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In this Festive Season Hotel Cascais Miragem Health & Spa o昀昀 ers you, your 
family and friends an unforgettable experience. 

Join us and immerse yourself in the Christmas spirit by the Ocean, with all the 
comfort and refi nement you deserve. 

We have created festive moments for you, captivating fl avors carefully created 
by our Executive Chef�s Paulo Nogueira and Elisa Silva, a stunning view to make 

your celebrations truly special with many moments of joy and sharing. 

Let us take care of you and your loved ones during this Magical Season, while 
you relax and enjoy the best that Cascais has to o昀昀 er. 

Whether for Christmas or New Year�s Eve, the Hotel Cascais Miragem Health 
& Spa is the perfect place to create memories that will last forever. 

We wish you all a Merry Christmas and a brilliant 
New Year full of success and great achievements!

LUNCH



Menu

The Starters

Hot Dishes

Desserts

Drinks

Selection of green salads, sprouts and fl owers, mozzarella cheese with tomato and basil,

Marinated olives, seafood salad, octopus salad and herring salad,

Shrimp and creamy avocado cocktail, salmon, smoked halibut, pepper mussels,

Sea bass ballotine and fresh herbs mousse, boiled eggs with green sauce,

Game terrine with wild berries, green asparagus, ham with egg strings,

Regional charcuterie and roast suckling pig,

Sushi and sashimi rolls, variety of verrines and other chef�s delicacies,

Cumberland sauces, cocktail, light mayonnaise, vinaigrette and national olive oils

Seafood cream soup with cognac and croutons

Oxtail consommé, rice noodles, soy sprouts and carrot in Port Wine

Sous vide monkfi sh with sage and panchetta, cooking jus

Half-cured cod confi t, grapefruit and coconut milk sauce

Fried quail with garlic and Moscatel wine, chives and wild mushrooms

Vegetable ravioli, Carolina sauce

Roasted potatoes with olive oil, garlic and rosemary, Cantonese rice

Grilled vegetable fantasy, arugula coulis, winter fried vegetable

Traditional cod, shrimp and meat dumplings

Christmas log, wild berry pie, rice pudding, strawberry and �creme de anjos� mille-feuilles,

Vanilla creme brûlée, �abade de priscos pudding�, pumpkin and spices pie, bean and almond pie, Vanilla fl oating island, 

Christmas pumpkin pastries,Cottage cheese pie, 

Chocolate, strawberry, banana, passion fruit and biscuit verrines,

Chocolate and green tea chi昀昀 on, ricotta and almond cake

Hot Christmas Desserts: berries cream, apple crumble and croissant pudding,

 Fresh fruits selection, national and international cheeses served with traditional jams

Miragem Wine Selection, National Sparkling Wine

Water, soft drinks, juices and co昀昀 ee

Restaurant Oasis, 25th December 2024, from 1pm to 4pm

All amounts mentioned above include VAT at the current legal rate.For more information, availability, 

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



For more information, availability and conditions,

please contact us on 210 060 613

or email: reservations@cascaismirage.com

Come and spend some
very happy holidays

in our company


