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MENU REVEILLON 2026/27 — Magic Night Gala

Cocktail de boas vindas e canapés (18h45 — 19h45)

MENU (20h00 — 00h00)

1° Momento — PORTAL DA IMAGINAGAO

Cauda de camarao tigre sobre xerém de tomate seco, chutney de manga e pé de milho frito

2° Momento — MAR DE ILUSAO

Lombo de Bacalhau a Bolhdo Pato sobre aipo assado

3° Momento — PASSAGEM SECRETA
Sorbet de laranja roxa e ar de gin do Algarve

4° Momento —- ORACULO DOS SONHOS

Tornedd Rossini, puré de alho francés e batata doce, textura de azeitona e beterraba

5° Momento — ILUSAO FANTASTICA

Caprese de manjericao e pinhdo com gelado de manjericéo e creme inglés

BEBIDAS

Monte de Cabecéao Branco e Tinto , Alentejo

Refrigerantes, Sumos, Cerveja Nacional e Agua mineral

Café e Cha

BOLHAS E PASSAS AS DOZE BADALADAS

OPEN BAR 00h30 — 01h30

Selecgéao de digestivos (Licores Nacionais, Porto, Whisky Novo, Brandy)

CEIA DE ANO NOVO
00h30 - 01h30

Caldo verde, Pregos em bolo do Caco, Salgados diversos, Tabua de queijos,

Fruta laminada, Fatias douradas e Leite creme

EUR 185

Criangas dos 3 aos 11 anos: 50% desconto

I.V.A incluido a taxa em vigor

RESERVAS
+351 282 460 200 | nhmarinaportimao@nh-hotels.com
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MENU REVEILLON 2026/27 — Magic Night Gala ‘" " " .
Jaw e .
Welcome Cocktail & Canapes (6.45pm — 7.45pm) B o hu" s
gL ‘... £ \
MENU (8pm — 0 am) ‘ o .\_‘.u.' ‘ ‘
1st Moment - GATEWAY TO IMAGINATION "ty
Tiger prawn tail on sun-dried tomato xerém, mango chutney and crispy corn powder i : ' .:\\ 2
2nd Moment — SEA OF ILLUSION P e
Cod loin bolh&o pato style served on roasted celeriac ':.i.: ' !,:,‘ ,:_' R
3rd Moment — SECRET PASSAGE B:* ¥
Blood orange sorbet with Algarve gin foam E.-;"" . ;.' -""'
4th Moment — ORACLE OF DREAMS ',3‘.: .f’;:
Rossini-style tournedo, leek and sweet potato purée, olive texture and beetroot ." -',"..’ .:'_ r |
5th Moment — FANTASTIC ILLUSION “.; "' ’ ‘ :
Basil and pine nut caprese with basil ice cream and créme anglaise. :;\ "_'_ 4 :‘
g - 0
DRINKS TN
White and red wine “Monte de Cabecgao” - Alentejo ':0: N -
Soft drinks, juice, national beer and mineral water r -"l , Y
Coffee and tea ""‘ ‘i'"".'.. *
L
“BUBBLES” AND RAISINS AT MIDNIGHT ' :‘: "". Rt
OPEN BAR 12.30 AM - 1.30 AM '_.., ; ‘_“..' . '
Selection of digestives (National Liqueurs, Port, Whisky, Brandy) R B8 L “ .
NEW YEAR’S EVE SUPPER -

12.30 am - 1.30 am §

Green Cabbage Soup, Steak on Flat Bread, Savory Snacks, Cheese Platter, Sliced Fruit,
French Toast and Créme Brilée

EUR 185

Children from 3 to 11 years old: 50% discount
V.A.T included

RESERVATIONS
+351 282 460 200 | nhmarinaportimao@nh-hotels.com
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