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New Years Eve Menu

Amouse bouche du Chef

Entrada / Starter

Creme de Aveludado de Castanhas
Chestnuts Cream soup

Prato Peixe / Fish Course

Polvo Salteado em cama de Legumes e batata assada
Sauted Octopus and vegatbles with roasted potatoes

Prato Carne / Meat Course

Tornedd de Novilho com cogumelos e molho de Café
Beef medallions with mushrooms and coffee sauce

Sobremesa / Dessert

Cheesecake de Frutos Vermelhos
Red fruits Chessecake

Bebidas / Beverages

Vinho, Cerveja, Refrigerantes, Agua, Café (Selecdo NH)
Red and White Wine, Beer, Soft Drinks, Mineral Water,
Coffee (NH Selection)

77€

Preco por pessoa / Price person. IVA incluido / VAT included

RESERVAS / RESERVATIONS:
+351 217917600 d.mateus@nh-hotels.com
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