


THE STARTERS NHOT DISHES

THE STARTERS

Green leafs, purple and curly lettuce, wild arugula, baby spinach
Confit cherry tomatodes in aromatic olive oil, sliced cucumber with fleur de sel
Grated carrot with lemon, sweet corn, diced beetroot

Sliced red onion, Cumberland, cocktail, light mayonnaise, vinaigrette sauces,
national olive oils

Cooked shrim with cocktail sauce, stuffed crab

Oysters with shallot and lemon vinaigrette

Sea salad with pomegranate and champagne vinaigrette

Shrimp and mango salad with mint, cured duck salad with figs and Port wine

Croacker ceviche with passion fruit, mussel tartare and shrimp with lime
mayonnaise

Eggs with avocado and trout roe, coriander mayonnaise, selection of
smoked fish

Iberian charcuterie board, traditional cheeses, sushi & sashimi selection

Mini cones with salmon tartare and keta roe, grilled scallop spoon with
citrus emulsion

Mi-cuit foie gras crostini with moscatel, salmon blinis, creme fraiche
and trout roe

Mango and ginger, cucumber and lime with basil shots

HOT DISHES

Lobster cream with Armagnac, poultry consomme with vegetables ravioli
Grilled monkfish with saffron emulsion, mussels and organic vegetables
Grouper in champagne beurre blanc, keta roe and wild mushrooms

Grilled veal rump with chimichurri sauce, gratin dauphinois and grilled green
aspargus

Selection of traditional dumplings



THE DESSERTS DRINKS

THE DESSERTS

To slice: opera cake, pistachio marjolaine, hazelnut dacquoise, sacher cake,
almond cream pie

Honey sponge cake, carrot chiffon with chocolate, cheese marbling
Custard pie, coffee eclairs, paris brest praline, chocolate, lemon and fruit tarts
Banana mille-feuille, pistachio mille-feuille, vanilla creme brilee

Mango cream, cappuccino mousse, chocolate mousse, cream cheese mousse
and tiramisu verrines

Hot desserts: apple crumble, berries cream and croissant pudding

Selection of fruits, portuguese and international cheeses, traditional jams
and marmalade

Regional breads & cookies basket

DRINKS

Miragem wine selection, national pparkling wine

Water, soft drinks, juices and coffee

Oasis Restaurant, 1st of January 2026.
from 1pm to 4pm

For more information, availability, prices and conditions,
please contact us at: 210 060 613
or email: reservations@cascaismirage.com



