DINNER 31 DECEMBER 2024 :

VEGETARIAN MENU

je}
7:30 PM
Welcome Cocktail DINNER
*
Green asparagus, angel hair, black garlic mayonnaise Chef's Amuse-bouche
Mushroom arancini, fine herbs, local cheese h .
Pumpkin, walnut, and honey raviolo Our Vegetable Garden
: Vegetables and herbs from our garden,
Beetroot tartare, apple, and citrus :
. . ¥ Romesco, cervelle de canut, and olive textures
S. Jorge cheese Goujere, porcini cream
*
* . o
Cocktail Safflower Tagliolini
ocktails A .. ]
] Wild mushrooms, porcini cream, white truffle "
Hendrick’s Grand Cabaret Gin N
Aperol Spritz Gnocchi
Ruinart Brut Champagne Eggplant caviar, confit tomato,
Quinta do Pinto White Wine Limited Edition 2021 Petit Violet artichokes, pine nuts, smoked
tomato purée and basil
*
Rhubarb and Strawberry Textures
Drinks included at Dinner Rosé champagne sorbet
Ruinart Brut Champagne .
. A . Pean nd Frangelico Parfai
Vale D. Maria Vinha de Martim, White c Idea rt: d Fra |g:| CE ha alt
) old, salted caramel, dark chocolate
Xisto - Roquette & Cazes, Red ! N y
toasted rice ice cream
*
Coffee and Petit fours
*
3 OO ,OO€ ADULT
o
FREE 75,00€ 125,00€
KIDS MENU CHILDREN
CH R CHILDREN AGE 4 - 12 AGE 13- 17
.
Menu items and ingredients are subject to change based on seasonal availability.
VAT included. For reservations or additional information, please contact the hotel
GARDEN - HOTEL
T: +351 296 549 090 | E: TNGH@bensaudehotels.pt | BENSAUDEHOTELS.COM/TNGH ﬁ @terranostragardenhotel
The dishes on the menu may contain ingredients considered allergens or potential triggers of intolerance. For more information, please consult our staff. (DL
26/2016 of June 9 and Annex Il of Regulation (EC) #1169/2011 of October 25). The products on display or served are meant for on-site consumption,

andremoving displayed or leftover items from the purchasing area is prohibited.
FOR MORE INFORMATION, PLEASE INQUIRE WITH A MEMBER OF OUR STAFF.

VALE XISTO Ruinart

D. MARIA ROQUETTE & CAZES




