PLANO

Menu Jantar Fim de Ano | New Year’s Eve Dinner
31.12.2024

Mexilhdo, caviar e limao
_Mussel, caviar and lemon
. Minhoto com Sotaque Transmontano 2020, Minho .

Vieiras e papada de porco
_Scallops and pork jowl!
. Santiago Ding Rosé 2022, Trds-os-Montes .

Barriga de atum, brécolos e mostardas
_Tuna belly, broccoli and mustards
. Vall Nogueirinha 2022, Douro .

Gamba violeta, batata e bananitos do mar
_Violet shrimp, potato and salty fingers plant
. Laranja Mecénica, Anténio Macanita, 2020, Alentejo .

Robalo, cantarelos e molho de champanhe
_Sea bass, chanterelle mushrooms and champagne sauce
. O Transmontano Assinatura 2019, Minho .

Borrego, trufa e couve-flor
_Lamb, truffle and cauliflower
. Dong Alentejano 2020 Magnum, Alentejo .

Lingote de chocolate
_Chocolate lingot
. Niepoort LBV 2020, Douro .

Améndoa em texturas e laranja
_ Textures of almond and orange

Passas e espumante

_Raisins and sparkling wine
. Ding Espumante 2019, Vinhos Verdes .

215 euros por pessoa com pairing de vinhos / 215 euros per person with wine pairing
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