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GALA REVEILLON
NEW YEAR'S EVE GALA

Da Serra Algarvia até ao Mar
From the Algarve Mountains to the Sea

Bebida de Boas-Vindas
Welcome Drink

Shot de roma com prosecco | Pomegranate shot with prosecco
Sortido de pastéis | Assorted pastries
Tamaras com bacon | Dates with bacon 3
Tosta gorgonzola, noz e rebento de ervilha | Toast with gorgonzola, walnut and pea spreut

Twist do Interior do Algarve
Countryside Twist

Mesa de presunto de Monchique e sele¢do de queijos a acompanhar com tostas de pao
Table of Monchique ham and a selection of cheese accompanied by toastie bread

Marisco da nossa Costa
Seafood from our Coast

Sapateira recheada a Chef | Chef-style stuffed crab
Ostras da ria com sumo de lima e caviar de yuzu | Oysters with lime juice and yuzu caviar
Camarao a vapor | Steamed prawn
Mexilhao com vinagrete de citrinos, brunoise de legumes e ervas | Mussels with citrus vinaigrette, vegetable
brunoise and herbs

Da Horta para o Prato
From the Garden to the Plate

Creme de espargos aveludado com croutons e azeite extra virgem | Velvety asparagus cream with
croutons and extra virgin olive oil
Saladas mistas e compostas | Mixed and composed salads

Bem Quentes
Hot Dishes

Cataplana a pescador | Fisherman's “cataplana”
J Polvo de Santa Luzia a lagareiro | Santa Luzia octopus “lagareiro” style
Acorda de marisco no pao | Seafood “acorda”



Carnes
Meat

Ensopado de borrego com fatias douradas de pao caseiro | Lamb stew with golden slices of homemade bread
Bochechas de porco preto cozinhadas a baixa temperatura | Low-temperature black pork cheeks

Na Chapa
On the Grill

Tranche de corvina | Croaker “tranche”
Costela de vitela assada | Roast veal ribs

Acompanhamentos entre a Serra e o Mar
Side Dishes between the Countryside and the Sea

Xerém de berbigao | Cockle “xerém”
Puré cremoso de batata doce de Aljezur | Creamy sweet potato puree from Aljezur
Misto de legumes a vapor | Steamed mixed vegetables
Ragu de abébora-manteiga com ervas aromaticas | Butternut squash ragu with herbs
Arroz jazmin acafrao e frutos secos do Algarve | Jasmine saffron rice and Algarve dry fruits
Batata nova assada com azeite e alho | New potatoes roasted with olive oil and garlic

Misto de couves salteadas com ervas | Sautéed cabbage with herbs

Todos os acompanhamentos estao disponiveis a base de vegetais
Vegetable based side dishes are also available

Vegetariano
Vegetarian

Risotto de legumes da época arromatizado com tomilho-limao finalizado com azeite extra virgem
Seasonal vegetable risotto flavored with lemon thyme and finished with extra virgin olive oil

Menu de Criancgas
Children’'s Menu

Escalope de vitela | Veal scallops
, . Tranche de robalo | Sea bass fillet
e € Esparguete bolonhesa | Spaghetti bolognese
Esparguete com molho de tomate | Spaghetti with tomato sauce
. Arroz branco | White rice

f «*- - i Puré de cenoura | Carrot puree

Batata frita | French fries

Ll R Sobremesas

o o WA :

s <= ! Fruta da época laminada | Laminated seasonal fruit
i o Tortade laranja de Silves | Silves orange pie
£ A : Misto Algarvio, alfarroba e figo | Algarve mix, carob and fig
ik I E muito mais | And much more...

- Ceia
Supper

Selecao de paes artesanais | Selection of artisan breads
Caldo verde | “Caldo verde” soup
_ Mini pastéis | Mini pastries
: ~ Mini-preguinho-em bolo do caco | Mini steak sandwich in “bolo do caco” bread
v o Mini-sandes variadas | Assorted mini sandwiches
* - . : Sobremesas variadas | Various desserts
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Para Comecar
To begin

Creme de legumes | Vegetable soup
Salsichas inglesas | English sausages
Ovos mexidos | Scrambled

eggs
Bacon
Feijdo com tomate | Beans with tomatoes
Massas quentes | Hot pasta
Rosbife | Roast beef

Na chapa
On the grill

Peito de frango grelhado | Grilled chicken breast

Filete de perca | Perch fillet

Quentes
Hot

Carne estufada | Stewed meat

Bacalhau com natas | Cod with cream

Acompanhamentos
Accompaniments

Legumes | Vegetables

Saladas | Salads

Sobremesas
Desserts

Estilo buffet | Buffet style



