
CHRISTMAS 2025



Cocktail
Trout | Brioche | Almond
Smoked Pork Belly | Filo | Plum
Scallop | Tapioca | Sparkling
Beef Tartar | Egg Yolk | Cress

Starter 
Lobster Velouté, Puff Pastry, Crème
Fraîche, Saffron

CHRISTMAS EVE

Fish
Confit Octopus Leg, Carrot, Olives, 
Aioli Sauce

Meet
Bísaro Black Pork, Red Miso Caramelize
Turnip, Spinach, Sweer Garlic

Dessert
Crunchy Caramel, Pomegranate Sorbet,
Honey & Sparkling



Starters
Traditional Bread Selection
Suckling Pig
Traditional Smoked Sausage Selection
Smoked Salmon, Sides
Traditional Octopus Fritters

Salads
Waldorf 
Shrimp & Mango
Mixed
Dressings:  Vinaigrette, Cocktail, Citronette

Main Course - Fish
Traditional Portuguese Codfish “à Lagareiro”

Main Course - Meat
Lamb Shank, Fondant Potatoes, Sautéed
Vegetables 

CHRISTMAS BUFFET

Dessert
Bolo-Rei | Bolo Rainha (Traditional Portuguese Christmas Cakes)
Orange Tart
Walnuts & Pumpkin Cheesecake
Soft Chocolate Cake, Crunchy Hazelnut
National & International Cheese
Varieties, Jams
Key Lemon Pie
Sliced Fruits

25th Lunch


