CHRISTMAS EVE DINNER

24th of december 2021
SELECTION OF TRADITIONAL BAKERY HOT DISHES
And homemade toast with olive oil, Seafood cream with garlic croutons
herbs and breadsticks Traditional codfish and octopus
Salty potatoes, portuguese cabbage
NATIONAL & INTERNATIONAL CHEESE Turkey filled with chestnut, dried pork sausage and dried fruit
With jam and nuts Picanha with salt flower
Spaghetti Bolognese
NATIONAL & INTERNATIONAL Saffron rice
DELICATESSENS
With marinated olives and pickled vegetables Vegetable curry with peanuts and coriander (v)
CLASSIC CHRISTMAS DESSERTS
SELECTION OF CREATIVE STARTERS Painho's sponge cake

Creamy sweet rice with cinnamon crunch
Walnut cake with soft eggs
“Encharcadas”of Santa Clara convent
Christmas chocolate cake
Traditional honey castelares cakes
Pumpkin french toast
Traditional king cake

Prosciutto with winey Rocha pear
Mixed salad with balsamic
Beef carpaccio with parmesan cheese and trufle oil
Panko shrimp with ponzo
Chicken pies

Sailor style mussels

SEASONAL AND TROPICAL FRUIT

DOLCE

HOTELS AND RESORTS”
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