
VEGETARIAN MENU

Cocktail
Welcome drink and canape selection 
by Chef Raul Ferreira

Starter
Beetroot carpaccio, sprouts from the Chef’s garden and tru�es

Soup
Vegetable soup, shiitake mushrooms and rice noodles 

Risotto
Pumpkin risotto, sa�ron filaments, asparagus and tru�e jus

Main course
Vegetarian cannelloni, bean hummus, mustard seed layer and shiso

Dessert
Raspberry, chocolate and pistachio

Drink during dinner
Saccharum selection wines,
beer, so� drinks, juices and water

Co�ee, tea & petits fours

550€ per person 

NEW YEAR’S
Gala Dinner

31.12.2023



MENU

Cocktail
Welcome drink and canape selection 
by Chef Raul Ferreira

Starter 
Tiger prawn and lobster, champagne sangria foam, tangerine 
sorbet, lime puree and salmon roe

Risotto
Sa�ron rice, mushrooms and black tru�e

Fish
Red mullet fish, cauliflower puree, grilled fennel and beetroot aïoli  

Meat
Veal fillet mignon, wild boar lacquered in rosemary honey, anna 
potato, foie gras scallops and green asparagus

Dessert
Raspberry, chocolate and pistachios

Drinks during dinner
Saccharum wine selection, beer, so� drinks and water

Co�ee, tea & petits fours

270€ per person

Melaço Room///


