White wine | Red wine

REVEILLON DINNER

DINNER

Restaurant | 8 PM– 11:30 PM

Lobster bisque, crispy bread and coriander emulsion (C, G, L)
***

Sea bass fillet with cabbage crumbs, cornbread and green asparagus (P, G)
***

Veal tornedó, potatoes sautée and roasted vegetables
***

Raspberry millefeuille with vanilla cream (G, L, O)

***

Coffee and petit fours

G = Gluten | L = Lactose | O = Eggs | N = Dry Fruits | P = Fish | C = Seafood | S = Soy | A = Peanut |
AI = Celery M = Mustard | SE = Sesame | DS = Sulfur dioxide and Sulfites | T = Lupines | MO = Mollucs

2024



BEVERAGES

Green wine : Qta. da Raza Alvarinho/Trajadura

White wine : Lupucinus Doc 2022 – Douro

Red wine : Lupucinus Doc 2022 - Douro

Water, Soft drinks and Beer

G = Gluten | L = Lactose | O = Eggs | N = Dry Fruits | P = Fish | C = Seafood | S = Soy | A = Peanut |
AI = Celery M = Mustard | SE = Sesame | DS = Sulfur dioxide and Sulfites | T = Lupines | MO = Mollucs

AT MIDNIGHT

Bar das Fisgas Sta. Cristina Sparkling wine & 12 raisins
Fire works

SUPPER

1 a.m.

Buffet in Bar das Fisgas

Typical Portuguese cabbage soup

Bread stuffed with smoked sausage (G, L)

Mini steak sandwich

Chocolate Croissant (G, L)

OPEN BAR

Untill 2.am

Whisky J&B, Johnnie Walker Red label, Logan

Absolut Vodka, Rum Bacardi Superior, Gin Gordon´s

Aguardente CRF (Portuguese Brandy), Licor Beirão (Portuguese Liquor)

Baileys, Amêndoa Amarga (Portuguese Liquor)

(Extra Beverages will be payed directly in Bar)


