BUFFET DINNER DECEMBER 31, 2026

WPV, . .. . O A&

RESTAURANT

8 PM-10:30 PM

SOuUP
Fish soup

Spring mix .
Stuffed truffled mushrooms
Chilled shrimp cocktail
Steamed mussels with onions and azorean red pepper
Chilled quinoa and vegetable salad

VEGAN
Chickpea curry

MEAT COURSE
Roast beef with creamy potato purée and demi-glace sauce
Sweet and sour pork tenderloin with roasted vegetables

FISH COURSE
Golden Fried Forkbeard with Tomato Rice and Tartar Sauce

DESSERTS AND REGIONAL CHEESES
Abade de Priscos Pudding
Pineapple tart
Apple, oat, and raisin cake (VEGAN)
Seasonal fruit

55,00€ 1 1 D FREE
CHILDREN AGES 3-12 ,O O € ADULT CHILDREN UNDER 2

Drinks included . VAT included .

For reservations or additional information, please contact the hotel.
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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.



