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Entrada.

Creme Farmentier com cogumelos salteados e croutons de ervas
Farmentier cream with sautéed mushrooms and herb croutons

Pratos principais .

Bacalhau com creme de grao e cenoura, verdes salteados com gema curada
Seared cod with chickpea and carrot cream), sautéed greens and cured egg yolk

Ragout de bochecha confitada com cremoso de batata e lequmes de forno
Braised beef cheek ragout with creamy mashed potatoes and roasted vegetables

Sobremesas .

Mesa de doces tipicos de Natal & pastelaria sortida
Table of traditional Christmas sweets & assorted pastries

Frutalaminada & salada de frutas
Sliced fresh fruit & fruit salad

Prato de queljos & compota
Cheese platter & jam

Modalidades disponiveis . available options

Opcéo de carne ou peixe . meat or fish option: 3300€
Opcédo de carne e peixe . meat and fish option: 37,00€

CONDICOES GERAIS
General conditions

Jantar. dinner: 24122025

Horario . time: 12:00h - 21:30h

Servico a mesa . table service

(Nota: servico podera ser alterado para buffet,
mantendo a oferta apresentada)

(Note: service may be changed to buffet format,
while maintaining the same menu of fer)
(Bebidas néo incluidas . beverages not included)
Mediante reserva prévia . upon reservation
Oferta de garagem (mediante disponibilidade)
Complimentary parking (subject to availability)

Contactos . contacts

(f//;f ,!' b ho beatriz.reu@olissippohotels.com
S / / +351 967 668110

IVA incluido a taxa legal em vigor . VAT included at the curre



