
 

 

 

 
 
 
 
 

First Course 
Choose one per couple 

 
 
 
 
 
 

Second Course 
Choose one per person 

 
 
 
 
 
 

Third Course 
Choose one per couple 

 
 
 
 
 
 

Fourth Course 
Choose one per couple 

 
 
 
 
 
 

Fifth Course 
Choose one per couple 

 
 

Orelha de porco com feijão frade 

CRISPY PIG S EAR WITH              

BLACK EYED PEAS 

Escabeche de Sardinhas 

SARDINE ESCABECHE, OYSTER 

MUSHROOMS, FRISEE, SOFT EGG 

Couve com queijo 

GARLICKY SAUTÉED GREENS, 

BREAD CRUMBS, SHEEP S MILK 

CHEESE 

Alheira com Foie Gras 

BANGER-STYLE SMOKED GAME 

SAUSAGE, FOIE GRAS, GOLDEN 

RAISIN PUREE, TREVISO  

Consommé de Porco Fumado 

SMOKED PORK CONSOMMÉ, 

SUCKLING PIG S LIVER TORTELLINI 

Purê de Alcachofra de Jerusalém 

com Amendoim 

JERUSALEM ARTICHOKE PUREE, 

FRIED PEANUTS 

Bochecha de Bacalhau Fresco      

ao Sal 

SALT BAKED COD CHEEKS, 

PARSLEY SAUCE,                                     

RED WINE SHALLOTS 

Rolos de Couve Recheados à 

moda da Goa 

CABBAGE STUFFED WITH SWEET 

SAFFRON RICE, CHARRED APPLE, 

ALMONDS, GOAN STYLE-CURRY 

Costeletas de Veado 

VENISON CHOPS, BABY SWEET 

POTATOES, BRUSSEL SPROUTS, 

JUNIPER DEMI GLACE 

Lagosta com Baunilha 

BUTTER POACHED LOBSTER, 

VANILLA, SWEET & SPICY SQUASH, 

BLOOD ORANGES 

Açorda de Trufa 

WINTER TRUFFLE BREAD 

PORRIDGE, POACHED EGG 

Dacquoise de Avelã com Mousse 

de Gemada 

HAZELNUT DACQUOISE WITH 

EGGNOG MOUSSE  

Bolo de Milho com                          

Figo e Pinhões 

FRUIT CAKE   
WITH FIGS AND PINE NUTS 

Tarte de Chocolate e Caramelo 

com Amendoim 

CHOCOLATE CARAMEL TART          

WITH PEANUTS 

New Year  Menu  
 

$150 per couple 
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