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Jantar de 24 de dezembro de 2024
24th december, 2024 dinner
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AMUSE BOUCHE
Terrina de foie gras mi-cuit,
brioche, chutney de figo e
cebola roxa

Lombinho de bacalhau
confitado, canja do mar
a Bulhdo pato

Granizado de champanhe

Lombo de novilho assado,
cogumelos porcini e molho
de vinho de Porto

0 bolo de Natal do Penina

0 CARRO DE PETITS FOURS
Sortido de docarias
natalicias tradicionais

(afé ou cha

AMUSE BOUCHE
Terrine of Foie gras mi-cuit,
brioche, fig and red onion
chutney

Prime of codfish slow cooked
in olive oil, seafood emulsion

Champagne granite

Oven-roasted dry-aged beef
fillet, porcini mushrooms
and Porto jus

The Penina’s Christmas dessert

OURTROLLEY OF PETITS FOURS
Assortment of traditional
christmas sweets

(Coffeeor tea
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Almogo de 25 de dezembro de 2024
25th december, 2024 lunch
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AMUSE BOUCHE
Tértaro de salmao fresco

e fumado, marinado com gin
e zimbro

Filete de linguado escalfado,
risoto de beringelas
defumadas, emulsao citrica

CARRO DE TRINCHAR
0 tradicional perd de Natal
(OM a sua guarni¢ao

Surpresa de chocolate preto,
gianduja e morangos,
gelado de avela

O CARRO DE PETITS FOURS
Sortido de docarias
natalicias tradicionais

(Café ou chd

AMUSE BOUCHE
Smoked and fresh Salmon
tartar, gin and juniper
marinated

Poached fillet of dover sole,
smoked eggplant risotto,
citrus emulsion

CARVING TROLLEY
The traditional Christmas
turkey served with its
trimmings

Dark chocolate, gianduja and
strawberry surprise, hazelnut ice
cream

OURTROLLEY OF PETITS FOURS

Assortment of traditional
christmas sweets

Coffee or tea
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